
 

Above prices do not include service charge and sales tax, currently at 23% & 8.5%, subject to change without notice 
 
 
 
 

 
 
 
 

HOT HORS D’OEUVRES 
(Priced per 100 pieces) 

 
For receptions without a scheduled dinner, we recommend 10 to 12 pieces per person 

For receptions with dinner, we recommend 6 to 8 pieces per person 
 

 
SPANIKOPITAS 

Spinach and Feta Cheese  
in Phyllo Pastry 

 
 

SPICY BUFFALO WINGS  
with Bleu Cheese Dip and Celery Sticks 

  
 

HAWAIIAN CHICKEN KABOBS 
 
 

CHICKEN SATAY  
with Sesame Seeds 

 
 

TERIYAKI BEEF SKEWERS 
 
 

FRIED CHICKEN STRIPS  
with Orange Ginger Sauce 

 
 

CHICKEN QUESADILLA 
 
 

DEEP FRIED CALAMARI 
with Marinara Sauce 

 
 

POT STICKERS  
with Soy Sauce and Spicy Hot Oil 

 
 

SWEDISH MEATBALLS                                  
                                                                                                 
 
 
 
 
 
 

BACK RIBS  
BBQ or Teriyaki Sauce 

  
 

ASSORTED PETITE QUICHE 
  
 

VEGETABLE SPRING ROLLS 
with Plum Sauce 

 
 

STUFFED POTATO SKINS  
Served with Ranch Dip 

 
 

SCALLOPS IN BACON 
 
 

MUSHROOM CAPS  
Stuffed with Crabmeat 

  
 

MINI CRAB CAKES 
 
 

MUSHROOM TURNOVERS 
  
 

COCONUT FRIED SHRIMP 
with Grand Marnier Dipping Sauce 

$450.00 
 

MINI LAMB CHOPS 
 
 

MINI PIZZA 
Pepperoni or Cheese 

 
 


