
 
 

 
Hors d’oeuvres Choices 

Please note: Some choices will involve an additional cost, denoted by $$. 

Cold Hors d’oeuvres: 

Cherry Tomato and herb Marinated Mozzarella 
Melon wrapped with Prosciutto 

Goat Cheese Bites with Walnuts and Honey Drizzle 
Curried Deviled Eggs 

Hummus with Grilled Pita 
Guacamole with Tortilla Chips 

Tuna Tartar with Seaweed Salad on Wonton Crisps 
Smoked Salmon with Horseradish Cream on Toast Points 

Hawaiian Chicken in Golden Phyllo Puffs 
Bruschetta on Crostini 

Whipped Ricotta and Honey Bruschetta 
Asian Salmon Salad on Rice Crisps with Wasabi Cream 

Pesto Chicken Canapes 
Lobster Salad with Avocado in Rice Paper $$ 

Shrimp Cocktail $$ 

 
 

 
 
 
 

 

 

 



 
 

 

Hot Hors d’oeuvres: 

Mushroom Caps stuffed with Spinach and Cheese 
Cocktail Frank in Puff Pastry 

Roasted Brussels with Cherrywood Bacon and Smoked Gouda 
Potato Pancakes with Apple Sauce 

Mushroom and Gruyere Toasts 
Shrimp Puffs 

Water Chestnuts wrapped in Crispy Bacon 
Swedish Meatballs 

Spanakopita 
Pretzel Bites with Sharp Cheddar Fondue 

Philly Cheese Steak Sliders  
Baked Brie and Raspberry Coulis Tartlets 

Chicken Lemongrass Potstickers 
Southern Western Chicken Flatbread 

Chicken Quesadillas 
Parmesan Truffle Arancini Bites 

Chicken Wings choice of 2; BBQ, Buffalo, Coconut Curry  
Lambchop Lollipops $$ 

Filet Mignon with Horseradish Cream Canapes $$ 
Scallops wrapped with Applewood Smoked Bacon $$ 

Mini Crab Cakes with Remoulade $$ 
Beef Wellington $$ 


