Lori Ruzek Catering
Hors d’oeuvre Menu Selections

Antipasto Platter
A selection of Mediterranean olives, marinated mushrooms,
artichoke hearts, hard salami and breadsticks
Crudités’
A colorful selection of fresh cut vegetables served with your choice of
Ranch, Asian, Bleu Cheese, or Caesar Dips
Cucumber Rounds
Cucumber rounds topped with herbed cream cheese
Chopped Caesar Salad
Chopped Caesar salad served on a crisp romaine leaf topped with grated Parmesan
Fresh Sliced Caprese Bruschetta
Fresh mozzarella with tomato slices and basil served with soft French bread,
drizzled with olive oil and Italian herbs
Fresh Mozzarella and Tomato Bruschetta
Fresh mozzarella pearls with tomatoes and basil served with French bread,
drizzled with olive oil, Italian herbs and balsamic glaze
Tomato Mozzarella Skewers
Skewers of fresh mozzarella with basil and grape tomatoes,
drizzled with olive oil and Italian herbs
Finger Sandwiches
Any assortment of meats and cheeses on wheat and white bread
Salmon Mousse Rounds
Salmon mousse served on cold cucumber slices
Salmon Mousse
Salmon Mousse served with panetini
Salmon Crostini
Salmon lox served with cream cheese on a toasted rye crostini
Baby Red Potatoes
Miniature red potatoes served cold and filled with garlic herbed cream cheese
Chicken Caesar Stuffed Shells
Large, cold pasta shells stuffed with chopped Caesar chicken salad

Antipasto Skewer
Mediterranean olive, marinated mushrooms, Cheese tortellini and a tomato on a bamboo skewer
with an Italian dressing
Tortilla Rollups
Tortillas rolled with a flavored cream cheese filling available with your choice of chopped
marinated vegetables, turkey, ham, roast beef or spinach
Chicken Salad Fillo Cups
Homemade roasted chicken salad in a crispy Fillo cup
Cheese Platter
Combination of hard and soft cheeses, served with a variety of crackers and grapes
Prosciutto Wrapped Melon
Wedges of fresh honeydew wrapped in prosciutto
Bread Bowl Trio
Assortment of bread bowls with a variety of dips, including spinach, French onion and Ranch
served with vegetables and fresh baked bread cubes
Breadbasket
An assortment of breads and rolls served with butter
Cheese
Pimento cheese Trio
Traditional, Jalapeño and Smokey Bacon Pimento cheeses with assorted crackers
Cranberry Baked Brie EnCroute
Baked Brie cheese with dried cranberries, orange marmalade and
chopped pecans in a puff pastry shell
Raspberry Baked Brie EnCroute
Baked Brie with raspberry preserves and sliced almonds baked in a puff pastry shell
Brie Fillo Cups
Warm baked Brie served in individual Fillo cups topped with raspberry preserves and almonds
Cheese Platter
Combination of hard and soft cheeses, served with a variety of crackers and grapes
Chicken Pesto Bites
Creamy chicken and Pesto in a flaky fillo tart

Greek Tarts
Warm Fillo cups filled with spinach and feta cheese
Artisan Charcuterie Platter
Combination of hard and soft cheeses, smoked and dried meats served with assorted olives and a
variety of crackers
Cheese Spread Platter
Assorted cheese spreads which may include pimento cheese, Pepper Jelly and cream cheese,
Salmon Mousse, Sun dried tomato spread or pesto cheese spread with crackers
Cheese Pâté
Choice of pesto, sun-dried tomato, lemon basil, or salmon pâté
served with an assortment of crackers
Caviar Pâté
Red caviar pâté topped with black caviar served with crostini
Lemon Basil Tree
Lemon basil cheese spread formed in the shape of a Christmas tree covered in fresh parsley
Cheese Fondue
White Queso fondue served with tortilla chips
Cheddar Cheese fondue served with vegetables and breads

Hot Dishes
Bacon and cheese Fillo Cups
Warm baked Fillo cups filled with bacon, cheese and Rotel
Crab Fillo Cups
Hot lump crabmeat fondue served in a light pastry cup
Spanakopita
Spinach with a blend of cheeses wrapped in golden puff pastry
Crab Wedges Au Gratin
Lump crabmeat au gratin served on a toasted English muffin
Crab Wedges
Hot lump crab with creamy cheddar cheese served on toasted English Muffins

Hot Artichoke and Mushroom Dip
Hot artichoke mushroom dip served on toasted baguette rounds
Hot Crab & Artichoke Dip
Hot lump crab and artichoke dip served on toasted baguette rounds
Hot Spinach & Artichoke Dip
Hot spinach and artichoke dip served with toasted baguette rounds
Hot Spinach & Artichoke Cups
Hot spinach and artichoke dip served in a crispy fillo cup
Hot Bacon and Swiss Dip
Hot Swiss cheese dip with bacon and smoked almonds served with crackers
Mini Twice Baked Potatoes
Small potatoes served with a hot potato filling, topped with crumbled bacon and cheese
Cheesy Corn Dip
A supper cheesy, slightly spicy Mexican corn dip served with tortilla chips
Stuffed Mushrooms
Mushroom caps stuffed with Italian sausage and Parmesan filling
Chorizo Stuffed Mushrooms
Perfectly spicy Chorizo stuffed in a baby bella mushroom with fontina cheese
Tom & Cheese (passed)
Creamy Tomato soup shooters with grilled cheese dippers
Steamed Dumpling Spoons (passed)
Steamed pork dumplings with a honey soy sauce served on a Chinese soup spoon
Beef Tenderloin Sliders
Roasted beef tenderloin, thinly sliced, served on rolls with a horseradish aioli
Pretzel Brat Sliders
Beer cooked Bratwurst with caramelized onions served on a pretzel roll with assorted mustards
Buffalo Chicken Sliders
Tender chicken in a creamy buffalo chicken dip on a soft roll
BBQ Sliders
Pulled pork with a tangy sauce on a sweet Hawaiian roll
Sweet Potato Cups
Fluffy sweet potato soufflé served in an orange half topped with toasted marshmallows

