
Ho r s  d ' o e u v r e s

CAPRESE SALAD

AGAVE & MINT FRUIT 

CRUDITES

SMOKED GOUDA GRITS & CAJUN
SHRIMP 

(VG) FIVE CHEESE BAKED MAC

BBQ OR BOURBON  BBQ BEEF
MEATBALLS

CRANBERRY CHICKEN SALAD
WITH GOURMET CRACKERS 

(VG) SPINACH ARTICHOKE DIP

BUFFALO CHICKEN DIP

SANTE FE SALAD WITH GROUND
TURKEY

CHILLED SEAFOOD PASTA
SALAD 

BEEF OR TURKEY SLIDER

CRAB CAKE WITH CHIPOTLE
AIOLI

SHRIMP CEVICHE

SHRIMP TEMPURA WITH THAI
CHILI DIPPING SAUCE 

PERSIAN CUCUMBER SALAD

CAJUN SHRIMP COCKTAIL

JAMAICAN CURRY SHRIMP CUPS

BRUSCHETTA WITH ROASTED
TOMATOES

(VG) GREEK SALAD 

HERB ROASTED POTATO POPS W/
TZATZIKI (*VEG)

VEGAN SAUCE OPTION
AVAILABLE UPON REQUEST ESQUITES - MEXICAN STREET

CORN MINI CUPS

RED PEPPER HUMMUS DIP
WITHMINI PITA BREAD 

PIMENTO & GOUDA CHEESE DIP

APPETIZERS, BITES & MINI CUPS. PERFECT FOR SOCIAL GATHERINGS!

GRILLED CHICKEN SKEWER 

STUFFED MUSHROOMS WITH
WHITE CHEDDAR & ARTICHOKES

(V) VEGETABLE SPRING ROLLS
WITH SOY DIPPING SAUCE 

QUINOA TACO SALAD (V) 

GREEK TUNA SALAD


