
 

Suggestions 
 

Hors d’oeuvres 
Handmade appetizers are our specialty. 

 
 

Cold Hors d’oeuvres 
Honey Pear Bruschetta 

Zucchini-Ricotta Salata Bruschetta  
Roast Beef Pinwheels 

Roast Turkey Pinwheels  
Gorgonzola Pear Bruschetta 

Prosciutto Wrapped Cantaloupe   
Three Cheese Crostini    

Bruschetta with Olive Tapenade   
Skewered Brie & Grapes 

 (minimum 2 dozen per order) 
 
 

Smoked Salmon Canapés  
Asparagus Proscuitto Bruschetta  

Caprese Chop on Bruschetta  
Ricotta Honey and Toasted Almond Crostini 
Cherry Tomatoes stuffed with Crab Salad + 

Fruit Kabobs with Pink Poppyseed Marinade  
Sliced BBQ Pork with Ketchup and Sesame Seeds Hot-Mustard dipping sauce  

 (minimum 2 dozen per order) 
 
 

16/20 Cold Jumbo Prawns with Cocktail sauce  
California Rolls with Crab  

Crab (Dungeness when in season) stuffed Mushrooms  
 
 

Deli Style Oversize Subs (Each one serves approximately 10)  
Choice of Roast Beef, Smoked Turkey,  
Honey cured Ham or Garden Delight 

 
 

Hot Hors d’oeuvres 
Sausage & Cheese stuffed Mushrooms  

Bacon Wrapped Dates 
Three Cheese stuffed Mushrooms 

Baby Red Baked Potato Stuffed with Bacon Chives Sour Cream Mash  
Spinach & Feta Cheese stuffed Phyllo Triangles (Spanakopita)    

Bay Shrimp & Monterey Jack Petite Quiches 
Potstickers with Sweet Ginger Plum Sauce  

Bacon Wrapped Scallops   
 (minimum 2 dozen per order) 

 
Thai Chicken Skewers with warm Peanut sauce  
Marinated Beef Kabobs with Mushrooms  

 
 
 
 
 



Hors d’ oeuvres – continued 
 
 

Seasonal Fresh Fruit Tray with Strawberry-Yogurt Dip 
 (minimum 25) 

 
Seasonal Vegetable Crudités with Ranch Dip 

 (minimum 25) 
 

Mediterranean Display with Pita Chips, Hummus, Olive Tapenade and Baba Ganoush 
 (minimum 25) 

 
Baked Crab and Artichoke Dip with Assorted Crackers and Crostini 

 (minimum 25) 
 

Baked Brie in Phyllo with Raspberry Pecan Marmalade and Assorted Crackers 
 (minimum 25) 

 
International Cheese Tray with Assorted Crackers 

 (minimum 25) 
 

Antipasto Display with sliced Italian Meats, Cheese and marinated Vegetables 
 (minimum 25) 

 
Decorated Poached Whole Salmon, Capers, Cream Cheese, Red Onion, Rye Crostini 

 (minimum 25) 
Less than 25 minimum add .75 per person 

 
Sun Dried Tomato Pesto Torta with Assorted Crackers 

 (minimum of 10) 
 

Single Meat Carving Station 
Choice of Herb Encrusted Roast Baron of Beef, Smoked Roast Turkey, Jamaican Roast Pork or 

Honey Cured Ham 
Served with Fresh Baked Dollar Rolls, Horseradish and condiments 

 
 

Dual Meat Carving Station 
Choice of two: Herb Encrusted Roast Baron of Beef, Smoked Roast Turkey, Jamaican Roast Pork 

or Honey Cured Ham 
Served with Fresh Baked Dollar Rolls, Horseradish and condiments 

 
 

Chef Prepared Pasta Station (cooked on site) - includes: 
Bow-Tie Pasta with Smoked Salmon  

Cheese Stuffed Tortellini with Blackened Chicken  
Penne Pasta Primavera 

Choice of Classic Alfredo, Rich Marinara or Pesto-Cream 
 
 

Call for pricing 
 
 

 


