Cold Hors d’Oeuvres Menu

Cold Hors d’Oeuvres
Fruits & Vegetables
Fruit Tray $1.99 ($2.29 with cubed cheese)
A tray with sliced melons, oranges, apples, strawberries, and other seasonal fruits.
Fruit & Cheese Display (Minimum 75 people) $2.49
A beautiful display of fresh, sliced seasonal fruits including melons, pineapple, strawberries and other
delicious selections, as available.
Watermelon Fruit Basket $129 (Serves 40 to 50 - Subject to seasonal availability)
Carved watermelon filled with assorted melons, strawberries and grapes.
Fruit & Assorted Dips $2.29
Cut fresh fruit served with 2 fruit dips (choose from Strawberry, Chocolate, Orange Cream, or
Pineapple Cream)
Cheese Board with Fruit & Crackers $2.99
Assorted domestic and imported cheeses ready to slice or spread arranged on a board with slices of fresh
seasonal fruit and an assortment of crackers.
Fruit Kabobs $2.29
Chunks of fresh fruit skewered and served with our fruity yogurt dip.
Vegetable Tray $1.99
Assorted cut fresh veggies to include carrot and celery sticks, broccoli and cauliflower florets, cucumber
and other available fresh vegetables. Served with a creamy ranch dip.
Vegetable/Cheese Tray $2.29
Assorted cut fresh veggies displayed on a tray with a center of assorted cubed cheeses. Served with
ranch dip on the side.
Vegetable /Chicken Tray $2.79
Assorted cut fresh veggies displayed on a tray with a center of cubed marinated grilled chicken breast.
Served with ranch dip and honey mustard on the side.
Roasted Vegetable Tray $2.49
Marinated and roasted yellow squash, zucchini, bell peppers, cherry tomatoes, and asparagus served
with a garlic aioli.
Caprese Skewers $2.29
Skewered Marinated Mozarella Cheese, Cherry Tomato, and Fresh Basil with Balsamic Glaze.

Cold Hors d’Oeuvres
Bruschetta & Crostinis
Avocado Crostini $2.49
Herb toast topped with a creamy spread, avocado slices, and a sweet chili sauce.
Tomato and Goat Cheese Bruschetta $2.29
Chunks of ripe tomatoes marinated with goat cheese crumbles on a pesto toast.
Fig, Bacon, and Goat Cheese Bruschetta $2.29
Creamy goat cheese spread on a French baguette sliced and topped with fig preserves and crispy bacon.
Strawberry Bruschetta $2.29
Crisp herb toast topped with a creamy spread, fresh sliced strawberries, chopped basil, and a balsamic
glaze.
Caprese Crostini $2.29
Sliced tomato and Mozarella on a crostini toast with fresh basil and a balsamic glaze.

Sandwiches
Petite Finger Sandwiches $2.29
A delicious assortment of bite-size sandwiches including ham, turkey, and roast beef (chicken and tuna
salad available by special request), served with assorted cheeses and dressings. Garnished with a
cucumber rose.
Muffuletta Wedges $2.49
Bite-size slices of our popular muffuletta sandwich, made with ham, salami, provolone cheese and our
special marinated olive dressing.
Pimiento Cheese Finger Sandwiches $2.29
Best ever pimiento cheese spread on fresh white and wheat sandwich breads, cut bite-sized and
garnished with a cucumber rosette.
Cucumber /Cheese Sandwiches $1.99
Seasoned, creamed cheese served atop a slice of fresh cucumber and garnished with fresh veggies.
Cucumber/Crab Sandwiches $2.49
Delicious crab salad served atop a slice of fresh cucumber and garnished with fresh herbs.
Cucumber/Chicken Sandwiches $1.99
Chunky chicken salad served atop a slice of fresh cucumber and garnished with grapes and pecans.
Cucumber/Tuna Sandwiches $1.99
Tasty tuna salad served atop a slice of fresh cucumber and garnished with fresh herbs.
Sandwiches on Miniature Rolls $2.49
Mini portion of all natural smoked turkey, ham, or lean roast beef served with cheddar cheese on a
miniature round French roll with lettuce, tomato, and assorted condiments
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Canapes & Puffs
Assorted Cold Canapes $2.29

Various bread rounds served with a piped cream cheese spread and garnished with fresh veggies.

Vegetable Pizza Bites $2.29

Fresh chopped veggies and herbed cream cheese on a flaky crust.

Chicken Stuffed Puffs $2.29

Small pastry puffs filled with our delicious chicken salad. Topped with a grape and chopped pecans.

Tuna Stuffed Puffs $2.29

Small pastry puffs filled with our tuna salad. Garnished with red peppers.

Seafood
Crab Stuffed Zucchini Roll $2.99

Grilled zuchini rolled and stuffed with our creamy crab salad.

Peeled & Deveined Shrimp/Cocktail Sauce $2.79

Peeled and deveined cooked shrimp served in a bowl of with lemons. Cocktail sauce on the side.

Shrimp Shots $2.99

Individual shot sized glasses with cajun cooked shrimp and cocktail sauce. (both regular and cilantro
lime cocktail sauces available).

Smoked Salmon Platter $129 per platter (serves 25)

Flavorful hickory smoked side of salmon served with capers, herb cream cheese, fresh vegetables, and
gourmet crackers.

Miscellaneous Items
Assorted Mini Muffins $1.99 (2 per serving)

Moist miniature muffins including blueberry, banana nut, orange and chocolate.

Mini Cheese Balls $2.29 per person

Individual balls of seasoned cheese covered with pecans and served with pita chips and gourmet
crackers

Deviled Eggs $2.29 per person

Gourmet assorted deviled eggs prepared with ingredients such as avocado and roasted red pepper.

Assorted Nuts $.99

Assorted salted mixed nuts.

Assorted Mints $.99

Assorted pastel after-dinner mints.
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Cold Dips
Spinach Dip with Crackers $2.29
Creamy spinach dip served cold in a sweet Hawaiian bread bowl with crackers and bread.
French Onion Dip with Chips $1.99
Creamy French onion dip served with potato chips.
Corn & Black Bean Salsa with Chips $1.79
Tortilla chips with mild chunky salsa.
Cobb Dip $2.99
Layers of creamy ranch, crunchy romaine, grilled corn, diced tomatoes, cheddar cheese, crispy bacon,
and blue cheese served with tortilla chips.

Desserts
Assorted Fruit Tartelettes $3.49
Individual sweet tartelettes of sweet cream cheese and fresh glazed seasonal fruits, topped with whipped
cream and garnished with fruit.
Dessert Sampler $2.69
Bite-size pieces of raspberry cheesecake, lemon bars, chocolate pecan squares, chocolate peanut butter
squares and fudge-topped brownies.
Mini Brownies $1.79 (2 per serving)
Bite-size frosted chocolate fudge brownies, dusted with confectioner’s sugar.
Chocolate-Dipped Strawberries $3.25
Rich dark chocolate dipped juicy fresh strawberries.
Sweet Cream Puffs $2.49
Small pastry puffs filled with sweet whipped cream.
Assorted Petit Fours $2.49
Bite-sized assorted mini cakes with poured icing, and icing garnish.
Bite-Sized Baklava (2 pcs.) $2.49
Miniature authentic bite-sized baklava.

