Christine Marie’s Catering

126 Station Rd Glen Mills, Pa.19342

Phone 610-358-0252 cneugebauer@christinemariescatering.com

Chef/Owner Christine Amarosa Neugebauer CEC AAC

Upscale Hor’s D’ouvres and Appetizers with Mocktails

Fall Abundance Station

Assorted gourmet cheeses arranged attractively with grapes and crackers, selected cheeses,
Wisconsin cheddar, Muenster, fontina, Gouda, brie, sharp provolone, gruyere Swiss, crackers,
grapes and strawberries

Crudité of vegetable: carrots, celery, broccoli, cucumbers, peppers with chef’s choice of dips,
such as hummus, spinach dip, roasted pepper and herb dip

Grilled Vegetables; eggplants, zucchini, asparagus, peppers, purple onion, and Focaccia

Seafood Station

Shrimp scampi sate rice wine vinegar, red pepper dipping sauce
Mini Maryland crab cakes
Scallops chilled and served with saffron mayonnaise

Black and white sesame seed Pan Seared Tuna Loin served on a crispy butternut squash
cornmeal cracker Soy wasabi Sauce

Or Tuna Sushi Roll Soy wasabi Sauce

Butlered Hors D’Ouvres

Lollipop lamb chops in herb garlic marinade
Maryland mini crab cakes, remoulade sauce

Butternut squash and apple soup shooters with a dollop of sour cream and toasted pepito
seeds




Steak N Egg crostini topped with beef tender horseradish cream and yolk mustard
Polenta pancakes with pan seared duck breast orange Drambuie compote

Sweet potato latkes with sour cream and chives

Spinach and goat cheese phyllo tarts

Dessert Station

Assorted Mini desserts - a fall selection such as:
Pumpkin Pecan Pie tartlets

Vanilla chocolate swirl cheesecakes
Mascarpone cheese and fruit tarts

Lemon Bars

Mini Tira Misu cups

Assorted Macarons

Beverage Station

Fresh Brewed Iced Tea and Water

Mocktails

Lime and Lemon Mohitos

Nonalcoholic Sangria-Green Tea and Cranberry Pomegranate Juice
Seltzer

Decaf Iced Tea

Coffee, Decaf, Tea, cream, sugar, sweeteners

This is an upscale Hor’s D’ouvres and Appetizer sample menu which can be changed to meet
your needs .




