
 

 

Appetizer and Finger Foods  
 

All Hors D’ oeuvres are sold at a minimum of 2 dozen per selection. We 

recommend that you order a minimum of 5 appetizers per person if the 

function is a cocktail party, and more if the appetizers are intended to 

replace a meal. 
 

The serving of Hors D’oeuvres is available for an additional charge. 

 
 

Cold Hors D’oeuvres 

 
Cucumber Ring Filled with Baby Shrimp………………………………..$18dz. 

Belgian Endive with Herb Cream Cheese and Caviar……………….…..$18dz. 

Fresh Basil, Pearl Bococcini and Cherry Tomato Skewer……………. $18dz. 

Japanese Vegetarian Sushi………………………………………………$18dz 

Japanese Assorted Sushi…………………………………………………$20dz. 

Prosciutto Mellone……………………………………………………. $20dz. 

Tail on Shrimp with Cocktail Sauce……… ……………………………$24d. 

Smoked Salmon Canapés……………………………………………...$24dz. 

 
 

Hot Hors D’oeuvres 

 
Mini Meatballs in B.B.Q Sauce……………………………...$16dz. 

Mini Vegetarian Quiche……………………………………..…. $18dz 

Vegetable Spring Roll with Hoisin Sauce……………………..$18dz. 

Mini Sausage Rolls with Mustard……………………………..$18dz. 

Potato Skins with Cheese and Bacon…………………………..$18dz. 

Rustic Pizza Squares with your choice of Vegetarian or Meat Lovers…..$20 

(each pizza has 32 squares) 

Bacon Wrapped Smoked Oysters……………………………..$20dz. 

Spanakopita- Spinach Triangles……………………………….$20dz. 

Bruschetta…………………………………………………........$20dz. 

Chicken Satay with Peanut Sauce………………………..……$22dz. 

 Beef Satay with Teriyaki Sauce………………………………..$22dz. 

Leek and Stilton Cheese Tarts…………………………………...$22dz. 

Smoked Gruyere and Crab Stuffed Mushroom Caps…….............$22dz 

Chicken Curry Tartlet………………………..………………..$22dz. 

Bacon Wrapped Scallop…………………………………….…. $24dz. 

Warm Brie with Toasted Almonds served with French Stick…$35 each 
 

 



 

 

 

 

 

Platters 

 

Pita Points- Toasted pita points with hummus, baba-ghanouj and red pepper dip- 

Serves 25 people at $35 

Cheese and Grape Platter- a selection of domestic cheeses with crackers and grape 

garnish-$3.25 per person. 

Deluxe Cheese and Grape Platter- a selection of imported and domestic with 

crackers, fresh berries and grapes- $3.95 per person. 

Antipasto Platter- grilled zucchini, baby eggplant, red and yellow peppers and 

mushrooms- $2.75 per person. 

Nacho Platter- nacho chips with cheese, tomato, onion, and shredded lettuce, salsa 

and sour cream -serves 3 people at $7.95 

Deluxe Nacho Platter- nachos topped with meat chili, cheese, green onion, 

tomatoes, shredded lettuce, salsa and sour cream- serves 3 people at $8.95 

Crudités Platter- carrot and celery sticks, broccoli and cauliflower florets, peppers 

and our own dipping sauce- $2.00 per person. 

Garden Vegetable Display- whole garden vegetables on display surrounded with 

crudités and our own dipping sauce- $2.25 per person. 

Party Sandwiches- sandwich fillings on white and whole wheat bread cut in 

triangles, wraps and pinwheel sandwiches- $4.25 per sandwich. 

Chicken Wings- a choice of 2, 4 or 6 lbs. of hot, medium or mild wings with blue 

cheese dip and celery, carrot sticks- $6.99 per lb. 

Chicken Finger Platter – crispy chicken fingers with plum sauce, celery and carrot 

sticks- 2 piece per person @$3.25. 

 Fresh Seasonal Fruit Trays-@ $3.25 per person. 

Deluxe Seasonal Fruit Tray- @ $4.25 per person.  
 

Coffee and Tea 
 

A pot of coffee- serves 10 @$13.00 

A pot of tea- serves 10 @13.00 
 

P.S.T. - 8%  G.S.T.- 5%  Gratuity- 15% 

 

Prices subject to change 

 


