
Hors D’oeuvres
Small yet exquisite bites, Hors D’oeuvres can be butler passed, displayed or can be combined with choices 
from our Stations menu. In order to satisfy the appetite of your guests, we recommend the following:

Pre-dinner drink reception: Three Hor D’oeuvre selections per person
Stand-alone cocktail party: Three Hor D’oeuvre selections and three Stations per person (separate menu)

Due to the nature of our industry, prices are subject to change.

Prices exclude a 20% service charge and a 10% sales tax.

FrIeD Green TomaToeS
Fried green tomatoes with pimento cheese (v)

meaTballS
Traditional Italian beef meatballs in a charred tomato 
sauce with fresh Parmigiano reggiano, toasted pistachios 
and lime zest

PInwHeelS
Hickory smoked turkey and avocado pinwheels with Sweet 
Chipotle Aioli

PoT STIckerS
Fried pork pot stickers with a ginger hoisin and a sweet chili 
dipping sauce 

QuIcHe
Mini spinach and gruyere quiche tartlets (v)

SalaD on a STIck
‘Salad on a Stick’, featuring garden greens and a creamy 
boursin dressing (v)

SkInS
Mini horseradish twice baked potatoes with Applewood 
smoked bacon, aged cheddar and green house chives

SlIDer
Beef slider with aged cheddar and roasted ketchup on a 
mini pretzel bun

TaPenaDe
Marinated shrimp and olive tapenade crostini with crème 
fraiche

TenDerS
Southern fried chicken tenders with both honey mustard 
and buttermilk ranch dipping sauces.

TIer 1 ~ $2.95 per hor d’oeuvre selection

aSParaGuS
Phyllo and Asiago wrapped asparagus with a hollandaise 
dipping sauce (v)

canaPéS 
Pastrami smoked salmon canapés, with dill caper chevre  
on a toasted cracker 

caPreSe
Caprese skewer of cherry tomatoes, fresh mozzarella,  
artichokes with a basil and balsamic reduction (v)

crab cakeS
Carolina crab cakes with a homemade lemon caper  
remoulade

muSHroomS
Stuffed sliver dollar mushrooms, with cream cheese, gruyere, 
bell pepper and caramelized onions (v)

ScalloPS
Pan seared scallops wrapped in Applewood smoked bacon

SHrImP
Spicy jumbo shrimp cocktail with a mango cocktail sauce

TIer 2 ~ $3.95 per hor d’oeuvre selection


