
Hors d’ Oeuvres 
Passed Butler Style for 1 Hour 

(Minimum Selection of 5, priced per piece per hour) 

Mozzarella Caprese Skewers (v) (gf) 

Quiche Lorraine Tartlets  

Tomato, Artichoke and Basil Bruschetta (v) 

Beef Barbacoa Taquitos 

Edamame Dumplings with Ginger-Soy Dipping Sauce (v) 

Coney Island Franks with Deli Style Mustard 

Braised Shortrib & Manchego Cheese Empenadas 

Miniature Spanikopita (v) 

Raspberry, Almond & Brie Phyllo Rolls (v) 

$3.00 each-per guest / 1 hour 

Chilled Prosciutto Wrapped Asparagus (gf) 

Chilled Filet Mignon on Gorgonzola Brioche Toasts 

Grilled Shrimp & Avocado Mousse on Tortilla Chip 

Bacon Wrapped Shortribs (gf)  

Corn and Edamame Quesadillas with Sour Cream (v) 

Wild Mushroom Tartlet(v) 

Maui Shrimp Spring Rolls with Ponzu sauce 

Miniature Philly Cheesesteaks 

Chicken Yakitori Satay with Ginger Soy Dipping Sauce 

Roast Pork, Broccoli Rabe & Provolone Spring Rolls 

Breaded Artichoke and Boursin Bites (v) 

Prices do not include 20% Service Charge or NJ Sales Tax 
 

$3.50 each-per guest / 1 hour 

$4.25 each-per guest / 1 hour 

Spicy Tuna Tartar on Wonton Crisps 

Seared Ahi Tuna Spoons with Sesame Seaweed Salad 

Crabmeat Salad in Cucumber Cups 

Crispy Tempura Shrimp with Sweet Chile Sauce 

Chilled Shrimp Cocktail (gf) 

Seared Bacon Wrapped Sea Scallops (gf) 

Miniature Beef Wellington 

Lollipop Lamb Chops with Pesto Aioli (gf) 

Roasted Bacon Wrapped Shrimp “Casino” (gf) 

Petit Maryland Crab Cakes with Spicy Remoulade 
 

(v—vegetarian, gf– gluten free) 


