
Assorted Hors d’Oeuvres
Most include 2 ‘pieces’ per guest, per selection

**all prices subject to market fluctuation**
Minimum order of 30

Canapés 
 
 
 
 
 
 
 
 

Fresh Basil Pesto on crostini
Hummus and roasted peppers on pita

Fresh mozzarella with tomatoes and basil
Caramelized onion and gorgonzola cheese

Top-Shelf Canapés

 
 
 
 
 
 

Seared Ahi topped with pickled ginger, and wasabi crème 
on a sesame rice cracker
Smoked Salmon with cucumber dill dressing 
Grilled steak and goat cheese

Stuffed Mushrooms
 
 
 
 
 
 

Sausage and smoked Gouda
Feta and spinach
Crab and Bread Crumbs

Skewers
 
 
 
 
 
 
 
 

Spicy peanut chicken satay 
Spicy Indian shrimp with mango and cilantro
Spicy teriyaki pork with sweet thai red chile sauce
Blackened steak with roasted garlic aioli
Tomato, basil, and fresh mozzarella with balsamic glaze

Quesadillas
 
 
 
 
 
 
 
 

Chicken, onion, and roasted corn with jack cheese 
(can also done as a vegetarian item without chicken)
Barbeque chicken and fresh mango
Black Bean and chorizo

Cold Cocktail Sandwiches (per dozen)
 
 
 

Turkey, Cranberry, and Cream Cheese
 
 
 
 

Caprese
 
 
 
 
 
 
 
 

Cobb: turkey, bacon, and blue cheese with read leaf lettuce
 
 




Roast beef with Horseradish
 
 
 
 
 
 

Honey Dijon Ham and Swiss
 
 
 
 
 
 


Tea Sandwiches (per dozen)
Carrot, honey, and cream cheese
 
 
 
 
 

Cucumber and garlic herb cream cheese
 
 
 
 

Tuna salad
 
 
 
 
 
 
 
 

Egg salad
 
 
 
 
 
 
 
 

Ham salad
 
 
 
 
 
 
 
 

Salmon Salad
 
 
 
 
 
 
 
 


Baked Brie en Croute 
 
 
 
 
 
 
 

Raspberry and almonds
Maple syrup and almonds
Caramelized onions

Salsas with House-Made Tortilla Chips (choose two)
 

Pico de Gallo
Mango Salsa
Fire Roasted Tomato and Corn

House-made Dips
 
 
 
 
 
 
 

Artichoke spinach served warm with crostini (add crudités $1.00)
Roasted Garlic Hummus served with pita points
Fresh Basil Pesto with crostini (add crudités $1.00)



**all prices subject to market fluctuation**


