Hors d’oeuvres Menu- Everything will be bite size portions served on platters. This option is
very labor intensive, and will have a higher price depending on how many hors d' oeuvres you choose.
This menu would be $ 23-35 per person.
-This would include, cups/ drinks, plates, utensils and napkins, food table set- up, clean- up, and table linens for
food tables.

Crab Au Gratin Crostini
Gulf blue crab au gratin on top of a toasted French bread crostini

Cocktail shrimp shooters
Single served Gulf shrimp with a zesty cocktail sauce all in a mini martini glass

Mini Beef Wellington bites
Seasoned tender beef tenderloin wrapped in filo dough and baked golden

Hawaiian chicken skewers
Grilled marinated chicken, pineapple, peppers and onion with a honey ginger glaze

Kraken Shrimp skewer
Jumbo gulf shrimp fried and tossed in our spicy Kraken sauce

Pork BBQ sliders
tender roasted pork shoulder, house made sweet heat bbq sauce on Hawaiian roll

Smoked beef brisket sliders
Slow smoked beef brisket on sweet sourdough bun

Bacon wrapped fruit and goat cheese bites
Applewood smoked bacon wrapped around seasonal fruit and stuffed with goat cheese

Stuffed roasted peppers
Tri-colored jalapeno peppers stuffed with a choice of (seafood, chicken, sausage, beef, or cheese)

Crab stuffed mushroom caps
Gulf blue crab stuffing in roasted mushroom caps with remoulade sauce

Mini crab cakes
Gulf blue crab cakes sautéed on a bed of spinach with spicy remoulade sauce

Spinach artichoke bites
Spinach artichoke dip placed in filo dough and baked until golden

Cocktail meatballs
Swedish style meatballs with a sweet Smokey sauce

Pig in blankets
Conecuh sausage wrapped in puff pastry then baked to a golden brown

Tea sandwiches
Assortment of cucumber, chicken salad, tuna salad and Italian finger sandwiches

Vegetable tray
A variety of fresh and roasted vegetables with dip and tapenade

Fruit tray
Assortment of fresh fruits and purees and cream cheese dips

Fruit kabobs
Strawberries, kiwi, pineapple, and melon on a skewer grilled

Cheese board
Warm brie, Havarti, Aged white cheddar, Blue, Goat Smoked gouda and fontina cheese with pepper jams and crackers

Puff pops
Puff pastry and Nutella skewered then baked and dipped in meringue and bruleed

Bread pudding cups
Bread pudding with a white chocolate rum sauce baked in individual portions

Mini Lemon tarts
Classic French lemon custard in small tart cups

Mini key lime pies
Homemade key lime in mini graham cracker cups

Chocolate mousse
Classic French chocolate mousse served in individual cups

Individual strawberry Trifles
Sponge cake layered with pastry cream and fruit

