
 

 

 

Chef’s Signature Hors D’Oeuvres 
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 Most Hors D’Oeuvres options available in stationary OR passed format.  A per hour charge per server will apply                             

if a  passed format is selected.  Number of servers depends on number of guests.   

 

 Basil Scented Vegetable Tortilla Pinwheels with Sundried Tomato Cream Cheese, Balsamic 
Glaze & Feta 

 Fruit & Cheese Kabob ~ Cantaloupe & honeydew Balls, Aged Cheddar and Irish Dubliner 
Cheese 

 Sausage & Cheese Kabob ~ Double Smoked Farmer Sausage, cheddar Cheese and Grape 
Tomato 

 Fresh Tomato Bruschetta in a Crisp Butter Pastry Cup 

 Cherry Tomatoes and Herbed Cream Cheese in a Crisp Butter Pastry Cup 

 Spinach & Artichoke  in a Crisp Butter Pastry Cup 

 Roasted Red Pepper Hummus in a Crisp Butter Pastry Cup 

 Caprese Salad Skewer ~ Seasoned Mini Bocconcini, Grape Tomato, Fresh Basil Leaf,          

Balsamic Glaze 

 Cucumber Canapé ~ Fresh English Cucumber filled with Dill & Lemon Cream Cheese  

 Julienne Vegetables, Dill Scented Mayo in a Spinach Cone 

Cold 

(minimum 40 per item) 

 

 Meatballs in a Signature  BBQ Sauce (4 meatballs per serving) 

 Mini Quesadilla ~ filled with a blend of cheese, roasted tomato and green onion 

 Salted Pork Bites with Curried Pineapple Glaze 

 Asian Potstickers with a Sweet Chili Glaze 

 Crisp Pork Spring Rolls with Plum Sauce 

 Spinach and Artichoke Phyllo Points with Cream Cheese 

 Fire Roasted Tomato and Feta Puff Pastry Quiche 

 Mac & Cheese Bowls ~  a classic, Macaroni with a 7 cheese blend and toasted panko 

 Chicken Chilito Bites with a Tex Mex Dipping Sauce 

 Chicken Saltimbocca Bites, with lemon sauce 

 

Hot 

(minimum 40 per item) 
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