
Hors D ‘Oeuvres

Displayed Hors D’ Oeuvres 
Crudités 

An artfully arranged display of colorful foods on platters and in baskets…fresh cut fruits, vegetables, cheeses, 

specialty crackers, pepperoni and dipping sauces 

Mediterranean Table 

Display of grilled marinated vegetables, upgraded olive selection, feta cheese squares, sliced cucumber rounds, 

roasted red peppers, hummus and toasted pita wedges 

Assorted Specialty Cheese & Cracker Display 

Fresh Cut Vegetables & Dips Display 

Assorted Fresh Cut Fruit Display w/ yogurt dip 

Traditional Bruschetta  

Toasted garlic butter baguettes with side of fresh chopped tomato and basil 

Traditional Sheet Pizza 

Caprese Platter 

Sliced Plum tomato with fresh mozzarella, basil and balsamic vinaigrette 

Jumbo Shrimp Cocktail 

Butler Style, Priced per 50 Pieces  

American Classics 

Cheeseburger Sliders 

Pulled Pork Barbeque Sliders 

Chicken, Tuna or Shrimp Salad Sliders 

Shaved Roast Beef Sliders w/ horseradish sauce 

Bacon, Black Olives & Red Onion Flatbread w/ gorgonzola & fennel 

Tomato Bisque Soup Shooters w/toasted cheese triangles 

Mini Potato Skins w/ bacon, cheddar & chives 

Cocktail Meatballs Swedish style, marinara style or sweet & sour style 

Chicken Satay w/ peanut sauce 

Chicken Tenders w/ BBQ sauce & honey mustard sauce 

Chicken Quesadilla grilled chicken, vegetables & cheese 

Avocado Deviled Eggs 

Asparagus Puffs asparagus, prosciutto & Swiss baked in puff pastry (seasonal) 

Marsala Chicken Bites garnished w/ button mushroom 

Beef Teriyaki Crostini w/ horseradish aioli 



 

Vegetarian Friendly 

Spanakopeta stuffed w/spinach & feta cheese  

Avocado Bruschetta  

Tomato & Basil Bruschetta  

Fresh Fruit Kabobs  

Mushroom Caps Romolo stuffed w/spinach & cheese  

Avocado & Tomato Flatbread Pizza w/fresh mozzarella  

Chilled Soup Shooters gazpacho, strawberry or butternut squash  

Caprese Kabobs w/ marinated mozzarella & roma tomatoes  

Vegetable Quesadilla w/assorted vegetables &  cheese  

Tortellini Kabobs marinated tortellini, olive & cubed cheese  
 

From the Sea 

Coconut Shrimp served w/orange marmalade  

Cajun Shrimp served w/remoulade  

Scallops Wrapped in Bacon  

BBQ Shrimp Wrapped in Bacon  

Crab Stuffed Mushrooms  

Shrimp Scampi Skewers  

Smoked Salmon Flatbread Pizza w/goat cheese, red onion & capers  

Salmon Mousse Cucumber Rounds garnished w/dill & capers  

Seared Salmon Encrusted Ahi Tuna  

Mini Ahi Tuna Tacos hard shell, cabbage slaw, avocado & lime drizzle  

Shrimp & Mango Curry Cups 

 
Gastro Pub Favorites 

Chicken Spiedie Cheesesteak  

Falafel Sliders  

Buffalo Chicken Quesadilla  

Baby Back Ribs honey BBQ or soy braised  

Reuben Triangles  

Shrimp Po Boy  
 

Appetizers and Additional Courses 

Butternut Squash Ravioli  

Lobster Stuffed Ravioli  

Shrimp Cocktail  

BBQ Shrimp Wrapped in Bacon  

Scallops or Shrimp Scampi  

Crab Stuffed Mushrooms  

Crab Cakes  

Italian Wedding Soup  

Antipasto Platter  

Additional Pasta Course Penne, Linguine or Rigatoni  
                                           Tortellini, Manicotti or Stuffed Shells  
                                             
 

Upon request, we are also able to provide pricing per person for hot Hors D’ Oeuvres. 
All food and beverage prices are subject to service charge and sales tax. 

All food and beverage prices are subject to change. 


