
 

 

HORS d’OEUVRES 
 

Hot Hors d’Oeuvres Passed or Buttler 
 

Baked Spanikopita 
 

Brie Apricot Cheese Puffs 
 

Crispy Spring Rolls with Thai Peanut Sauce 
 

Baked Phyllo Cups Filled with Chopped Porcini Mushrooms, Thyme and Fontina Cheese 
 

Baked Phyllo Cups Filled with Warm Brie and Toasted Almonds 
 

Green Olives Wrapped in Pancetta 
 

Dates or Prunes Wrapped in Bacon 
 

Baked Empanadas – choice of Beef, Chicken, or Cheese served with Guacamole Dip 
 

Bruschetta di Polenta Topped w/Chop Spinach, Mozzarella Cheese & Toasted Pine nuts 
 

Grilled Quesadillas – choice of Chicken, Beef, Grilled Vegetables with Sour Cream & Chives Dip 
 

Buffalo Chicken Wings with Bleu Cheese Sauce and Celery Sticks 
 

Fried Squash Blossoms Stuffed with Italian Sausages 
 

Italian Sausage tips with Green Peppers, Mushrooms, and Onions 
 

Italian Meatballs with Sun Dried Tomatoes and Marinara Sauce 
 

Baby Lamb Chops with Mint Jelly or Chimichurri 
 

Baked Mushroom Caps Filled with Chorizo 
 

Baked Mushroom Caps Filled with Spinach and Feta Cheese 
 

Redskin Potatoes Filled with Cheddar Cheese, Bacon and Sour Cream 
 

Mandarin Duck Rolls Peking Duck rolled in Pancakes with Spring Onion and Hosin Sauce 
 


