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Hors D'oeuvres Menu

Menus include 6"disposable plates, utensils and napkins
Minimum 50 pieces each

Sened Chilled

May be passed or stationed

Fresh Fruit Skewers with Honey Lime Drizzle
Skewered Antipasto with provolone, salami, kalamata olives, roasted red pepper
Zippy Chicken Salad Stuffed Cherry Tomatoes
Cucumber Cups with Herbed Whipped Chevre
Citrus Shrimp Salad with Tomato and Feta in a Shot Glass
Gazpacho Shooters in a Chilled Cucumber Cup
Bloody Mary Shrimp Shooters (non- alcoholic)
Nori Stack with Sticky Rice and Smoked Salmon
Assorted Maki Sushi and California rolls, created in house
Asian Take-Out Boxes with Baby Greens and Cashew Chicken Salad
Pork or Chicken and Vegetable Steamed Dumplings
Build Your Own Mini Croissant Sandwich, choose from:
Sliced Apple Smoked Turkey, Teriyaki Glazed Pork,
Herbed Top Round, Zippy Chicken Salad
Assorted Rolled Sammies:
Traditional Mini Sandwiches:
Mini Reubens
Herbed Cream Cheese on Pastry Bouchees

Paper Thin Beef Tenderloin with Caramelized Onions, Horseradish Cream and Jack Daniels Mustard
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Stationed Chilled Disploys
Minimum 25 guests
Domestic Cheese Display
garnished with Grapes and Berries

Fromage Display of Whole Cheeses on Marble Slab,
labeled with country of origin, served with baguette slices and water crackers

Marinated Mozzarella with Fresh Rosemary, Sundried Tomato on a sliced baguette
Vegetable Crudites with Buttermilk Dill

Vertical Veggies Display
Marinated and Grilled Vegetable Display
Classic Shrimp on Ice with Cocktail Sauce and Lemon Wedges
Grilled and Chilled Lime Cilantro Shrimp
Sliced Fresh Seasonal Fruit Arrangement
Lettuce Wrap Station
Includes: Asian Noodle Slaw

Cashew Chicken Salad and Gingered Beefs with Noodles
Accompanied by Hoisin Peanut Sauce and Butter Lettuce Leaves

Dips and Spreads

Min 25 guests

Hot Parmesan Artichoke Spinach Dip with Baguette Slices
Scallion and Fresh Herb Cream Cheese Spread

Cowboy Caviar- layers of savory refried black beans, cumin lime sour cream, fresh made pico, sharp cheddar and
shredded iceberg. Served with corn chips

Tuscan White Bean Basil Spread with Slices of Italian Loaves
Ranchy Hummus with Housemade Seasoned Pita Crisps
Build your Own Bruschetta - traditional ripe romas and fresh basil or rosemary portabella with garlic crostini

Fire Roasted Salsa with Chips
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Served Hot

May be passed or stationed
Min 50 pieces

Lime Cilantro Shrimp Cakes
Rosemary Chicken Skewers with Arrabiata Sauce
Bite Size New Potatoes with Cheddar, Bacon and Baby Chives
Mushroom Caps Served with Sausage and Fresh Basil
Tiny Polenta Rounds with Cajun Turkey and Cherry Chutney
Skewers of Beef Tenderloin with Onion and Pepper
Grilled Chicken Spiedini with Bacon and Jalapeno
Bacon Wrapped Shrimp (13/15size) with Citrus Bourbon Glaze
Petite Parmesan Crab Cakes w/ red and green peppers
Grilled Chicken Skewers with Pineapple and Pepper
Teriyaki Beef Brochettes
Sweet and Sour Pork, Beef or Chicken Kebobs
Handrolled Norwegian or Burgundy Mushroom Meatball
Sliced Florentine Chicken Breast
Sage and Fresh Cranberry Crabcakes
Empanadas with Beef, Manzanilla Olives and Raisins
Asian Meatball with Snow Pea picks
Steamed Chicken Dumpling
Korean BBQ Beef Skewers
Wild Mushroom Risotto Cakes
Deep Fried Macaroni and Cheese Bites
Chicken Andouille on a Stick with Tart Apple
Quiche Lorraine or Quiche Florentine Squares
Grilled Marinated Vegetable Skewers with Balsamic Reduction

Southwestern Shredded Chicken Egg Rolls
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Sewved Hot

