Appetizer, Small Bites, & HorsD’oeurves Suggestions

Minimum 12 per order

Traditional, New, & Festive 1-3 each Price pp

Chicken Quesadillas with Chipotle Cream 4.50
Steak & Cheese Spring Rolls, Spicy Ketchmayo 3.00
Prosciutto wrapped Goat Cheese with Fig Dip  2.50
Tomato “Caprese” Skewers, Fresh Mozzarella 1.75

Antipasto “Caprese” Tortellini Skewers 2.50
Mini Beef Wellingtons, Bearnaise Sauce 3.75
Panko Sea Scallops wrapped in Applewood Bacon Mkt
Prosciutto wrapped Asparagus 2.50
“Puffy” Pigs in a Blanket, Grain Mustard 2.50
Baby Lamb Loli Pops , Mint Yogurt Dip 5.50
Mini Crab Cakes with Lemon Aioli 3.50
Buffalo Chicken Spring Rolls 2.25
Raspberry & Brie Puff Pastry Bites 2.50
Rare Sesame Tuna ,Mini Tacos, Chile Garlic Sauce Mkt
Eggplant & Ricotta Rollatini 2.50
Assorted Puff Pastry “Bites” Chefs Choice 2.50
Portabella Crostinis, Gorgonzola, Balsamic 3.00

Baked “Mac n Cheese” Bites, Bacon,& Ranch  2.00
Mini Bacon, Potato, & Cheddar, Sour Cream  1.75

Cucumber Rounds, Crab & Boursin 2.50
Prosciutto, Pesto, Provolone Pinwheels 2.50
Chilled “Arrabiata” Spicy Shrimp, Ranch 3.00
Traditional Chilled Shrimp, Cocktail Sauce 3.00
Seared Potstickers, Chicken, Pork, or Vegetable with a
Chile Garlic Sauce 3.50

Coconut Shrimp with a Pineapple Chutney 3.75
Beef Empanades with a Pico de Gallo Salsa 3.50
Seared Sea Scallop, Bacon/Corn Puree Mkt
Veggie Spring Rolls with Duck Sauce 2.50

Arancinis, pp, (2 each)
Traditional Risotto Balls with a Panko Crust
Sweet Italian Sausage & Mozzarella pomodoro  2.50

Butternut Squash w/Fontina 2.50
Saffron with Sweet Peas 2.50
Prosciutto, Spinach, & Provolone 2.75
Caramelized Onion, Provolone, & Balsamic 2.50
Sun Dried Tomato, Basil, Mozzarella 2.50
Lobster, Corn, & Gruyere Mkt

Sliders Each

BBQ Pulled Pork, Apple Slaw
Cheeseburger, Shredded Lettuce, House Sauce
Peppered Beef, Arugula, Asiago,HorseRadish Aioli
Meatball & Provolone

Buffalo Chicken, Ranch, lettuce

Turkey & Cheddar, Cranberry Aioli

Grilled Chicken, Lettuce & Tomato

Waffle & Chicken Sirachi Maple Aioli
Reuban, CornedBeef, Swiss & Slaw

Petit Croque Monsieurs , Grain Mustard

Pork Cubano,Mustard, Ham, Pickle, & Swiss
B L T, with Fresh Mozzarella, Basil Aioli

3.50
3.50
4.00
2.50
3.50
3.00
3.50
3.50
3.75
3.50
3.75
3.50

Stationary Small Trays & Platters to feed 8-14

(Can be ordered Medium & Large)
Mini Meatballs in Marinara w Rolls
Buratta with Balsamic Peaches
Sweet n Sour Meatballs with Pineapple
Turkey/Ricotta Meatballs in Sage Butter
Squash Ravioli, Cranberries, Almonds &Sage Butter
Cheese Tortellini, Mama Rosa Basil Pink sauce
Spinach, Gruyere, Artichoke Dip, Pitas/ Crostinis
Buffalo Chicken Dip, Celery,Carrots, Ranch
Baked Brie en Croute, Seasonal Chutney, Crackers
Charcuterie, Artisanal meats, Cheeses, Olives
Peppered Beef Board, Tomato Relish, Horseradish Aioli

Stuffed Mushrooms & Tartlets
Traditional Sausage & Mushroom

Ricotta & Spinach Mushroom

Crab & Ritz stuffed Mushroom

Wild Mushroom/Asiago & Truffle Mushroom
Pepperoni “Pizza” style Mushroom

BBQ Pulled Pork Tartlets

Fig, Goat Cheese & Honey Tartlets
Cranberry Chutney & Brie Tartlets

Skewers Each

Teriyaki Beef

Beef “Chimichurri”

Lemon Oregano with Tzatziki Sauce
Chicken “Saltimbocca”, Prosciutto & Sage
Chickey Satay Sesame, Peanut Sauce
Chicken Agra Dolci, Sweet n Sour

Lemon Rosemary Chicken

Meatball “Pops”

Honey Garlic Shrimp

$30
36
30
32
32
28
28
28
34
45
45

1.75
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3.75
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2.00
4.00



