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Traditional Deviled Eggs 

Deviled Eggs with Ham Salad 

Deviled Eggs with Spiced Chicken 

Crostini w/ Tom, & Mozzarella 

Crostini w/ Cuc, Tom, & Chive Mayo 

Crostini w/ Pate and Mushrooms 

Crostini with Asparagus and Aioli 

Crostini w/ Cream Cheese and Chutney 

Puffs with Crabmeat 

Puffs with Nutted Chicken Salad 

Puffs with Healthy Omega Tuna 

Puffs with Shrimp 

Puffs with Lobster 

Puffs with Chive Tuna 

Prosciutto Wrapped Melon 

Prosciutto Wrapped Pineapple 

Prosciutto Wrapped Asparagus 

Prosciutto Wrapped Shrimp 

Tartlets with Asian Chicken Salad 

Tartlets with Lobster Salad 

Tartlets with Crabmeat 

Tartlets w/Grilled Veggies and Goat Cheese 

Pea Pods filled w/ Boursin 

Pea Pods filled w/ Crabmeat 

Cherry Tomatoes w/ Spinach and Feta 

Cherry Tomatoes w/ Salmon Mousse 

Sushi (all kinds) 

   Served with Wasabi and Ginger 

Fresh Fruit Skewers w/Chocolate Dipping 

Apples w/ Boursin Ribbon 

Roquefort Grapes 

Melon Balls Minted 

Celery w/Cream Cheese and Chutney 

Celery w/Cream Cheese and Olives 

Celery w/Peanut Butter 

 

Cold Hor D’oeuvres 
Crostini with Tapenade 

Crostini with Crab, Chives, and Crème Fraiche 

Crostini with Shrimp Mousse 

Johnnycakes with Crab 

Cucumber Cups with Smoked Salmon 

Cucumber Cups w/Boursin Leaves 

Cucumber Cups with Curried Chicken 

Roll Ups w/Roast Beef and Boursin 

Roll Ups w/Ham and Boursin 

Roll Ups w/Asparagus and Gorgonzola 

Roll Ups Mexican 

Biscuits w/ Chive and Honey Ham 

Biscuits Black Pepper w/Tenderloin and 

Horseradish Mayo 

Scones Sage w/ Smoked Turkey Cram Mayo 

Corn Muffins w/Honey Ham 

Corn Muffins with Sweet Potato and Pulled Pork     

Mini Bagels w/Lox 

Spicy Almonds 

Spicy Pecans 

Spicy Pepitas 

Straws Puff Pastry w/Poppy Seeds 

Straws Puff Pastry w/Sesame Seed 

Straws Senate Cheese 

Cocktail Shrimp 21/25ct 

Cocktail Shrimp 26/30ct 

Shrimp in Dill Marinade 

Shrimp wrapped in Snow Peas  

Blue Point Oysters 

Cherrystones 

Crab Legs Alaskan 

Littlenecks 

Sushi-Maki Rolls 

Skewers Tuna Sashimi 

Tangerine and Rosemary Marinated Olives 

Dilled Salmon Tartare on Whole Grain Breads                    

Pate Maison 

Pate de Fois Gras 

 

Hot Hors D’oeuvres 
Bleu Cheese and Caramelized Onion Squares 

Latke Sweet Potato w/Smoked Salmon 

Latke Potato with Dilled Shrimp 

Miniature Beef Wellington 

Chicken Chilito 

Spinach Cheddar Bites 

Zucchini Bites 

Prosciutto Pinwheels 

Honey Ham Pinwheels 

Italian Sausage in Puff Pastry 

Asparagus Roll Ups/Bleu Cheese 

Sesame Chicken Fingers 

Sesame Black Forest Ham Bites 

Lamb Riblets served with Mint Sauce 

Meatballs in Marinara 

Meatballs in Sauce 

Meatballs Swedish 
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Dolmatta stuffed with rice 

