Butlered Hore D’oeuvrec Before The Mesl
Or Pra Coremony Butlered Hore D’oauvree

The celectione of hore d’oeuvrec licted below will be butlered to all your guecte
before the main meal or they can be butlered ac pre wedding ceremony hore d’oeuvrec.
The Following Hore D’o0euvrec can be added to any of our menu packages.

Hore D’oeyvree To Be Butlered

Sorved Cold

® Mojito Shrimp

® Morlot Soaked Peare & Brie Cheese Crogtini

® Chrimp Bruechetta

® (Colery Speare Pipped With Bacon & Cheddar Chive Mousge
® Chevre Red Pepper Crostini

® CQoecame Mango Chicken

® Truffle Pate Boate

® (alifornia Suchi Rolle

® (reole Shrimp & Rice Wrape

® Threaded Smoked Salmon Skewers With Kiwi Lime Aioli
® (Calamta Olive Tomato & Cheece Torte

® Vogetable & Cheese Kabob With Roqufort Dip

® Horb Focaccia With Garlic Aioli

® Eggplant Caviar With Pita Bread

® Calmon Mooce Tomato Cups

® Tti Color Veggie Croctini with Baleamic Garlic Oli

® (itrue Pickled Shrimp with Orange Aioli

® Cilantro Shrimp Mini Tostaditoc

® (rigeini With Prosciutto

® Cirawborry Skewer Dipped In Orange Cream Glaze

® Watermelon Kabob Drizzled Mango Mojito Rum Glaze

® Chilled Shrimp Skewere Drizzled with Pino Nior Cocktail Dreccing

® Boer Marinated Shrimp with Secame Soy Dip
® Chrimp & Feta Cradled Artichoke Leaves

® Roulamade Caviar Canape

® Progciutto Wrapped Melon

® Artichoke & Tarragon Tea Toact

® [ive Spice Prawne With Cilantro Pesto Dipping
® Biue Walnut Bon Bong

® Coconut Shrimp With Plum Dipping

® Qalmon Carpacio Croctini With Olive Relich

® Curried Egg Tarte

® Qalmon Caper Canape

® Coafood Herb Wrape

® Tart Apple & Brie Toact

® Sundried Tomato Cucumber Pinwheele

® Avocado, Spanich Olive & Tomato Relich Croetini
® Tuna Carpaccio On Cheese Toact

® Crunchy Corn & Crab SQalad Tartlete

® Black Bean Cilantro & Lime Wrape

® Challot & Mugtard Deviled Egge

® (Corgonzola Moouce Stuffed Fige

® (Crilled Portabella Mughroom & Goat Cheese Crostini
® Dijon Chicken & Provolone Panini Squares

® (oconut Ginger Chicken Skewore

® Pina Colada Pineapple Kabobe

® Chrimp Salad Rolle

® Milan Torte

® Brucchetta
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Buytlared Hore D’oeyvree Continued

Hore D’oeyvree To Be Butlered

® Sirloin Quesadilla Fingere With Lime Dip
® (ruyere Almond Toact

® Qpinach Phyllo Triangles

® Saycage Muchroom Cape

® Onion Cheese Canape

@ Toriyaki Chicken Kabobe

@ Coafood Soufflec

® (Crilled Garlic Shrimp With Tequila Mayo
® Sitloin Sataye With Soy Ginger Dipping
® (Cambozala Roacted Eggplant Crostini

® Roqufort & Pear Tartlete

® B-B-( Boof Skewere

® [ontina & Acpargus Crostini

® Apricot & Camembert Tartlete

@ Butternut Squach Soup Shote

® (Creen Pea & Bacon Soup Shote

® Potato & Crab Bicque Soup Shote

® Cognac & Mughroom Soup Shote

® Parmecan Cructed Attichoke & Onion Mughroom Cap
® (rilled Pot Stickare Served With Soy Onion Dip

® (Coconut Chicken Sataye

Sarved Hot

® Cacey Salea Meatballe With Alvocado Cilantro pacte
® Muchroom Cheese Quesadillag with Green Chile Guacamole
® Warm Olivee With Secame Seed and Oregano

® Vogetable Egg Roll With Thai Sour Dipping

® Baked Walnut Brie On Garlic Crogtini

® Lamb Brochettec With A Creamy Mint Dip

® Ceafood Crab Cakes With Tarragon Mayonaice

® Molacses Sauscage with Tangy Mustard Dipping

® Tangy Secame Beef Skowere

® (rab Spinach & Cheese Mughroom Caps

® Attichoke Mozzarella Pesto Focaccia

® Caramelized Red Onion & Feta Tartlete

® Pancetta Sundried Tomato Focaccia

® Honey Muctard Chicken Kabob

® Toacted Walnut, Bacil & Blue Cheece Muchroom Cape
® Qaugcage Meatballe With Tomato Bieque Dip

® Chrimp Rumaki With Mango Glaze

® Tangy Peanut Chicken Satay

® Hickory Smoked Pork Squaree With Cilantro Mint Yogurt Dip
® CSocame Ginger Apricot Glazed Chicken Pieces

® Orange Beef & Mughroom Kabob

® Qweet Pear Brie and Pecan Crusted Crogtini

Butlered Hore d’oeuvre Selectione
Chooce Two Cold Selectione & One Hot Selection

65 Guecte & Up .euueeeeeenneeercnnnee
EO to 64 Gueste ..uueeeeeeeennn.....
95 10 40 Cuestt cuueeeeeennennn..

................................. ¢5.9F5 Por Porcon
.................................. ¢22K5.00 Flat Rate Package
.................................. ¢275.00 Flat Rate Package

Esch Additional Selection Can Be Added On For £1.75 Per Percon

Added Atiraction

®To wow your guecte... Add one of our 5 foot tall garlic chrimp palm treee
Made with 400 chrimp, carved with pecto cilantto dipping
CGreat for an hore d’oeuvre, or add it to any buffet!

£475.00 Por Tree

On A Budget

Thig ic a cimple appetizer for your gueste before the main meal
® Cherry Tomatoes and Bacil Monzarella Bruchetta On Exira Long Cheese Garlic Crogtini
Qprinkled with Shredded Romano

$2.75 Per Percon
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