HORS D'OEUVRES MENU

WHEN ORDERING FOR YOUR EVENT, PLEASE KEEP IN MIND THE
FOLLOWING INFORMATION TO ASSIST YOU IN SELECTING YOUR MENU
Things to consider

We Suggest

The event time of day

2 or 3 pieces or servings from each menu
selection, with 5 to 8 selections.

Who are your guests that will attend?
Will you need special menu options for
guests with dietary restrictions?

A satisfying number of pieces or servings
for each guest is between 10 and 12 total
for a 2 hour event.

Do you have a well-rounded menu with
beef, poultry, seafood, pork, and
vegetarian selections?

For each additional hour, we advise an
additional 1 to 3 pieces or servings.

Staffing for your event
If you choose to have your event
staffed, pricing is based on a minimum
3-hours for delivery or set up, event
time, and post event break down
all orders are subject local and state
taxes, staffing charges, and service fees.

Our sales staff will always review your
order and give recommendations to
make your event successful.

Cocktail Parties
Our examples of Hors D'oeuvres can
be used to create event menus that
may offered "a la carte" and served
butlered for your guest, or served as
a displayed buffet at or interactive
stations
A minimum per piece order for each
guest is required.

SEAFOOD
Chesapeake Bay Crab Dip $2.50

Seared Jumbo Scallops (3) $5.50

Crab meat blended with cream cheese and
seasonings served warm with or on toasted
Pita points

with a flash sauté of arugula, fresh tomato,
and Chardonnay (4oz)

Jumbo Shrimp Cocktail $2.95

Baked w/ crab meat, butter, and seasonings
served w/ a creamy Lemon Dill aioli

Crab Stuffed Mushroom $2.25

With our zesty and spicy Cocktail sauce,
served displayed or butlered for your guest

Smoked Salmon $2.25

Grilled Shrimp Scampi Skewers $2.95

Parmesan baguette w/ Smoked Salmon, Red
Onion & Capers, and a creamy Dill sauce

skewered shrimp basted with lemon, white
wine, and butter

Old Bay Seafood Canapés $2.25

Mini Maryland Crab Cakes $2.50

Bay scallops, Shrimp & Whitefish blended in a
chive cream cheese baked in bite size Puff
Pastry

Broiled and served with Creole Remoulade

Bacon Wrapped Scallops $2.75

Seared Ahi Tuna $2.25

served with choice of Teriyaki Glaze or
Smokehouse BBQ

with Wasabi Slaw on a crisp wonton
garnished with green onion

poultry
PETITE CURRIED CHICKEN TURNOVERS $1.95
Seasoned shredded chicken baked in puff pastry.
Served with a Mango Lassi dipping sauce

HAND-BREADED CHICKEN TENDERS $1.65

Always a crowd pleaser! Served with BBQ, Honey
Mustad, or Ranch sauces

TERIYAKI CHICKEN SKEWERS $1.75

Marinated chicken, char grilled with a teriyaki
glaze

CASHEW CRUSTED CHICKEN SATAY $2.25

Grilled chicken breast coated in cashew basted
w/ Peach Marmalade

HAWAIIAN CHICKEN SKEWERS $2.25

Fresh cut Chicken with Pineapple, Red Bell Pepper,
and Ginger Soy Glaze, dusted with shredded
Coconut

PEGASUS WINGS Cost per Piece $2.75

Our Pegasus Style Char-broiled wings, spiced
with Greek herbs and seasonings. Served with
tzatziki sauce.
Specialty aauces also available : Buffalo Mild,
Teriyaki, Spicy Bourbon, Sriracha Glaze, or Honey
Hot. Served with blue cheese or ranch.

MINI CHICKEN PARMESAN BITES $1.75

Breaded and fried chicken breast bites topped w/
Mozzarella cheese and Marinara sauce

CHICKEN BROCHETTES $1.95

Skewered marinated chicken with bell peppers and
onions, brushed with an Apricot glaze

MINI CHICKEN 'N WAFFLES $1.75

a nugget of fried chicken on Belgian waffle
topped with maple syrup

BEEF
MINI BEEF WELLINGTONS $2.95

SLICED BEEF TENDERLOIN $2.25

Baked in puff pastry with mushroom duxelle

BLACKENED SIRLOIN STEAK TIPS $2.75

Skewered marinated beef tenderloin w/ bell
peppers, onions, and brushed w/ Chimichurri sauce

on a lightly toasted baguette served with a
Horseradish Cream
Seasoned steak tips served with Spicy Ranch
dipping sauce