Best Passed
Min 50 pieces

Hand Held Chicken Pot Pies
Baked Potato Soup Sip topped w/ grated cheddar & crumbled bacon, served in a warm mini mug
Mini Mugs of Creamed Corn Chowder garnished with Bacon
Mini Mugs of Tomato Bisque topped with White Cheddar
Made to order Quesdaillas- Beef or Chicken al Carbon or Grilled Veggie

Asian Stir Fry Mini Boxes to include choice of:
Lo Mien or Steamed Rice &Vegetable Stir Fry or Korean Barbeque Beef

Arepitas (South American Corn Cake) with Sweet Cream Butter and Queso Guayanesa
Venezuelan Empanadas with Queso Llanero and Shredded Chicken Asado
Individual Paella Cups
Mini Grilled Chicken Panini with Smoked Cheese

Cachapitas (mini corn cakes) with Manchengo Cheese and Bacon Crisps

The Corvery - Chef Qlotion Station

(min 50 guests)
Beef Top Round Roast with Butter Croissants
Slow Roasted Turkey Breast with Cranberry Chutney
Applewood Smoked Boneless Turkey Breast
Standing Steamship Roast Beef- with aioli, stone ground mustard, horseradish cream
Maple Basted Ham
Pecan Smoked Pit Ham
Pork Roast Stuffed with Mozzarella & Spinach
Chipotle Glazed Pork Loin
Beef Tenderloin w/ horseradish cream and Jack Daniels mustard

New York Sirloin With cabernet au jus
Prime Rib with Horseradish Cream and Au Jus

Boneless Leg of Lamb With apple mint relish

Sliced to order Chicken Florentine or Chicken Stuffed with Mozzarella and Sundried Tomatoes
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Tossed to Order Posto Pronto Buffet

Choose Three from: Penne, Fusilli, Three Cheese Tortellini, Angel Hair. Your guests will be able to choose from
two sauces and a variety of “mix ins” including: Italian sausage, sweet peppers, parmesan, mushrooms, black
olives, garlic and onions

Pan Fried to Order Lump Crab Cokes

Seared to order, placed on a bed of shredded spinach and romaine, topped with choice of remoulade,
horseradish créeme fraiche, and shoestring French fried onions

Risotto Right Now Station

Guests help themselves to slow cooked creamy risotto and toppings to include: grated parmesan and asagio,
crispy proscuitto crumbles, grilled baby portabellas, grilled sliced rosemary chicken, marinated baby shrimp,
sautéed diced vegetables and sun dried tomatoes

Chef Qetion Quesodilla Station

Create your own quesadilla from cheddar, Monterrey Jack, Smoked Swiss, Roasted Red Pepper, Onions, Grilled
Chicken or Beef, Garlic Spinach, Brie, Black Forest Ham, Tomatoes, Grilled Mushrooms

Chef Qetion Mini Panini

Made to order with buttered sourdough. Guests choose from American, sharp cheddar, brie or smoked
provolone and may add crisp bacon, black forest ham and sliced roma tomatoes. Served with mini mugs of
Tomato Bisque or Cream of Potato soup topped with chives and bacon

Tossed to Order Bowrbon Street Pasta

Guests choose from fettuccine or penne pasta tossed to order with shrimp, tasso cubes, Cajun chicken,
andouille slices or crawfish tail meat, diced green and red pepper, chopped white onions, green onions, diced
tomatoes, sliced mushrooms, parmesan and finished off with a creamy marinara or vodka sauce

Voodoo Shrimp and Crawfish Stotion

Tossed to order with a peppery Dixie beer reduction or buerre blanc served on a bed of white rice and a slice of
French bread

Low Country Grits Station

Guests Choose from Sautéed to Order Shrimp, Tasso, Andouille, Chicken or Alligator to top creamy grits.
Finished off w/ chopped green onions or French fried onions, shredded cheddar, crumbled bacon and assorted
sauces. Can be set up as a self serve buffet.

Build it -Baby Po’ Boy
Made to order with Fried Oysters, Shrimp, Fried Catfish, Cajun ChickenFinished off with sliced tomato, Bermuda
onion, Pickled Okra, Spicy Remoulade, Tarter Sauce and Louisiana Hot Sauce

Tossed to Order Jombaloya

Guests choose their meat: crawfish tail meat, Creole seasoned shrimp, Dixie beer marinated alligator tail meat,
andouille or marinated chicken guests Add their veggies: green and red peppers, green onions, white onions,
okra, diced tomatoes. Will be tossed with a Creole Sauce



