
The Gourmet Affair Catering 
352-266-3272 
Hors D’oeuvre Menu 
Included in all our services: 

High end disposable plates, cutlery & napkins are included in full service 
buffet catering or drop off ser- vice. 

FULL SERVICE BUFFET CATERING: 
Will include a 20% catering fee. Gourmet affair will set up and break down the 
buffet. Use of our black 

linens for the buffet tables. Our Servers to serve or assist guest at the 
buffet. Also during your event our servers will walk the room and dispose of 
all plates and debris left behind. 

drop off service: 

Will include a $50 drop off fee. Gourmet Affair will set up buffet in disposable 
chaffing stands with heat underneath for hot food, and disposable platters 
for cold food as well as disposable utensils for service. Once set up is 
complete gourmet affair will leave event and not return. 

Choose 6 hors d’oeuvres $26.99 per person 
each additional hors d’oeuvre $3.99 per person 

Cold Hors d’oeuvres: 

____ Shrimp Cocktail 
____ Smoked Salmon dip *with cracker assortment 
____ Roasted pecan chicken salad *with mini cocktail breads 
____ Melon, prosciutto, & mozzarella brochettes 
____ Relish Tray 



____ Fresh seasonal fruit display *with dip 
____ Raw vegetable tray *with dip 
____ Cheese assortment *with crackers 
____ Tomato, onion, & mozzarella brochettes *drizzled with balsamic glaze 


____ assorted Deli meat & cheese platter *with small rolls & condiments 
____ turkey, bacon, avocado with a garlic spread Pinwheel sandwiches 


____ eggs & ham salad tea sandwiches 
____ Cucumber sandwiches 
____ Deviled eggs 
____ Garlic or roasted red pepper hummus 


Hot Hors d’oeuvres: 

____ Maryland crab stuffed mushrooms *with a mustard sauce 


____ Herb & sausage stuffed mushrooms 
____ Buffalo chicken dip *with tortilla chips 
____ Swedish meat balls 


____ Sweet & sour meat balls 
____ Jack Daniels glazed chicken brochettes 
____ Bourbon chicken, with peppers & onions brochettes 


____ Spinach & artichoke dip *with tortilla chips 
____ coconut shrimp *with citrus island marmalade 
____ bbq bacon & shrimp brochette 
____ Hot, medium, mild, honey bbq or garlic wings *with dip


 ____ Spicy or mild queso dip *with tortilla chips 
____ Hot ham & gouda cheese puffs 
____ BBQ pulled pork *with small rolls 
____ Franks in a blanket 
____ Chicken tenders *with dip 
____ Mini quiche 




add on Something Sweet: additional $10.00 per person 

____ assorted Mini desert display cheese cake bites, brownies bites, macrons, lemon 
tarts, & chocolate covered strawberries 


add our self service drink station ADDITIONAL $5.00 PER PERSON: 

coffee, sweet tea, unsweet tea, and water. You can substitute coffee for 

lemonade. All cups, sweeteners, beverage napkins, and ice provided. We will 

provide black linens for the drink sta- tion. 

Prices are a minimum 75 people add $2.00 under 75 person event add $3.00 under 50 
person event. 


*Taxes and gratuity are not included 

Additional services: 

___ Sit down service custom priced to fit your event needs. 


___ Bartender $200.00 for 4 hours. 


We have listed many delicious appetizers & desserts. This is just a start to 

what we can create. If you’r looking for something particular, would like to 

combine menus, or are trying to plan a party 

on a budget. We would love to help customize you’re menu for free. Also we 

can recommend venue’s or DJ’s if you haven’t already found one! 

Free quotes available. Check out our face book page for past events. 

www.facebook.com/thegourmetaffair/ 


Thank You, Joe & Kristi Iannce (352)266-3272 


