
 
 

Classic Passed Hors D'oeuvres with a Twist 
 

Baked Mini Crab Cakes 
with wasabi mayo and chives 

 
Baked Brie 

brie and pepper jelly in puff pastry 
 

Pigs in a Blanket 
basil chicken sausage in puff pastry with mustard 

 
Roasted Shrimp Cocktail 

with a trio of dipping sauces 
 

Petite Quiche Trio 
heirloom tomato, andouille and baby shrimp - caramelized onion and anchovies - fresh corn and basil 

 
Chicken Wings 

Asian red curry hot wings with cilantro-lime dip 
 

Baked Spinach & Artichoke Dip 
with crab meat and assorted crackers and crisps 

 
Devils On Horseback 

figs stuffed with goat cheese, wrapped in bacon and roasted with balsamic glaze 
 

Potato Cakes 
sweet potato and okra fritters with garlic buttermilk dip 

 
Mini Chicken & Waffles 

with strawberry butter and pink peppercorns 
 

Braised Cardamom Short Ribs on Polenta Round 
 

Salmon Mousse 
piped on a baked potato chip 

 
Cheese Ball Lollipop Trio 

Roquefort walnut, cheddar cranberry & goat cheese scallion - served bite-size on lollipop sticks with assorted 
crackers and sliced baguette 

 
Deviled Eggs 

classic with paprika 
deviled ham and pimento 

fresh crab meat 
smoked salmon and capers 

whipped blue cheese and herbs 
deviled quail egg on brioche with caviar and dill 

 
Endive Spears 

with roasted red and yellow beets, goat cheese, candied pecan and pickled onion 
 



 
 
 

Mini Sandwiches 
 

Mini Lobster Roll 
 

Mini Pulled Pork Sliders 
with red cabbage slaw 

 
Mini Meatball Sandwich 

with fresh mozzarella on brioche 
 

Mini Grilled Cheese Trio: 
American cheese with black truffles - cheddar with bacon jam - pepper jack with mango 

 
Mini White Cheddar Sage Biscuit 

with honey ham and mango chutney 
 

Mini Beef Slider 
with classic toppings 

 
Mini Blackened fish sandwiches 

with crunchy Asian slaw 
 

Mini Braised Turkey 
with cranberry relish and sage aioli 

 
Mini Pork Belly Bahn Mi 

 
 
 
 
 
 
 

Crostini 
 

Goat cheese, fig, local honey and pistachio 

Fava bean puree with pecorino cheese 

Fresh ricotta with asparagus and slice of hard-boiled quail egg or salami 

Seared filet with horseradish cream, pickled onions and arugula 

Hard-boiled egg, anchovy and herb aioli 

Fresh ricotta with diced plums in an orange reduction 

Hummus, Italian tuna and radish 

Fresh pesto, marinated bocconcini, tomato caviar 

Chicken liver mousse with maple apple compote 

 
 
 
 



Tartlets, Rolls & Pies 
 

Mango Crab Salad in a Tartlet Shell 
 

Mushroom duxelles tartlet 
with crème fraîche and kale 

 
Grilled Zucchini Rolls 

stuffed with goat cheese and herbs 
 

Curried Chicken Salad 
with cranberry chutney in mini pastry boats 

 
Mexican Summer Rolls 

with avocado tomatillo dipping sauce 
 

Savory Hand Pies 
filled with beef or turkey 

 
Mini Savory Pies: single serving pot pies in canning jars or mini ramekins 

Classic chicken 
Seasonal vegetable 

Lobster 
Traditional shepherd’s pie with lamb 

 
 
 

Skewers 
 

Manchego, Quince Paste & Pink Peppercorn 

Watermelon, Feta & Mint 

Melon, Mozzarella, Prosciutto & Basil 

Thick Cut Bacon, Fresh Fig & Port Glaze 

Thai Chicken with peanut satay dip 

Skirt Steak with sambal aioli 

 
 
 

Cordial Glass with Mini Fork 
 

Sautéed Fresh Corn, Tomato and Scallion Salad 

Edamame Salad 
with peppers, water chestnuts and sesame vinaigrette 

Heirloom Tomato Salad 
with fresh ricotta and basil oil 

Lamb Meatballs 
with tzatziki, pea sprouts and fresh mint 

Truffled Macaroni and Cheese 
 
 



 
 
 

Shot Glass 
 

Shrimp Ceviche Shooter 

Oyster Shooter 
with mignonette and horseradish 

Buttermilk Tomato Soup 
with grilled cheese cube 

Watermelon Gazpacho 
with feta and shrimp 

Butternut Squash 
with brûléed marshmallow and candied pecan 

Loaded Baked Potato Soup 
with bacon, cheddar and chive 

 
 
 
 
 
 
 

Finger Food Platters & Displays 
 

Lemon Parsley Gougères 

Candied Spiced Nuts 

Herbed Marcona Almonds 

Parmesan Spirals 

Savory Shortbread Coins 

Assorted Pickled Local Vegetables 

Middle Eastern Dip Trio with crackers, pita and vegetables 

New York State Artisanal Cheese Plate with crackers and crisps 

Fruits de Mer 
raw bar display of lobsters, crab, shrimp, oysters & clams over crushed ice 

Crudités 
tiered platter with local seasonal vegetables and dips 

Antipasto Display  
meats, cheeses, pickled and grilled vegetables & marinated olives 

 
 
 
 
 
 
 



 
 
 
 
 

Sweets & Treats 
 

Mini Cookies served with a shot of organic whole milk 

Mini Malted Milkshakes 

Cupcakes 

Red Velvet 
Coconut 

Chocolate 
Vanilla 
Carrot 

Mason Jar Desserts: prepared and served in individual mason jars 

Peach Cobbler 
Strawberry Shortcake 

Apple Brown Betty 
Lemon Berry Trifle 
Banana Pudding 

Individual Pavlovas 

Individual Strawberry Cobblers 

Apple Pie à la mode 

Mexican Hot Chocolate Brownie à la mode 

Whole Cakes 

Red Velvet 
Devil Dog 
Coconut 

Rainbow Vanilla 
Strawberry Shortcake 

 

Carrot 
Apple 

Hummingbird 
Olive Oil Lemon 

Chocolate Pudding 
 

 
 
 
 
 
 
 
 

 