Rustic Mashed Potato Bar
Red and Yukon potatoes mashed with skins on and baked with toppings of mushroom gravy,
bacon, cheese, sour cream, green onions and butter
Mac and Cheese Bites
Homemade creamy and cheesy bites of macaroni and cheese rounds
Herb Roasted Potatoes
Small red and white potatoes roasted with assorted herbs

Pasta
Cheese Stuffed Pasta Shells
Cheese stuffed pasta shells served warm with marinara
Farfalle Pesto Pasta
Tender bowtie pasta in a fresh pesto sauce
Pasta in Alfredo Sauce
Rotini or Penne pasta covered in a creamy Alfredo sauce
Ravioli
Ravioli stuffed with mozzarella and spinach, served with your choice of
Marinara, Alfredo or creamy pesto sauce
Tortellini Alfredo
Cheese filled tortellini in a creamy Alfredo sauce

Meat
Beef Tenderloin
Roasted beef tenderloin, thinly sliced, served with rolls, Dijon mustard spread,
and creamy horseradish sauce
Marinated Flank Steak
Grilled flank steak slices served with toasted baguettes
Teriyaki Beef
Skewers of thinly sliced beef roasted in a teriyaki sauce
Meatball Bourguignon
Meatballs in a burgundy wine sauce with wine cooked mushrooms and pearl onions

Meatball in a Marinara Sauce
Italian beef meatballs in a Sicilian marinara sauce
Sweet and Sour Meatballs
Beef meatballs with peppers and pineapple in a tangy sweet and sour sauce
Ceviche
Fresh shrimp and scallop ceviche served in a shot glass
Chorizo Stuffed Mushrooms
Perfectly spicy Chorizo stuffed in a baby bella mushroom with fontina cheese
Grilled Italian Sausage
Milld or Spicy Italian sausage with grilled peppers and onions served with rolls
Bourbon Chicken
Chunks of white meat cooked in a sweet bourbon sauce
Sweet and Sour Meatballs
Beef meatballs with peppers and pineapple in a tangy sweet and sour sauce
Teriyaki Chicken Bites
Bite-sized pieces of white meat roasted in a teriyaki sauce
Chicken Milano
Tender chunks of chicken breasts roasted with white wine olives, tomatoes and capers
Teriyaki Chicken Skewers
Skewers of chicken tenderloins roasted in a teriyaki sauce
Teriyaki Chicken Wings
Roasted chicken wings in a teriyaki glaze
Chicken Cordon Bleu Roll-Ups
Breasts of chicken stuffed with ham and Swiss cheese, baked in white wine
Asian Salmon
Small filets of grilled salmon marinated in an orange teriyaki glaze
Pesto Salmon
Baked salmon filet topped with creamy pesto
Chilled Shrimp
Large shrimp served with a tangy cocktail sauce

Shrimp Kabobs
Skewers of grilled shrimp and pineapple served with a tropical salsa
Shrimp and Grits
Warm Smoked Gouda grits with tender shrimp in a flavorful sauce
Shrimp Cocktail Cups (passed)
Large shrimp served in a shot glass with a tangy cocktail sauce

Sweet
Fruit Kabobs
Colorful skewers of seasonal fruit
Fruit Platter
All the seasons’ freshest fruit served with a sweet cream dip
Fruit Salsa
Tropical fruit salsa served with toasted cinnamon chips
Chocolate Covered Strawberries
Large, fresh strawberries dipped with white, milk or dark chocolate
Brownie Bites
Mini brownie bites topped with a cream cheese frosting
Chocolate Éclairs
Light French filled pastry topped with rich chocolate
Cream Puffs
Bite size French cream puffs with a light filling
Miniature Cheesecake Tarts
Assorted miniature cream cheese tarts
New York Style Cheesecake
New York style cheesecake topped with cherries, or drizzled with
chocolate, caramel, mango or raspberry sauces

Layered Lemoncello Cake
A rich combination of lemon infused Italian sponge cake with marscapone topped with white
chocolate served with a blackberry drizzle and a fresh raspberry
Oreo Mousse Cake

Light and creamy white chocolate mousse cake topped with an Oreo crumble

Dessert Shot Cups
Delicious four bite cups available in a following flavors
Brownie Caramel
Tiramisu
Raspberry cream
Key Lime
Lemon Cream
Strawberry Cheesecake
Banana Pudding

Chocolate
Chocolate Fountain
Milk or dark chocolate fountain served with strawberries, pineapple, bananas,
cream puffs, pound cake, nut topped marshmallows and pretzels
Chocolate Fondue
White chocolate fondue with a hint of brandy,
served with an array of seasonal fruits and cakes
Milk chocolate fondue with a hint of orange liqueur,
served with an array of seasonal fruits and cakes
Dark chocolate fondue with a hint of Grand Marnier,
served with an array of seasonal fruits and cakes

Lori Ruzek Cucina Milano Catering: 770-480-7599 or
LLruzek@gmail.com