THAI BEEF SATAY $2.50

Hand cut steak in a spicy Thai Peanut marinade,
grilled with a Ginger Soy Glaze

HAND ROLLED BEEF LUMPIA $1.65
served with Duck Sauce

SLICED HONEY HAM BISCUITS $1.95

Served on homemade Buttermilk biscuits w/ honey
mustard
OR
Sweet Potato biscuits with apple butter and
mango chutney

PETITE QUICHE LORRAINE $1.75

Farm fresh Eggs baked w/ Bacon, Ham, & Swiss
Cheese

ASIAN SHORT RIBS $2.50

Slow cooked Pork Ribs served with an Asian Slaw
drizzled with a Plum BBQ sauce

PULLED PORK BBQ SLIDERS $2.50

Carolina style pulled pork BBQ on potato slider
rolls w/ Cole Slaw and hot sauce

STEAK BROCHETTES $2.75

MINI BURGER SLIDERS $2.50

Fresh Ground Beef on Potato Rolls w/ fresh
Mixed Green Lettuce, sliced Red Onion and Roma
Tomato, a drizzle of Remoulade and a Sweet
Pickle chip skewered to the top! Variety of cheese
selections available upon request

COCKTAIL MEATBALLS (3) $1.75

Baked in your choice of BBQ, Sweet and Sour,
Italian, or Teriyaki

PORK
PORK TENDERLOIN CROSTINI $1.95

Thin sliced pork tenderloin on a Parmesan
baguette with a cranberry-pepper jelly

LOADED "BACON" POTATO $1.75

Baked Red Bliss potatoes stuffed with Applewood
Bacon, Cheddar and Mozzarella cheese with a
chive cream fraiche on the side

SAUSAGE STUFFED MUSHROOMS $1.75
Button cap mushrooms stuffed with Italian
sausage, Parmesan cheese and spices

Vegetarian
PETITE SPINACH AND FETA QUICHE $1.75

Farm fresh Eggs baked with spinach and Feta cheese
in Phyllo cups

VEGETABLE SPRING ROLLS $1.65

Hand rolled vegetable filled Lumpia served with a
Tangy Duck Sauce

SPINACH & ARTICHOKE DIP $1.95

Spinach, Artichoke and cream cheese served warm
w/ or on toasted Pita points

TOMATO, SPINACH AND CHEESE TORTELLINI
$1.95
Served in a Parmesan Cream Sauce

ANTIPASTO SKEWERS $1.75

with fresh Mozzarella, black olives, grape
tomatoes, drizzled with a Balsamic Reduction

FRESH FRUIT & ASSORTED CHEESE $3.95

Fresh cut seasonal fruit and assorted cheese
display, served w/ a sweet yogurt Mango Lassi
sauce

INTERNATIONAL CHEESE BOARD $4.50

European and American farm cheeses, served with
Rustic Breads and assorted crackers. Served with
grapes, marmalades and preserves

MEDITERRANEAN BRUSCHETTA $1.50

Olive oil, garlic, thyme, hummus, and chopped olive
tapenade served on toasted Parmesan baguettes

ITALIAN BRUSCHETTA $1.25

Fresh chopped vine ripe tomatoes, basil leaves,
garlic, olive oil and seasonings on Parmesan
baguettes

SPANAKOPITA $1.75

Phyllo dough filled with tender spinach, tangy feta
cheese, and Greek herbs

HUMMUS W/ FLATBREADS $1.50

Assortment of traditional, sun dried tomato, and
roasted red pepper served with toasted flatbreads

TOMATO SOUP WITH MINI GRILLED CHEESE
$2.95

Delicious tomato soup shots served w/ Grilled
Cheese made with a variety of breads and cheeses!

MINI GREEK SALAD SKEWERS $1.75

red onion, tomato, cucumber, and feta cheese,
drizzled with Greek Dressing

MINI WEDGE SALAD SKEWERS $1.75

iceberg lettuce, tomato, bacon, and red onion,
drizzled with Bleu Cheese Dressing

MUSHROOM & GOAT CHEESE CROSTINI $1.95
sautéed assorted mushrooms, shallots, and garlic
served on top of a Goat Cheese & Balsamic
Reduction topped crostini

CAPRESE SKEWERS $1.95

with fresh tomato, mozzarella, and basil drizzled
with Balsamic reduction

GRECIAN FRUIT SKEWERS $1.95

fresh seasonal fruits, dusted with cinnamon, honey
and sesame seeds

