
Southwest Tortilla Roll Ups Crostini $1.75

Salmon Canapés Proscuitto Oscars $2.50

Cheese Display Cajun Shrimp Canapés $2.50

Avocado & Crab Salad Tabuli $2.50

Fruit Kebabs Vegetable Display $2.00

Shrimp Cocktail Cheese & Fruit Display $2.75

Cheese & Vegetable Display Seasonal Fresh Fruit Display $2.75

Artichoke Dip Spinach Vegi Dip $2.00

Whole Poached Salmon Display Blackened Salmon Display Market Price

California Sushi Roll & Spicy Tuna Rolls Mediterranean Display $4.50

Honey Bruschetta

$2.75

$3.00

Proscuitto-wrapped asparagus spear with herbed cream 
cheese.  Baron Oscars (with roast beef) also available.

$2.50
Smoked salmon and herbed cream cheese on a cracker with 
onions & herbs.

COLD HORS D' OEUVRES

Fresh mozzarella, tomato and basil marinated in Balsamic 
Vinaigrette on a roasted pepper toast round.

$2.25
Chicken mixed with a delicious blend of southwestern spices and 
cream cheese wrapped in a flour tortilla.

Sautéed cajun shrimp on a cracker with mustard cream sauce.
$3.00

Cracked wheat salad served with hummus and curried pita 
chips

$6.00
Avocado and lump crab salad served with salsa & fresh fried 
chips

Assorted cheeses served with mustard and crackers.

Market Price
With honey mustard and other garnishes.

A variety of fresh vegetables accompanied by assorted dips.

Assorted cheeses and fresh seasonal fruit served with honey 
yogurt dipping sauce, crackers and mustard.

Seasonal fresh fruit skewers.

$3.50
Classic shrimp cocktail (16-20) served with lemon wedges and 
cocktail sauce.

Served with honey yogurt dipping sauce.

Our secret recipe--spinach and cheeses blended and served in 
a bread bowl.

A combination of our Cheese Display and Vegetable Display.

$2.00
A delicious blend of artichoke hearts with roasted garlic and 
served with fresh baguette rounds.

With capers, horseradish and traditional sauces.

Traditional Japanese California Roll and Spicy Tuna Roll (30 
pieces minimum) (for larger parties an assortment of sushi rolls 
can be provided).

$3.50

$3.00
French baguette crouton topped with goat cheese, toasted 
pine nuts, drizzled with honey.

Roasted red peppers, fresh mozzarella, marinated tortellini, 
imported olives, hummus, artichokes and cured meats served 
with foccacia bread sticks, french baguette rounds, crackers & 
dips.  *Some items may be substituted due to availability and 
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