
Fresh Marinated Artichoke Hearts Laced with Pesto Aioli 

Homemade Miniature Crab Cakes 

Bacon Wrapped Dates Stuffed with Goat Cheese  

Bacon Wrapped Scallop Lollipops 

Wasabi Rubbed Shrimp with Bacon 

Potato Pancakes with Smoked Salmon and Crème Fraiche 

Creamy Goat Cheese and Fig Tartlet 

Pulled Pork Miniature Slider 

Skewered Beef Tenderloin or Chicken with a Hoisin Glaze 

Tuna Slider with Mango Relish 

Eggplant and Bell Pepper Crostini 

Coconut Chicken with Raspberry Melba Sauce 

Pear, Bleu Cheese and Walnut Tartlet 

Pan Fried Cheese Pierogi Topped with Caramelized Onions 

Buffalo Chicken and Maytag Blue Cheese Crostinis 

Andouille Sausage and Three Cheese Stuffed Mushrooms 

Cajun Pulled Chicken over Tortilla Chips 

Petite Lobster Roll 

Roasted Tomato and Feta Cheese Tartlet 

Peanut Crusted Shrimp with  Asian Glaze 

 California Sushi Rolls 

 

Hand Passed   

Hors  D ’oeuvres  

Minimum of Four Items 

Unlimited for One Hour 

 

$2.25 Per Item, Per Person 

When Served with a Dinner  

or Hors D’oeuvres Package    

 

Please Add 7% Sales Tax & 

20% Gratuity 


