
Menu #1
Chicken Tenderloins
    w/ Ranch Dressing
Hot Spinach Artichoke Dip
    w/ Pita Chips

Imported Cubed Cheese
    & Gourmet Crackers
Seasonal Cubed Fruit Platter
Fresh Vegetable & Dip Platter

Tri-Color Nacho Chips
    w/ Fresh Garden Salsa
Assorted Relish Platter
Deviled Eggs Platter
*All set ups

$8.95 per person over 100 people / $9.95 per person under 100 people

*Set ups include: Disposable Plates, Forks, Knives & Napkins

Butler style service is available 
on all Hor D’oeuvres menus for 

an additional fee.

Menu #2
Zesty Buffalo Style
   Chicken Wings
Homemade Meatballs
Smoked or Italian Sausage

Imported Cubed Cheese
    & Gourmet Crackers
Seasonal Cubed Fruit Platter
Fresh Vegetable & Dip Platter

Tri-Color Nacho Chips
    w/ Fresh Garden Salsa
Assorted Relish Platter
Deviled Eggs Platter
*All set ups

$10.95 per person over 100 people / $12.95 per person under 100 people

Menu #3
Mini Chicken or
Beef Wellingtons
Beef or Chicken Satay’s
    w/ Thai Peanut Sauce
Stuffed Mushroom Caps

Baby Back Riblets
Imported Cubed Cheese
    & Gourmet Crackers
Seasonal Cubed Fruit Platter
Fresh Vegetable & Dip Platter

Tri-Color Nacho Chips
    w/ Fresh Garden Salsa
Assorted Relish Platter
Deviled Eggs Platter
*All set ups

$13.95 per person over 100 people / $15.95 per person under 100 people

Menu #4
Cajun Beef Tenderloin Bites
Stuffed Shrimp w/ Crabmeat
Mini Chicken Quesadillas
    w/ Fixings
California Vegetable Spring Rolls
    w/ Dipping Sauce

Hot Spinach Artichoke Dip
    w/ Pita Chips
Imported Cubed Cheese
    & Gourmet Crackers
Seasonal Cubed Fruit Platter
Fresh Vegetable & Dip Platter

Tri-Color Nacho Chips
    w/ Fresh Garden Salsa
Assorted Relish Platter
Deviled Eggs Platter
*All set ups

$17.95 per person over 100 people / $19.95 per person under 100 people

Any event under 50 people, add $2.00 more per person. Any event under 25 people, add $4.00 more 
per person plus a delivery fee if applicable. *All prices subject to a 16% service fee and a 6% sales tax.

Hors D’oeuvres Menu




