
 
Hot Hors d’Oeuvres 

 
 
 

Sea Scallops Wrapped in Bacon* 
 

Sausage or Gorgonzola Stuffed Mushroom Caps 
 

Mini Quiche- Lorraine, Broccoli & Cheddar 
 

Cocktail Meatballs- Swedish, Italian or Sweet & Sour 
 

Teriyaki Chicken with Pineapple Kabobs 
 

Cocktail Franks in Pastry with Honey Mustard Sauce 
 

Mini Stuffed Baked Croissants (Turkey,Roast Beef,Ham) w/Spicy Mustard 
 

Assorted Puffed Pastry Party Canapés 
 

Artichoke, Parmesan and Swiss Squares 
 

Four Cheese & Spinach Tart 
 

Mini Reubens  
 

Spanikopita 
 

Chicken Pesto Pinwheels on Rye Toasts  
 

Mushroom Bundles in Phyllo 
 

Skewered Cheese Tortellini & Meatball Kabobs with a Marinara Sauce 
 

Spinach, Garlic & Chicken on a Baked Crostini 
 

Bacon & Cheddar Spread on Pumpernickel 
 

 



 
 
 

Prosciutto & Cheddar Puffed Pastry Pinwheel 
 

Artichoke Pastrami Dip with Rye Rounds 
 

Beef Tenderloin Kabobs with Horseradish Sauce* 
 

Toasted Crab Phyllo Triangles* 
 

Mini Crab Cakes with a RemouladeSsauce* 
 

Marinated Spinach, Roasted Red Pepper and Feta Bites on Crostini 
 

Wild Mushroom and Goat Cheese Tartlets 
 

Summer Squash Lace Fritters topped with Sour Cream & Chives  
 

Crab and Cheese Stuffed Phyllo Purses 
 

Asparagus, Shredded Parmesan wrapped  Phyllo with a Spicy Mustard Sauce  
 

Garlic Herb Marinated Shrimp with Garlic Aioli Sauce 
 

Breaded Chicken Bites with Honey Mustard Sauce 
 

Jumbo Coconut Shrimp*  
 

Sesame Beef* or Chicken Tenderloin Skewers with Teriyaki Dipping Sauce 
 

Mini Eggs Rolls with Plum Sauce or Sweet & Sour 
 

Three Cheese or Chicken & Cheese Quesadillas 
 

Sweet & Spicy Jalapeno Poppers 
 

Crab Wonton Cups 
 

Artichoke & Mushroom Toasts 
 

Roasted Jumbo Shrimp with Cocktail Sauce*  
 

Three Pepper Bruschetta on Crostini 
 

Applewood Smoked bacon Wrapped Chicken Bites  
 

Spinach & Black Bean Egg Rolls 
 

 
 
 



 
 
 

Baked Brie Mini Tarts Topped with Raspberries  
 

Whole Baked Brie with Apricot or Raspberry Sauce with Baguette Slices 
 

Chili Lime or Teriyaki Grilled Wings 
 

All hors d’oeuvres are priced per person.  Most items are prepared in 50 pieces, but we can accommodate smaller 
amounts with an upcharge in pricing. 

 
We will be happy to discuss options with you.  


