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Hors d’oeuvres Menus 
 
 

Signature Cold Appetizer Platters 
Arranged on a premium disposable platter ~ 24 pieces.   
Bruschetta Platter 
Toasted French bread with sliced Roma tomato, fresh basil, virgin olive 
oil, Buffalo Mozzarella and balsamic cream. 
Crostini Platter 
Spinach artichoke spread and parmesan cheese grilled on a toast round.  
Fresh Fruit Kabob Platter 
Pineapple, cantaloupe, honeydew and red seedless grapes 
Pinwheel Platter 
#1 Grilled Veggie with basil mayo and mozzarella cheese  
#2 Turkey, cheddar cheese spread, cranberry relish and pickled 
jalapenos.  
Both wrapped in a flour tortilla. 
$55 



 
Signature Hot Hors d’oevres 
Arranged in a disposable aluminum pan ~ Minimum of 36 pieces each 
Rumaki  ~ Teriyaki marinated water chestnuts  
wrapped in applewood bacon  
Meatlballs ~ Swedish, BBQ or Sauerkraut & Cranberry 
(minimum of 36 per flavor) 
Stuffed Mushrooms ~ Duxelles ~ a puree of mushrooms, shallots, garlic 
and herbs with cream cheese. 
Pulled Pork Melts ~ Open face on rye toast with caramelized onion,  
BBQ sauce and cheddar cheese 
$85 
 
Arranged in a disposable pan ~ Minimum of 36 pieces each 
Mini Reubens ~ House Specialty! 
Open face on rye toast, sauerkraut, Swiss and 1000 Island dressing 
Chicken Kabobs ~ Grilled chicken with pineapple glazed with a raspberry 
Thai sauce 
$95 
 
Arranged in a disposable pan ~ Minimum of 48 pieces 
Drummettes ~ fried chicken with Honey BBQ or Buffalo glaze 
Phyllo Turnovers ~ stuffed with spinach and Feta cheese 
$115 

  

  
 

 
 
 
Prices and menu items are subject to change without notice. Menu items do not includes tax.  
Allergen disclaimer: all selections are prepared on equipment that uses wheat, eggs, soy, milk, 
peanuts and tree nuts.  
 


