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The following lists some of our more popular passed hors d’oeuvres.  We very often add items 
seasonally and will prepare hostess favorites as well. Everything is priced per person    

~Passed Cold Hors D’oeuvres ~ 
Chilled Gulf Shrimp with cocktail sauce and lemon wedge garnish    $3.25 
Shrimp Shooters with Classic Cocktail sauce or Roasted Red Bell Pepper Sauce  $3.25 
Fire Island Shrimp Skewers         $3.25 
Chili- Mayo Tuna Tartar in Wonton Tart Shells       $3.25 
Artichoke Leaves with Lump Crab Salad        $3.00 
Seafood Salad Tartlet          $2.00 
Smoked Salmon Tartlet          $2.25 
Smoked Salmon Napoleon Sandwiches on pumpernickel with herb cream cheese  $2.00 
California Rolls with Soy Sauce, Wasabi and Pickled Ginger     $2.25 
Thai Beef with Basil served on a Wonton        $2.25 
Rosemary and Pepper Beef Tenderloin Skewer with Worsteshire Dip    $2.75 
Satay Chicken with Thai peanut dipping sauce       $2.00 
Deviled Eggs -Smoked Salmon or Traditional       $1.75 
Classic or Jalapeno Pimento Cheese Tartlet       $1.50 
Cantaloupe wrapped with Proscuitto        $1.75 
Caprese Skewers–Tomato, fresh mozzarella & basil w/honey balsamic drizzle  $2.00 
Antipasto Skewers with Artichoke Hearts, Sundried Tomatoes & Calamata Olives  $2.00 
Indies Tuscan Salad Skewer         $2.00 
Watermelon, Feta and fresh Mint Skewer with Cerano Chili Vinaigrette (seasonal)  $2.25 
Individual Vegetable Crudite with Herb Dip       $2.00 
Sweet Potato Chips with Bluecheese Dipping Sauce      $1.50 
Vegetarian Summer Rolls with Chili Sauce       $1.75 
Gorgonzola, Spiced Pecan and Honey Tartlet or Bruschette     $1.75 
Balsamic Fig & Walnut with Goat Cheese Crostini      $2.00 
Goat Cheese with Roasted Red Bell Pepper Bruschetta      $2.00 
Tomato and Basil Bruschetta         $1.50 
Basil Pesto, sliced Tomato and sliced Mozzarella Bruschetta     $1.75 
Mini Muffelettas           $2.50 
 

~Passed Hot Hors D’oeuvres ~ (* Requires on site oven)      $/ person 
Maryland style crab cakes with roasted red pepper tartar sauce    $3.00 
*Baked Sea Scallops wrapped in hickory smoked bacon     $3.00 
Fish Cakes with Nuoc Cham Sriracha Sauce       $2.25 
Lollipop Lamb Chops          $4.50 
Cocktail Size Mediterranean Meatballs        $2.00   
Beef Empanadas with Ranch Dipping Sauce       $2.00 
Grilled Beef Rolls with Green Onion and Soy dipping sauce     $2.50 
Classic Mini Hamburger Sliders with Mustard, Ketchup, and Pickles    $2.25 
Sweet Pulled BBQ Pork Cornmeal Empanadas       $2.00 
*Gourmet Pigs in a blanket with honey mustard       $1.75 
Devil’s on Horseback- Blue Cheese stuffed Dates wrapped with Bacon   $1.75 
*Brie and Pear Bruschetta          $1.75 
Bacon wrapped stuffed Jalapeño Peppers       $1.75 
Spinach & Feta Spanikopita Triangles        $2.00 
Warm Goat Cheese Tartlet with Balsamic Figs       $1.75 
Stuffed Mushrooms- Choice of Crab or Sausage       $1.75 
*Brie Bundles – ripened brie & raspberries folded into puff pastry     $2.00 
*Wild Mushroom and Swiss Tartlets         $2.00       


