
Hors D’oeuvres
BASIC PASSED

$4.00 Per Person, Per Choice

1)  Asian Chicken  Or Vegetable 	   	
     Dumplings With Hoisin Dipping Sauce

2)  Stuffed Mushrooms With Spinach & 	
     Cheese In A Sherry Wine Sauce

3)  Zucchini Fritters With Chipotle Ranch

4)  Three Cheese Rice Balls With 	   	
     Chipotle Marinara

5)  Pulled Pork, Asiago Rice Balls With 	
     Tomatillo Sauce

6)  Fried Ravioli With Marinara Sauce

7)  Swedish Meatballs

8)  Garlic Roasted Crostini Topped 	       	
     With Sliced Sausage, Fire Roasted 	
     Red Peppers & Chimichurri Sauce

9)  Chicken Meatballs With Gorgonzola 	
     or Ala Vodka Sauce

10)  Broccoli Cheese Bites

11) Crispy Potato Wedges With Garlic 	
      Parmesan Dipping Sauce

12) Spicy Pork Bites With Jalapeño Cream 	
      Sauce

GOURMET PASSED

$5.00 Per Person, Per Choice

1)  Filet Mignon Tidbits With A Rosemary 		
     Brandy Sauce ............................... 6.00 pp

2)  Sliced Filet Mignon, Arugula & Roasted 	
     Red Peppers With Horseradish Mayo On  	
     A Fried Wonton Crisp or Crostini

3)  Crab Cakes With Citrus Cilantro Aioli...6.00 pp

4)  Scallops Wrapped In Bacon ............ 6.00 pp

5)  Pan-Seared Sesame Encrusted Tuna On A 	
      Wonton Crisp With Wasabi Sauce

6)  Coconut Shrimp With An Apricot 	  	
     Horseradish Sauce

7) Teriyaki Lemon Chicken Skewers
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Large variety of our Hors 
D’oeuvres is also available to 

order by the dozen, please refer 
to page 12 for selection and 

pricing

13)  Buffalo Chicken Fingers With Blue Cheese 		
       Dipping Sauce

14)  Homemade Pigs In A Blanket

15)  Rolled Quesadilla With Chicken and Cheese

16)  Authentic Mexican Taquitos With Tomatillo 	    	
       Sauce

17)  Chicken Cordon Blue Bites

18)  Tomato Mozzarella Skewers

19)  Greek Skewers With Watermelon, EVOO 	  	
       Marinated Feta And A Black Olive

20)  Bruschetta With Zesty Watermelon, Cucumber 	
       & Mango Salsa

21)  Goat Cheese Mousse With Dried Dates, Served 	
       On Puff Pastry 

22)  Reuben Fritters With Thousand Island 	 	       	
       Dipping Sauce

23)  Spinach & Feta In A Phyllo Pastry

24)  Asparagus With Brie And Apricot Jam, 	   	
       Wrapped In Puff Pastry

25)  Falafel With Tzatziki Sauce

Most Of Our Chicken Entrees 
Can Be Served As Hors D’oeuvres

8) Blackened Cajun Whiskey Shrimp With Mango      	
    Chutney

9)  Pan-Seared Shrimp Topped With Sun-Dried 		
     Tomato Sauce

10)  Orange Pineapple Encrusted Shrimp With 	  	
       Raspberry Horseradish Sauce

11)  Chorizo & Chipotle Shrimp Skewer 

12)  Antipasto Skewer (Italian Sausage, Mozzarella, 	
       Fire Roasted Red Pepper, Sun Dried Tomato 	    	
      And Fresh Basil, Drizzled With Balsamic Glaze)

13)  Baby Lamb Chops With Mint Jelly Or 		         	
       Mint Sauce...........................................Market Price

14)  Figs Wrapped In Bacon

15)  Pulled Pork Sliders On Hawaiian Buns

16)  Beef Sliders With Cheddar & Pickle



Hors D’oeuvres
Order By The Dozen

2)  Asian Chicken Dumplings With Hoisin 	
     Dipping Sauce

3)  Stuffed Mushrooms With Spinach & 	      	
     Cheese In A Sherry Wine Sauce  

4)  Three Cheese Rice Balls With Chipotle 	
     Marinara

5)  Fried Ravioli With Marinara Sauce

6)  Swedish Meatballs

7)  Chicken Meatballs With Gorgonzola 	      	
     or ala Vodka Sauce

8)  Buffalo Chicken Fingers With Blue 	      	
     Cheese Dipping Sauce

9)  Homemade Pigs In A Blanket

10)  Chicken Cordon Blue Bites

11)  Tomato Mozzarella Skewers

12)  Greek Skewers With Watermelon, EVOO 	
       Marinated Feta And A Black Olive

$19.95/doz

19) Blackened Cajun Whiskey Shrimp 	
      With Mango Chutney

20)  Orange Pineapple Encrusted 	
       Shrimp With Raspberry 
       Horseradish Sauce

21)  Chorizo & Chipotle Shrimp Skewer

22)  Antipasto Skewer (Italian Sausage,  	
       Mozzarella, Fire Roasted Red 	
       Pepper, Sun Dried Tomato & 
       Fresh Basil, Drizzled With 
       Balsamic Glaze)

23)  Figs Wrapped In Bacon

24)  Pulled Pork, Asiago Rice Balls 	
      With Tomatillo Sauce

25)  Broccoli Cheese Bites

26)  Crispy Potato Wedges With 	
       Garlic Parmesan Dipping 
       Sauce

27)  Spicy Pork Bites With 
       Jalapeño Cream Sauce

28)  Rolled Quesadilla With 
       Chicken and Cheese

29)  Reuben Fritters With 		
       Thousand Island Dipping 	
       Sauce

30)  Falafel With Tzatziki Sauce

31)  Teriyaki Lemon Chicken 	
       Skewers

$29.95/doz
$24.95/doz$18.95/doz

$18.95/doz
$18.95/doz
$18.95/doz

$19.95/doz

$19.95/doz
$18.95/doz
$19.95/doz
$18.95/doz

$18.95/doz
$21.95/doz

$24.95/doz
$19.95/doz

$21.95/doz
$18.95/doz

$15.95/doz

$21.95/doz

$29.95/doz

$21.95/doz

$41.95/doz

1)  Asian Vegetable Dumplings With Hoisin 	
     Dipping Sauce $18.95/doz

13)  Spinach & Feta In A Phyllo Pastry

14)  Filet Mignon Tidbits With A Rosemary 	
       Brandy Sauce

15)  Crab Cakes With Citrus Cilantro Aioli

16)  Scallops Wrapped In Bacon

17)  Coconut Shrimp With An Apricot 	    	
       Horseradish Sauce

18)  Pan-Seared Shrimp Topped With 
         Sun-Dried Tomato Sauce

$34.95/doz
$41.95/doz
$41.95/doz

$29.95/doz

$29.95/doz

$18.95/doz

At your next BBQ, serve the best - pick up hot dogs and italian sausage we use on our trailers!

Fresh and uncooked!

Sabrett Special Recipe Natural Casing Hot Dogs (6 per/lb).................$39.95/5 lbs

Carnival Style Italian Sausage  (Hot and Sweet, 5 lb bulk rope).......................... $29.95/5 lbs

$29.95/doz
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