
HORS D’OEUVRES OFFERED

STATIONED
Assortment of Soups

Cheeseboard with Fresh Fruit and Crackers
Crudité with Fresh Herb Dip

Guacamole and Chips
Antipasto Platter

Eggplant Dip with Garlic Toasts or Pita
Cheese Straws

Hummus with Pita
Pastrami Wrapped Breadsticks with Lemon Aioli

PASSED
WARM

Phyllos
Wild Mushroom
Spinach & Feta

Prosciutto & Cheese with Rosemary
Crab Meat

Curried Chicken

Sate
Chicken with Peanut Sauce

Pork with Teriyaki Sauce
Beef with Barbecue Sauce

Shrimp
Shrimp Toast

Beer-Battered Coconut with Spicy Dipping Sauce

Stuffed Mushrooms
Goat Cheese, Spinach & Bacon

Sausage, Olive & Parmesan



Other
Crab Cakes with Mustard Dill Sauce
Cheese Puffs with Bacon & Chutney

Chinese Dumplings with Soy Dipping Sauce
Pigs in Blankets with Dijon Mustard Sauce

Scallops Wrapped in Bacon 
Water Chestnuts Wrapped in Bacon

Mini Quiches
Filet of Beef on Baguette with Horseradish Sauce

Frittatas
Olivada with Roasted Pepper Bruschetta

Pesto with Sundried Tomato & Mozzarella Bruschetta
Gougeres

Bacon, Caramelized Onion & Brie Tartlet
Wild Mushroom Toast

Spinach & Smoked Gouda Puffs
Potato Latkes with Caviar, Sour Cream or Applesauce

Puff Pastry with Crimini Mushroom Filling
Fresh Salmon Croquettes with Homemade Tartar Sauce

Chipotle Chicken Empanadas with Cilantro Dipping Sauce

COOL OR ROOM TEMPERATURE

Endive
Smoked Salmon Mousse
Smoked Trout Mousse
Gorgonzola Mousse

Crepes
Pears, Blue Cheese & Walnuts
Asparagus with Lemon Sauce

Smoked Salmon
Herbed Goat Cheese

Other
Stuffed Eggs with Wasabi or Honey Mustard

Tiny Carrot Muffins with Smoked Duck
Tiny Apricot Muffins with Smoked Turkey & Chutney

Buttermilk Biscuits with Smoked Ham & Honey Mustard
Blinis with Caviar

Pear Sliced Piped with Gorgonzola
Sushi Rolls

Tuna Sashimi en Croute with Wasabi
Figs with Goat Cheese & Honey

Blue Cheese Walnut Shortbread with Chutney
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