
Passed Hors D’oeuvres Selections

 

 
Cold Hors D’ Oeuvres 
Roasted Beef Roulade   1.95 
  With Mustard & Cornichon 

Roast Beef Bruschetta   1.95 
  Thin Slices of Roast Beef Served over Green Onion-Cream Cheese on Artisan Toast 

Truffle Oil-Bushed Beef Carpaccio   1.95 
  On Parmesan Bread Sticks with Tomato-Horseradish Jam 

Beef &  Spinach Roll-Ups   1.95 
  Oven Roasted Beef, Spinach & Cheddar Cheese in a Spinach Wrap 

Cheesy Herb & Turkey Bites   1.95 
  Oven Roasted Turkey, Herbed Cheese & Bell Pepper over Artisan Crackers 

Poached Asparagus in Blanket   1.95 
  Virginia Style Roasted Ham & Country Mustard Sauce 

Prosciutto Ham & Assorted Fruit   1.95 
  Served on Skewers with Balsamic Reduction 

Spiced Pork Tenderloin Crostini   1.95 
  With Apple-Cranberry Chutney over Artisan Toast 

Poached Shrimp Waldorf    2.45 
  Served in Puff Pastry Cups 

Crab Salad Boat   2.45 
  Served in Belgium Endive 

Mini Crab Points   2.95 
  Maryland Crab Salad served over Artisan Toast Points 

Smoked Salmon Rolls   2.45 
  Over Cucumber Wedges garnished with Salmon Caviar 

Smoked Salmon Toast Points   2.45 
  With Dilled Cream Cheese over Toasted Rye garnished with Salmon Caviar 

Panko-Crusted Rare Ahi Tuna   2.45 
  On a Crisp Tortilla Wafer with Wasabi Lime 

Pan Seared Ahi Tuna   2.45 
  Over Tropical Relish garnished with Wasabi Sprouts 

Marinated Shrimp   2.45 
  Over Sliced Cucumber with Lime-Chili Sauce 

Lobster Salad on Brioche Toast   3.75 
  With White Truffle Oil and Micro Herb Garnish 

Toasted Rye and Goat Cheese    1.65 
   With Black Mission Figs 

Mediterranean Cheese Canapés   1.65 
    Herbed Cheese, Artichoke Hearts, Calamata Olives, served in a Phyllo Cup 
Assorted Cream Cheese Cups    1.65 
  Served in Cucumber, Tomato and Olive 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

Cold Hors D’ Oeuvres Continued… 
 

Goat Cheese & Hazelnut   1.65 
   Flavored with black Pepper, over Toasted Rye  

Spanish Fruit & Cheese Stacks   1.65 
  Garnished with Fruit Paste & Lemon Zest    
Blue Cheese & Pear   1.65 
  Over Toasted Brioche with Calvados Reduction 

Cheese Kebobs   1.65 
  With Olive &, Tomato 
Southern Bean Dip   1.65 
  Over Artisan Crackers 

Goat Cheese Dip   1.65 
  Over Artisan Crackers 
 

Soups, Espumas, & Coolers 
Chilled Gazpacho   2.25 
  Served in Espresso Cups with Tequila- Shrimp 

Chilled Melon Soup   2.25 
  Garnished with Mint 

Pear Espuma   2.25 
  Garnished with Marinated Pear & Blue Cheese 
Coconut Espuma   2.95 
  Garnished with Mixed Berry 

Red Wine Espuma   2.25 
  Garnished with White Chocolate 

White Sangria   2.95 
  Garnished with Peaches 

Orange-Papaya Cooler   2.95 
  Garnished with Egyptian Mint 
 

Hot Hors d’Oeuvres 

Tandoori Chicken Satays   1.95 
  With Coriander Yogurt Dip 

Boneless Chicken Wings   1.95 
  With Tangy BBQ Sauce 

Mini Chicken Sliders   1.95 
  Lemon Cilantro Aioli, Avocado, Tomato and Lettuce. 

Chicken Egg Rolls   1.95 
  Zesty Orange Sauce 

Asian Chicken Wraps   1.95 
  Served in Belgium Endives with Peanut Sauce 
Tiny Chicken Pie   1.95 
  Garnished with Roasted Mushroom 
 

 



Hot Hors D’ Oeuvres Continued…. 
Thai Beef Satays   1.95 
  With Ginger Cilantro Sauce) 

Mini Beef Sliders   2.15 
  House Aioli, Cheddar Cheese, Bacon, Lettuce, Tomato  

Asian Beef Wraps   2.15   
  Served in Belgium Endives with Zesty Soy Sauce 

Mini Meat Balls   1.65 
  Maple Glaze 

Chili Puffs   1.65 
  Garnished with Shredded Cheddar Cheese 

Braised Pork Cornucopia   1.95 
  With Chili Verde Sauce 

Pig in Blanket   1.65 
  Mini Smoked Sausages in Puff pastry 

Pork Egg Rolls   1.95 
  With Sweet & Sour Sauce 

Assorted Sausage Kebobs   1.95 
  Garnished with Tricolor Pepper, Red Onion & Cheese 

Smoked Salmon Quiche   1.95 
  Garnished with Herbed cheese & Fried Leeks 

Shrimp Egg Rolls   2.25 
  With Ginger Ccilantro Sauce 

Mini Crab Cake   2.25 
  With Tartar Sauce 

Brie Bites   1.95 
  With Assorted Jam 

Bacon Wrapped Dates   2.15 
  Garnished with Balsamic Reduction 

Parmesan Stuffed Artichoke Hearts   2.15 
  With Herbed Aioli 

Avocado Spring Rolls   2.95 
  With Ginger Cilantro Sauce 
Mini Baked Potatoes   1.95 
  With Blue Cheese & Bacon   

Parmigiano - Dusted Puff Pastry Rolls   1.45 
  Filled with Tomato Confit & Basil 

Assorted Mini Pizza Bites   1.85 
  Garnished with Micro Herb Mix 

Roasted Mushroom Canapé   1.65 
  With Chipotle Aioli 

 
Quoted Prices Do Not Include Tax and Service Charge 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


