HORS D’OEUVRES HORS D’OEUVRES

Baby lump crab cakes
Pulled pork sliders

Marinated grilled shrimp on a rosemary skewer
Sirloin sliders
Ahi tuna, wasabi on a wonton crisp
Whole poached salmon dressed with sour cream, cream cheese,
Chicken wings
lemons, capers, dill
Shrimp wrapped in bacon
Palmiers with honey mustard and prosciutto
Tartlets filled with chicken salad
Asparagus wrapped in prosciutto
Rosemary and garlic scented grilled baby lamb chops
Puff pastry, parmesan and poppy seed straws
Jamaican jerk chicken skewers
Bite-size Roquefort popovers
Marinated grilled beef tenderloin (sliced thin)
Stuffed mushrooms (assorted fillings)
Stuffed chicken (sliced thin)
Asparagus straws
Large fresh shrimp with cocktail sauce
Apple slices with chicken liver pate
Marguerita salmon with mango salsa
Snow peas stuffed with rondele cheese
Shrimp and grits
Bruchetta (assorted toppings)
Cucumber rounds with smoked salmon mousse
Caramelized apple, gorgonzola, toasted walnuts in Belgium endive
Herb roasted turkey breast
Fresh spring rolls
Lump crab and corn dip
Fresh vegetables and dip
Shaved black forest ham with seasonal homemade chutney
Grilled vegetables with curried yogurt dipping sauce or marinara
and chipotle mustard on a yeast roll
Baked brie with sundried cherries and toasted macadamia nuts Brie in
Shaved country ham biscuits with local honey
puff pastry (with assorted fillings)
and Asheville spicy mustard

Caramel brie (hard crack)
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Artichoke and spinach dip with pita chips
Crustless artichoke and parmesan squares

Yeast rolls stuffed with gouda pimento cheese
Mexican spinach and tomato dip
Skewered tortellini
Gourmet cheese and honeycomb with roasted romas, marinated olives,
fruit garnish
Assorted tea sandwiches
Baby seven cheese quiche
Spinach and cheese spanikopita

Palmiers with honey mustard and prosciutto

Pricing depends on the number of guests and time of event
These are only a few items that we can offer. If there is something you
would like that is not listed, please let us know.
We are happy to accommodate any size event, whether it is a party for 12
guests or an event for 1000 guests.
There is a separate charge for staff if you need servers for your event.
North Carolina sales tax of 7.75% will be added to your food and mer-

chandise totals.




