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HOI’S (1'0611VI'€S

Her]oecl GOUCL’:l

Gouda cheese blenclecl Wltl’l cream cheese, sharp cheddar, and her]as Wltl’l leGCl cracleers

Orange ancl almoncl cheese 1)8.11

Almond flavored cream cheese, coated with fresh orange zest and almonds, served with pumplzin bread or crackers

Importecl cheese tray
Choice of: Jarlsburg Swiss, New York Cl’lecldar, Brie, Goucla, Dofino, and Port Salut

Goat cheese with dried cranl)erry and pecan crust

Served with mixed crackers or French rounds

Brie with cranberry glaze served with French rounds

Brie topped with pecans and brown sugar, served with French rounds
Brie topped with strawberries, served with French rounds

Brie toppecl with Llueberry chutney, served with French rounds
Cheese pugs with cheddar cheese £iuing

Bruschetta
French rounds toasted with olive oil and garlic, topped with any of the fouowing: tomatoes, garlic , olive oil, and basﬂ; tomato and feta

cheese; herbed seafood; ’comatoes, beans, cucuml)ers

Crostini with any of the £oHowing:
Roasted peppers and artichoke tapenade ; beef with caper mayonnaise; red and yeHow pepper relish; with warm Asiago clip ; sun dried

tomato and goat cheese spread; roasted eggplant and manchego cheese
Hummus with raspberry vinegar, served with crackers

Hummus with feta and olive salsa served with pita Wedges

Sautéed kalamata olives with tomatoes , served with French rounds
Caramelized onions and Parmesan cheese on baguettes

Feta and sun—clrie(l tomato torta

Layers of feta cheese, cream cheese, sun-dried tomatoes and pesto, topped with pine nuts, served with crackers or French rounds

Mushrooms stuffed with Brie

Spinach stuffed mushrooms with feta cheese

Ttalian stuffed mushrooms with sausage or Italian bread stuging
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Cheddar stuged mushrooms

Garlicley stuffed mushrooms
Hot marinatecl mushrooms
Rumaki

Fresh fruits in season with your choice of clip
Creamy grand mariner; orange pecan dip ; amaretto clip ; rasp]oerry yogurt clip ; peanut butter dip; three fruit dip

Balsamic strawberries

Strawl)erry basket- or on ice

Served with your choice of amaretto cream dip or sour cream and brown sugar
Melon Wrappecl with prosciutto, served with honey sauce

Crudité with clips

Fresh, crisp Vegetaues, with your choice of two dips: Hummus with herbs and spices, spicy orange hummus (lip, creamy feta and
spinach, musl’xroom, garlic-corn dip, cold crab dip, bacon horseradish (lip, ranch, spinach, roasted red pepper and sun-dried tomato,
cllutney cheese, corn and Walnut, gol&en onion with Parmesan, blue cheese with pecans, caramelized onion, herbed goat cheese
Hot (lips: spinach, hot crab, and artichoke

Spinach dipping sauce with chips

Spinach, jalapeﬁo peppers, green chile, tomatoes, cream cheese, jacle cheese, served warm with chips

Caponata appetizer

Eggplant cooked with onions, tomatoes, mushrooms, celery, capers, olives and seasonings, served with French rounds

Sesame eggplant salsa

Eggplant with green onions, tomatoes, ginger and cilantro, served on French rounds or crackers
Eggplant-cilantro spreacl with crostini

Stuffed cherry tomatoes
Stuffed with: salmon paté, chicken sala.(l, or herbed cream cheese

Artichoke squares
Marinated artichokes mixed with her]os, breaderumbs , cheese and eggs

Apricot meatl)aﬂs

Beef meatballs with a sweet and sour apricot sauce
[talian meatballs

Swedish meatballs

Sweet ancl sour meat]oaﬂs



Southwest meatballs in a spicy chile sauce
Meatballs in cran]oerry sauce

Chicken or beef satay with peanut sauce

Tender marinated beef or chicken on skewer with a spicy peanut butter sauce
Cold pepperecl tenderloin of beef served on small rolls with creamy tarragon sauce

