
 
 

HEAVY HORS D’OEUVRES PACKAGE 
 

FINAL HEAD COUNT AND MENU SELECTIONS DUE 10 DAYS PRIOR TO EVENT 

 
$64 PER PERSON 

 

STATIONED APPETIZERS 
SELECT FIVE FROM THE LIST BELOW  
 
TOMATO BRUSCHETTA  
Artichoke, garlic, basil 
 
STUFFED MUSHROOMS 
Goat cheese, crispy prosciutto, lemon stuffed cremini  
 
PONZU CHICKEN SKEWERS  
Panko-encrusted chicken breast, ponzu glaze 
 
PRAWN BASIL SKEWERS  
Garlic, basil, lemon, parsley  
 
TUNA POKE ON CUCUMBER  
Seared ahi, togarashi, nori, sesame, ponzu, chives 
 
WALDORF SPEARS  
Dried cherries, walnuts, celery, apple, balsamic glaze  
 
LIME CILANTRO CHICKEN SKEWERS  
Lime & cilantro marinated chicken breast  
 
PORK RILLONS 
Red wine & sugar braised pork belly, thyme, garlic  
 
GOAT CHEESE TOAST POINTS  
Roasted pepper mixed goat cheese, chives  
 
STUFFED DATES  
Goat cheese stuffed dates wrapped in prosciutto  
 
CHARCUTERIE  
Assorted meats, crostini 
 
CHEESE PLATE 
Assorted cheeses, crostini 
 
FRESH FRUIT  
Seasonal fruits, Devonshire cream  
 
HUMMUS & PITA  
Seasonal hummus, warm pita  

 

 


