
PLATTER MENU

HOT HORS D’OVEURS – Per 50 count

Mini Quiche     	 	 Scallops wrapped in Bacon	 

Stuffed Mushrooms	 	 Mushroom Cheese Puffs		  

Chicken Skewers    	 Spinach & Cheese Triangles	 

Pork Skewers     	 Brie & Raspberry in Phillo	

Mini Egg rolls     	 	 Coconut Shrimp   			   
 

COLD HORS D’OVEURS – Per 50 count

Smoked Salmon Salad 			   Three Tomato Salsa
in Cucumber 	 		 on Crustini				  

Brie & Dried Cranberries	 		  White Fish Salad			 

Roasted Red
Cranberry Salad 			  Pepper Humis Cups  		  

Rare Seared Beef 			   Mozzarella & Tomato
& Cornichons 			  & Basil Skewers 			   

PLATTERS - Per 50 people

Shrimp Cocktail
with Lemon Sauce	           Fruit with Dip			 

Cheese Cubes with dip	 Crudités with 2 dips 		  		

Cured Meat & Cheese
with Dip	 		   

SNACKS - Per Pound

Chips, Pretzels, Party Mix	ts				

 