Carved tenderloin of beef served on small rolls with horseradish sauce and dijonnaise on the side

Carved beef ship round

For 100 + gues’cs—served on small rolls with dressing on the side
Ril)eye of beef, served on small rolls with dressings on the side

Ttalian steak rolls
Thin sliced beef rolled with Italian flavored breaderumbs or rolled with raisins, spinac}l, c}leese, and pine nuts

Basil stuffed beef roll

Pork pinwheels with roast garlic mayonnaise

Pork stuffed with Parmesan cheese, walnuts and herl)s, served- with small rolls and garlic mayonnaise
Deviled eggs

Skewered chicken strips

Served with your choice of the foﬂowing:
Honey, white wine, and apricot glaze
Marsala, cream, and herbs

Southwest honey citrus sauce
Sesame chicken wings
Barbecued wings
Buffalo wings

Sweet orange—glazed chicken wings

Rolled sandwiches

Cream cheese, green onions, shredded lettuce, red bell pepper, jacle cheese and olives, rolled in a tortilla and cut into pinwheels

Rolled ham pinwheel

Cream cl'leese, marinated artichoke hear’cs, pimiento, ham and provolone, rolled in a tortilla and cut into pinw}leels

Roast beef pinwheels

Flour tortillas with cream cheese, horseradish, roast Leef, tomatoes, lettuce and red onions



Turlzey club tortilla pinwheels

Flour tortillas with pepperoncini, cilan’cro, Lacon, cream cheese and turleey

S moleecl salmon pinw}leels

Flour tortilla spread with cream cl'leese, and salmon, topped with tomatoes, capers, red onion and lettuce
Chicken and walnut paté served with French rounds
Salmon paté served with crackers

Small Weclges of pizza
Mushroom; red and green peppers; zucchini with mozzarella cheese and Parmesan
Tomato and basil; California gourmet with pesto, red sauce, goat cheese, artichoke hearts and Brie; Greek pizza, with feta, spinach,

cun-dried tomatoes, Parmesan, olives, peppers and mozzarella
Whole poached salmon served with cucumber dill sauce and peach salsa
Cucumber rounds filled with salmon paté

Large sl’u‘imp on ice with cocktail sauce on the side

Marinated shrimp

Large shrimp marinated in white wine, lemon juice, red and green peppers, red onion, cilantro
Crab claws with red cocktail sauce

Mini croissant sandwiches

Ham and Swiss, chicken salad, beef and provolone, ’curleey and dofino, and tuna

Southwest hors d'oeuvres
Guacamole and chips

Bean and roasted red pepper dip with chips
Salsa and chips

Salsa with poblanos

Seafood salsa and chips

Gazpacho dip with chips

Warm Tex-Mex black bean dip and chips

Layerecl &ip

Refried beans, sour cream, checlclar, tomatoes, onions, salsa, and 1ettuce; served with tortilla chips



Layered black bean dip

Black Leans, onion, bell peppers, pol)lanos peppers, tomatoes, cilantro, and goat cheese; layerecl and served with tortilla chips

Tortilla pinwheels

Flour tortillas rolled with cream cheese, green chile and cilantro

Mexican pizza
Pizza crust topped with green peppers, jaclz and cheddar cheese, piquant sauce, and black olives

Cl’lilequﬂes appetizer
Chicken cooked with garlic, green c}lile, toma’tiuos, sour cream, ched(lar, and cilantro ; served hot with tortilla chips

Nachos

Super nachos
Layers Of ground 1’)66{, chedclar cheese, ]olacle 1’)6&1’18, guacamole, salsa, and Chips

Goat cheese nac}los

Fundido

Chorizo, cheese, tomatoes, onions, served hot with tortilla cllips or fresh Vegetal)les

Mexican marinated shrimp

Shrimp in white wine, cilantro, lemon juice, red onion, bell peppers, garlic, and black olives

Chicken and beef fajitas

Marinated and griﬂed chicken or beef with flour tortiuas, cheese, guacamole, salsa, green onions, diced tomatoes, red and green bell

peppers, and sour cream
Taquitos with guacamole

Mini burritos with salsa on the side
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