
   Hot Hors D’ Oeuvres  
   Vegetarian  (49.00 ) 

 Deep Fried Mac & Cheese Lollipops  

 Chipotle Glazed Mini Veggie Kebobs 

 Black Bean Cakes With Mango Salsa 

 Spanakopita 

   Classic   (49.00) 

 Stuffed Mushroom Caps 

 Cocktail Franks in BBQ Sauce  

 Eggrolls with Dipping Sauce 

 Mini Twice Baked Potatoes 

 Bacon Wrapped Water Chestnuts 

 Sweet Chicken Bacon Bites 

 Mini Chicken OR Beef Kebobs  

   Seafood  (89.00) 

 Coconut & Lime Shrimp Skewers  

 Barbecued Bacon Shrimp  

 Crab Rangoon 

 Salmon Teriyaki Skewers 

   Chicken Strips (49.00) 

 BBQ  Coconut Crusted 

 Jack Daniel  Lemon Herb 

 Tequila Lime Honey BBQ 

   Wings (49.00) 

 Honey Stung Buffalo 

 Chipotle BBQ 

 Teriyaki 

   Meatballs (49.00) 

 Swedish Sweet & Sour 

 BBQ   Cranberry 

 Italian  Southwest BBQ 

   

 Chilled Hors D’ Oeuvres 

   Vegetarian (59.00) 

 Skewered Tortellini with Fresh Pesto  

 Mini Veggie Quiche 

 Vegetable Quesadillas  

 Walnut Roquefort Grapes 

   Classic  Trays  (serve 25) 

 Vegetable Tray/ Dill Dip (39.00/tray) 

 Sliced Fresh Fruit Tray (39.00/tray) 

 Soft Cheese & Crackers  (39.00/tray) 

 Classic Shrimp Cocktail  (120.00/50 pcs) 

    Classic (59.00) 

 Assorted Finger Sandwiches  

 Stuffed Cherry Tomatoes 

 Santa Fe Deviled Eggs  

 Assorted Pinwheels 

   Seafood  (95.00) 

 Mini Tuna Salad Croissants  

 Shrimp Stuffed Cherry Tomatoes 

 Shrimp Bruschetta  

   Skewers (74.00) 

 Mozzarella Tomato Caprese  

 Cinnamon Roasted Beet  

 Thai Chicken with Peanut Sauce 

 Caribbean Chicken with Pineapple & Kiwi 

 Lime Marinated Chicken                       

with Creamy Avocado Dip 

 Italian (cheese, salami & marinated veggies) 

 Fresh Fruit with Cinnamon Cream Dip 

 Grilled Pineapple with Coconut Sauce 

 Ambrosia Fruit   

  

 

 

 

Ala- Carte  Hors d’ oeuvres 

A page full of classic hot & cold hors 

d’ oeuvres to compliment or replace 

your meal. This is a selection of our 

more popular items, but keep in mind 

that we love to customize menus and 

are always willing to work with you to 

provide a unique taste. 

When selecting hors d’ oeuvres to 

compliment your meal a general rule 

of thumb is 3-4 bites per person, per 

hour (pp/ph) For an event featuring 

just hors d’ oeuvres, think about 

providing 6-9 pp/ph for a daytime 

event and 10-12 pp/ph for an evening 

reception. Perhaps you would like to 

add one or more of our appetizer 

platters or displays listed on the next 

page to enhance your hors d’ oeuvre 

reception, helping to make your meal 

more substantial.  

Pricing: 

Priced per 50 pieces of any one item 

unless otherwise noted. Table service 

and chafers are not included in 

pricing but can be added at an 

additional charge. 

Need assistance? Call Patti anytime. She answers her cell phone as late as 11:00 pm most nights of the week.   

She can be reached during the day @ 616-361-6165 or until 11pm on her cell @ 616-262-1863 

 


