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Hot Selections 
 
Angels on Horseback 
Devils on Horseback 
Mini Bleu Cheese Popovers 
Manchego & Chorizo Quesadillas 
Bite-Sized Asian Meatballs 
Stromboli with Fontina and Mushrooms 
Welsh Rarebit in Mini Breadboxes 
Glazed Rolled Beef and Vegetable Skewers  
Steamed Chicken Potstickers with Ginger-Scallion Dipping Sauce 
Empanadas (Beef or Cheese) 
Sweet Peppered Bacon Bites 
Crab Cakes with Chili-Lime Aioli (add $3.00 per person) 
 
 
 
Cold Selections 
 
Deviled Eggs with Bacon and Chives 
Nori Stacks with Smoked Salmon 
Cherry Tomatoes Stuffed with Mixed Olive Salad 
Tomato, Basil and Olive Tartlets 
Grapes Stuffed with Chevre and Pistachios 
Calamari Salad in Pita Cups 
Sesame-Encrusted Tarragon Chicken Tea Sandwiches 
Serrano Ham Tea Sandwiches 
Roasted Red Pepper Hummus Canapés 
Steak au Poivre Crostini 
Crudités with an Assortment of Cream Cheeses 
Platter of Imported and Domestic Cheeses with Homemade Crackers 
 
 
 


