
 

Hors d’oeuvres Menu 
 

Hot Hors d’oeuvres  
 

◊ Cocktail Franks 
◊ Stuffed Mushrooms with Crabmeat in Vodka Sauce 

◊ Chicken Wings, Dry Rubbed 
◊ Italian Sausage Bites with Marinara Dipping Sauce 

◊ Party Sized Swedish Meatballs with Marinara Dipping Sauce 
◊ Coconut Shrimp with Sweet Chili Sauce Dipping Sauce 

◊ General Tso’s Chicken Bites 
◊ Eggplant Rollatine Bites  

 
Cold Hors d’oeuvres 

 

◊ Vegetable Crudités 
◊ Fresh Fruit 

◊ House made Guacamole with Homemade Tortillas 
◊ House Made Mexican Style Salsa with Homemade Tortillas 

◊ Shrimp Cocktail 
◊ Eggplant Caponata Served with Assorted Flat Breads 

◊ Bite Size Focaccia Sandwiches 
◊ Oven Roasted Plum Tomatoes Served Cold topped with Goat Cheese, Fresh 

Mozzarella and Grilled Shrimp, Drizzled in Extra Virgin Olive Oil 

 
◊ Grilled Garlic Shrimp with Plum Dipping Sauce and House Made Cocktail 

Sauce* 
◊ Grilled Garlic Sea Scallops with Plum Dipping Sauce and House Made Cocktail 

Sauce* 
◊ Blackened Swordfish Bites with Wasabi Balsamic Dipping Sauce* 

 

*All of the above garnished with insalata tricolore 
*$3.00 Extra Per Person 

 
◊ Choose Three Items Each From Hot and Cold Hors d’oeuvres ◊ 

 
 
 
 



 

Hors d’oeuvres Menu 
 

Salads 
 

◊ Sundried Tomatoes, Beefsteak Tomatoes, Pearl Size Fresh Mozzarella, Fresh 
Basil and Garlic Finished with an Extra Virgin Olive Oil and Balsamic Vinegar 

Marinade 
◊ Pasta Salad Prima Vera 

◊ Marinated, Grilled and Chilled Vegetable Platter Consisting of Eggplant, 
Portabella Mushroom, Red Pepper, Zucchini, Yellow Squash, Sweet Spanish Onion 

and Plum Tomato Garnished with Cilantro Pesto 
◊ Deluxe Antipasto Consisting of Bite Size Chunks of Ham, Genoa Salami, 
Pepperoni, Provolone, Fresh Mozzarella, Sundried Tomatoes, Gardineira, 

Assortment of Olives, Roasted Red Peppers, Marinated Artichoke Hearts with a 
Hot Pepper Salad in Center  

 

◊ Choose Two Items From the Salads Menu ◊ 
 

Pinwheel Wraps 
 

◊ Whole Wheat Pinwheel with Marinated Roasted Vegetables, Baby Spinach and 
Balsamic Vinaigrette 

◊ Garlic Herb Pinwheel with Romaine Lettuce, Bacon, Pecorino and Romano 
Cheese, Red Onions and Grilled Chicken Dressed with Sundried Tomato Pesto 
◊ Honey Wheat Pinwheel with Turkey, Roasted Red Peppers, Provolone Cheese 

and Baby Spinach with Honey Mustard 
 

◊ Choose One, Two or Combination of All Three Pinwheel Wraps ◊  

 
 

Coffee Service Available 
 

Deserts 
 

Mixed Seasonal Berries with Raspberry Zabaglione and Cherries Jubilee 
Served with Homemade Shortcake and Chocolate Sponge Cake 

 
◊ Total Package Price of $17.50 Per Person ◊ 
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