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STATIONARY HORS D’OEUVRES

Minimum of 15 Persons

Seasonal Vegetable 
Crudite Basket.............................................$5.75 pp

Seasonal Medley of Raw Vegetables Bite - Baby Carrots, Broccoli, 
Cauliflower Zucchini, Yellow Squash, Asparagus, Red Peppers and 
Cherry Tomatoes

Imported and Domestic 
Cheese Basket.............................................$7.95 pp

A Selection of Imported and Domestic Semi-Soft and Hard Cheeses, 
Garnish with Dried Fruit, Nuts and Seedless Grapes. Served with 
Assorted Crackers and Flatbreads

Petite Sandwiches......................................$7.95 pp
Miniature Sandwiches on a Variety of Dinner Rolls, Chunky Chicken 
Salad, Roast Beef with Horseradish Cream, Roast Turkey with Cranberry 
Mayo and Tuna Fish Salad with Julienne Vegetables

Caribbean Basket..................................... $16.95 pp
Jerked Chicken on Skewers, Curry Chicken on Skewers, Yellow 
Turmeric Jumbo Shrimp, Plantain Chips. Served with a Mango-
Pineapple Salsa

Italian Antipasto ...................................... $13.95 pp
Proscuitto di Parma, Genoa Salami, Marinated Artichoke Hearts, 
Roasted Red Peppers, sliced Mozzarella, Sundried Tomatoes, Grilled 
Eggplant and Zucchini, Black Olives, Pickled Pepperoncini, Sliced 
Breads

Mediterranean Mezza..............................$8.95 pp
Baba Ganoush, Hummus, Tabbouleh, Marinated Olives, Raita Sauce. 
Served with Slice Baguettes and Crispy Pita Chips

Shrimp Cocktail............................................. 7.95 pp
Seasoned Jumbo Shrimp Cocktail on Ice, served with Cocktail Sauce 
and Lemon Wedges

Spinach and Artichoke Fondue ..........$6.95 pp
Roasted artichokes, Baby Spinach and Cream Cheese



• Curry Chicken Salad with Toasted Walnuts in Mini

Tartlet Shells

• Asian Chicken Satay with Garlic Sauce

• Lemon Garlic Marinated Chicken Tenderloin on a

Skewer with Mint Yogurt

• Jerked Chicken on Skewers with a Mango Dip

• Chicken Tenders with Honey Mustard Sauce

• Curry Chicken on skewers with Coconut Sauce

• Spicy Chicken Wings Crispy Duck Spring Rolls with

a Sweet & Sour Sauce

HOT AND COLD: BEEF AND PORK

•

• Pigs in Blanket Hand Rolled in Puff Pastry

• Miniature Swedish Meatballs

• Caribbean Miniature Beef Cocktail Patties

• Pepper Seared Fillet Mignon on Sour Dough

Crostini with Horseradish Cream Sauce

• Roast BBQ Pork Sliders with a Jicama -Apple Slaw

• Maple Glazed Pork on Skewers with Chipotle
Sauce

• Assorted Asian Sushi Mai - Pork, Beef, and

Vegetable with Scallion Soy Dipping Sauce
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VEGETARIAN

• Spanakopita - Fresh Spinach and Feta
Cheese in Flaky Phyllo Pastry

• Potatoes Pancakes Topped with an Apple
Compote

• Black Eyed Peas and Diced Tomato
Bruschetta

• Vegetable Spring Roll

• Fresh Fruit Kabobs

• Tomato, White Bean and Fresh Basil on
Ficelle

• Mushroom Ragout in Herb Pastry Cups
with Brie Cheese

• Miniature Vegetable Quiche

• Pumpkin Risotto Croquettes

• Eggplant, Yellow Squash and Tomato

Crostini

• Mediterranean Grape Leaves with Lemon
Orange Vinaigrette

• Assorted Sushi - Tuna, Vegetable, Smoked
Salmon,California Rolls with Scallion, Soy
dipping Sauce

SEAFOOD

• Ahi Tuna and Pineapple on Skewers with
Sweet & Sour Sauce

• Grilled Scallops, Mango Salsa On Tortilla
Chip

• Maryland Lump Mini Crab Cake with a
Remoulade Aioli

• Grilled Cilantro Jumbo Shrimp with
Orange Coriander Dipping Sauce

• Bajan Fried Cod Fish Cakes with Mango-
Spicy Dip

• Smoked Salmon on Black Bread Ficelle
with Cream Cheese & Dill

• Deviled Eggs topped with Caviar

• Jerked Shrimp with Pineapple Puree Dip

• BBQ Jumbo Shrimp wrapped In Bacon

• Jerked Jumbo Shrimp on Skewers with
Pomegranate Dip
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