HORS D’ OEUVRES
HOT SELECTIONS
Stuffed Hot or Sweet Italian Peppers





$ 3.50 /person

Lionshead Meatballs







$ 2.50 /person
Fried Breaded Zucchini Slices 






$ 2.00 /person
Stuffed Mushrooms with Sausage, Spinach & Cheese


$ 2.95 /person

Stuffed Mushrooms with Crabmeat





$ 3.50 /person

House made Phyllo Triangles with Spinach & Feta Cheese

$ 2.95 /person

Coconut and Pineapple Chicken Skewers




$ 2.95 /person

Stuffed Artichokes with Crabmeat





$ 3.50 /person

Miniature Jumbo Lump Crab Cakes





$ 6.95 /person

Baby Lamb Chops Dijonnaise






$ 7.95 /person  
House made Chicken Fingers






$ 3.95 /person
Miniature Potato Cakes 







$ 2.95 /person

Spinach & Artichoke Dip 







$ 2.50 /person
Petite Baked Brie Cheese with Sautéed Apples & Toasted Almonds
$ 2.95 /person
COLD SELECTIONS

Assorted Fresh Fruit & Cheese Display –served with mustard & crackers
$ 3.95 /person
Rolled Fresh Mozzarella & Prosciutto





$ 2.95 /person


Served with home grown tomatoes and fresh basil
Trio of Bruschettas – Slow Roasted Tomato / Spring Vegetable / Three Olive
$ 2.50 /person

Italian Antipasto Display







$ 3.95 /person

Assorted Italian meats (capocollo, salami, suprasud), imported & domestic 
cheeses, roasted peppers, artichokes, olives & marinated vegetables.
Gulf Coast Shrimp Cocktail






$ 7.95 /person
Jumbo Lump Crabmeat Hoezel






$ 8.95 /person
Pâté á Choux with Cashew Chicken Salad




$ 2.95 /person

Sliders
Sliced Filet Mignon 







$ 3.50 each

Served on miniature roll with Asiago cheese, horseradish sauce & Arugula

Shaved Turkey 








$ 3.00 each


Served on miniature sesame bun with raspberry cream cheese spread, 


smoked Gouda cheese, baby spinach and tomato




Shaved Ham








$ 3.00 each

Served on mini poppy seed bun with honey mustard, Swiss cheese, 

lettuce & tomato


