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We have compiled some of our best selling and tasting hand crafted hors d oeuvres. 

The prices of hors d oeuvres range from $2/person up to $12/person depending on which ones and how many you choose

~Mini Buffalo Burgers with Cherry Tomato and Whole Grain Mustard

~Gorgonzola and Green Olive Stuffed Celery Hearts with Roasted Pepper

~Roasted Vegetable Fried Cakes with Sweet Remoulade

~Boursin Stuffed Cherry Tomato

~Mini Fried Falafel with Minted Cucumber Yogurt Dip

~Pulled Chicken and Napa Cabbage Egg Rolls with Palisade Peach Chutney

~Chicken and roasted Green Chili Quesadillas with Chipotle Sour Cream

~Kung Pao Chicken Dumplings with Roasted Chili and Soy Dip

~Chicken, Sweet Basil, and Tomato Empanadas with Mole

~Mini Beef Wellingtons with Mushroom Duxelle

~Vietnamese Beef Satay with Mint and Cilantro Served with Citrus Soy

~Mini French Dip with Au Jus Dip and Melted Swiss

~Maryland Style Baked Crab Cakes with Remoulade

~Pepper Seared Ahi Tuna with Mango Salsa, Wasabi Cream served on Won Ton 

~Smoked Jalapeno and Shrimp Tostada with Avocado and Sharp Cheddar

~Spicy Shrimp Fritters with Roasted Sweet Corn and Cocktail Sauce

~Smoked Salmon Salad with Dill and Capers served on English Cucumber

~Pulled BBQ Pork Eggrolls with English Peas

~Bacon Wrapped Italian Bread sticks with Sugar & Spice
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