HORS D’ OEUVRES

$ 22.00 / per dozen

Chicken Wings any style

Water Chestnut Rumaki

Chicken Liver Rumaki

Herbed Three-Cheese Soufflé Toast
Spanekopita (Spinach Fillo Pie)

Chicken Skewers Szechwan

Sweet Cherry Pepper Stuffed w/ Boursin
Deviled Eggs

Dried Apricots Stuffed w/ Boursin

$ 24.00 / per dozen

Venetian Focaccia Bruschetta

Crispy Bruschetta w/ Basil & Mozzarella Spirals
Salami & Red Pepper Cream Cheese Napoleons
Chilled Pita Vegetable Pizzas

Prosciutto with Melon

Irish Whisky Sausage Puffs

Deep Fried Pickles with Dill Ranch

Spinach Stuffed Mushrooms Caps

Sweet & Sour Vegetable Eggrolls

Miniature Quiche

Meatballs (BBQ, Sweet & Sour, or Swedish)
Chicken Salad Pastry Puffs

Bacon Wrapped Apple Slices

Ham & Asparagus Roulades

$ 26.00 / per dozen

Shrimp Salad Pastry Puffs

Smoked Salmon & Crepe Napoleons with
Capers, Olives, and Cream Cheese
Curried Crab & Cream Cheese Rangoons
Caramelized Onion, Bacon &

Gruyere Fillo Wraps

Baked Brie & Apple Beggars Purses
Shrimp & Crab Fritters

Shrimp Stuffed Mushrooms

Savory Shrimp Toast

Zucchini Fries w/ Cayenne Aioli

$ 31.00 / per dozen

Tenderloin Skewers Teriyaki

Philly Beef Tenderloin Skewers
Orange Glazed Salmon Skewers
Oysters Rockefeller or Casino
Opysters on the Half Shell

Smoked Salmon & Crab Roulades
Miniature Crab Cakes Diablo
Kaiware Beef Roulades with
Sambal-Honey Soy

Tuna and Avocado Springrolls with

wasabi and tamari soy
Crispy Shrimp and Sausage Wonton Rolls

$35.00 / per dozen

*Jumbo Shrimp Cocktail

Bacon Wrapped Shrimp

Crab Claw Cocktail ~ *Coconut Crusted Shrimp & or Sea Scallops
Apricot Stuffed Shrimp Wrapped in Bacon Bacon Wrapped Sea Scallops

Bacon Wrapped Shrimp

Chef’s Cocktail Hour

Chef’s Choice of six butler passed hors’d selections (including Jumbo Shrimp Cocktail)
Unlimited quantities for one hour preceding dinner

$ 18.95 per person



