Chef specialty Hors d' oeuvres prepared from fresh local and imported ingredients
Served in silver alumnim pans and based upon availability. Please inquire about other
option.

We kindly request a minimum of 25 pieces

Our Favorite Parmesan Spinach—Artichoke Dip
Served with toasted Pita points, Vegetable Fries or Corn Tortilla Shards

Wonderful Warm Jalapeno Cheddar Cheese Fondue
Melted Aged Cheddar Cheese, fiery Jalapenos, and rich Cream served with Tortilla Shards.

Extraordinary Texas Caviar
Garbanzo Beans, Black-eyed Peas, Onions, and Bell Pepper, mixed with Fire roasted Salsa, served in a Corn
Tortilla Cup

Sensational Sun-Dried Tomato and Pesto Goat Cheese Torte
Served with your choice of French Baguette Rounds or Gourmet Crackers (serves 15 guests)

Classic Tuscan Bruschetta
Vine ripened Tomatoes, fresh Basil, and a Hint of Garlic on a toasted Ciabatta

Traditional Insalta Caprese Bites
Vine ripened Cherry Tomatoes, stuffed with fresh imported Mozzarella cubes, garnished with garden
fresh Basil and drizzled with aged Balsamic Vinegar.

Fresh Mushroom Florentine
Mushroom Cap stuffed with a mixture of
Fresh Spinach Parmesan Cheese and Spices

Mini Spicy Shrimp Empanada, Beef, or Black Bean Empanada
Sensational Maryland Crab Cakes
Served with our special South Texas Remoulade Sauce

Special Mini Chicken Wellington
Tender pieces of Chicken Breast
Wrapped with Duxelle and Puff Pastry topped with a
Dollop of Horseradish Cream

Crunchy Pecan Breaded Chicken Fingers
Juicy Strips of Chicken Breast, lightly breaded with a mild Mixture of Pecans and Bread Crumbs

Mini Beef Wellington
A juicy Chunk of Tenderloin enrobed with Duxelle in a Puff Pastry topped with a Dollop
of Horseradish Cream

Tenderloin Bruschetta
Thin slices of Rare Tenderloin on toasted herb-buttered French Bread topped with a dollop of Horseradish
Cream

Perfect Roast Beef
slices of rare Roast Beef in mini Silver Dollar Rolls, with Horseradish Cream

Mouthwatering Cocktail Meatballs
In a Marinara Sauce

Vegetable Spring Roll
With a Chef’s made Dipping Sauce



