
 

HORS D’OEUVRES MENU   

  

GREEK PIZZA: baked pita bread topped with olive oil, feta cheese, black olives and diced onion  

DEVILED EGG TRIO: a new twist on a classic featuring updated flavors of Bacon & Black Pepper, 

Sriracha & Lime and Salsa Verde  

FRESH FRUIT DISPLAY: chef’s choice fruits, artfully displayed (seasonal, April – October)  

CHEESE & CRACKERS: assorted cheeses, served with our special cheese spread and accompanied with a 

medley of crackers  

VEGETABLES & DIP: assorted fresh vegetables served with a dilled ranch style dip  

LOADED MEDITERRANEAN HUMMUS: our own special recipe hummus, topped with feta cheese, black 

olives, red onion, red pepper, cucumber and olive oil and served with garlic toasted pita  

MUSHROOM CAPS: fresh mushrooms stuffed with sausage and sage, and baked to a golden brown, 

topped with parmesan cheese  

CHIPS WITH TRIO OF DIPS:  crunchy tortilla chips served with white queso, traditional salsa and our 

specialty corn and black bean salsa  

ARTICHOKE DIP WITH ASSORTED BREADS: artichoke hearts blended with fresh spinach, garlic, 

mozzarella and parmesan cheese, baked to golden brown and served with fresh breads 

COCKTAIL MEATBALLS: meatballs baked with our chef’s special tangy barbecue sauce  

POTATO SKINS:   potato skins baked with a cheddar cheese sauce, bacon and scallions  

BRIE EN CROUTE: a soft, creamy wheel of French brie, surrounded by puff pastry and baked to 

perfection, served with fresh fruit garnish  

BRUSCHETTA: fresh tomato, basil, garlic and red onion enhanced with balsamic vinegar and olive oil, 

served on crostini  

CHICKEN WALDORF TARTS: flaky pastry shells filled with a chicken salad of walnuts, golden raisins and 

celery in our signature Waldorf dressing  

HOT CRAB CROSTINI:   succulent crabmeat baked with 3 different kinds of cheeses and topped with 

scallions, served with crackers and croustini  

SOFT PRETZELS: fresh-baked soft pretzels served with warm house-made beer cheese and honey 

mustard  

MARINATED CHICKEN SKEWERS: marinated chicken skewers, brushed with Thai peanut glaze, topped 

with green onions and chopped roasted peanuts 