Dolmatta stuffed w/Meat and Rice 

Quesadillas w/ Chicken and Salsa 

Quesedillas w/Vegetable and Salsa 

Quesadillas with Spicy Pork 

Quesadillas with Lobster 

Spring Roll w/Vegetables 

Spring Roll w/Shrimp and Vegetables 

Spring Roll w/Black beans 

Egg roll w/Shrimp and Veggies 

Bruschetta w/Tom& Mozzarella 

Bruschetta w/Artichoke and Red Peppers 

Quiche Lorraine 

Quiche w/Sundried Tomato and Broccoli 

Quiche w/Asparagus and Fiesta Peppers 

Quiche w/ Lobster 

Skewers of: 

 Wasabi Encrusted Salmon 

 Lamb Borekler 

 Andulusian Pork 

 Teriyaki Chicken 

 Teriyaki Pork  

 Teriyaki Beef 

 Teriyaki Shrimp  

 Mar Sesame Chicken w/Red Pepper Dipping   

 Sauce 

 Thai Beef w/Red Curry Coconut Sauce 

 Thai Shrimp w/Red Curry Coconut Sauce 

 Thai Chicken w/Red Curry Coconut Sauce 

 Satay Chicken w/Peanut Sauce 

 Satay Beef w/Peanut Sauce 

 Satay Lamb w/Peanut Sauce 

 

Puffs Gruyere Cheese 

Puffs Pepperjack 

Puffs with Scallops 

Puffs Scallop Nantucket 

Puffs Crabmeat 

Puffs with Crabmeat Nantucket 

Tartlets w/ Maple Glazed Duck and Sweet Potato 

Tartlets w/ Tomato and Pesto 

Tartlets w/ Grilled Veggies and Goat Cheese 

Tartlets w/ Dilled Shrimp and Feta 

Tartlets w/ Roasted Red Peppers and Buffalo 

Mozzarella 

Tartlets filled Butternut Squash, Pine Nuts, and 

Gorgonzola 

Tartlets w/ Fiesta Lobster 

Bacon wrapped Sirloin and Gorgonzola 

Bacon wrapped Shrimp 

Bacon wrapped Pineapple 

Bacon wrapped Water Chestnuts 

Bacon wrapped Chicken Livers 

Bacon wrapped bread and bleu cheese 

Bacon wrapped Scallops 

Shrimp in Coconut Beer Batter 

Shrimp wrapped in Prosciutto  

Shrimp Smoked with Horseradish Cream 

Shrimp Grilled Margaritaville 

Shrimp Grilled Barbecue 

Lobster Chunks  

Oysters Rockefeller 

Phyllo with Wild Mushroom 

Phyllo with Crabmeat 

Phyllo with Spiced Curry Chicken 

Phyllo with Three Cheeses (Tyropita) 

Phyllo with Asparagus and Prosciutto 

Phyllo with Zucchini, Feta, and Pignoli 

Phyllo with Spinach (Spanakopita) 

Additional: $3.00 per dozen for Triangles 

Phyllo Bundles w/Fig, Stilton, and Prosciutto 

Phyllo Purse with Poached Pear and Brie 

Phyllo Asparagus Wraps w/Prosciutto and 

Boursin          

Crostini with Eggplant/Gorgonzola 

Crostini with Cheddar, Onion, and Bacon 

Crostini with Wild Mushroom 

Crostini with Raspberries, Brie and Pecans 

Mushrooms Classic Stuffed  

Mushrooms Italian Sausage 

Mushrooms Spinach and Prosciutto 

Mushrooms Crabmeat 

Empanadas filled with Lobster 

Empanadas filled with Shrimp 

Empanadas filled with Chicken 

Empanadas filled with Spicy Pork 

Empanadas filled with Black Beans/Banana 

Chicken Fingers or Wings Mar Sesame 

Chicken fingers or Wings Buffalo 

Chicken fingers or Wings Hot and Honey 

Chicken Wings Teriyaki 

Children’s Favorite: 

Chicken Fingers  

Hot Dogs in Puff Pastry 

Miniature Pizzas 

Miniature Calzones 


