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Passed Hor D’Oeuvres

There is a 50 piece minimum on all passed items

Arranas or “Little Spiders”
Shredded plantain cakes seasoned with garlic and cumin topped with pineapple
salsa.
Bacon Wrapped BBQ Shrimp
Grilled Jumbo Shrimp wrapped in Apple-Wood Smoked Bacon strips and grilled
with our own Texas BBQ sauce. Two Shrimp on a bamboo skewer, these spicy bites will
never disappoint!
Bacon Wrapped Scallops
Sweet bacon wrapped Sea Scallops (2) served hot on a pick with honey-mustard sauce.
Barbecued Chicken Mini Wraps
Hickory Smoked Chicken Breast with Smokey Red BBQ sauce wrapped in grilled
flat Bread with Peanut coleslaw and Red BBQ sauce on the side.
Beef Duxelle Wellington
Mini Beef Wellington Beef Tenderloin Medallions with a Shitake and Oyster Mushroom
Cream Duxelle, seasoned with shallots, garlic, a hint of Sherry wine all nestled in a flaky puff
pastry.
Beef Invoitinis
Thinly shaved Beef Sirloin rolled on a skewer with salt, cracked black pepper, olive oil, herbed
bread crumbs and grated parmesan cheese. Char grilled and served with salsa Rosa. (2 per
skewer)
Black-eyed Pea Cakes with Corn Relish
Crispy Griddle cakes with Black-eyed peas peppers, onions, cumin, garlic & scallions topped
Lee County Corn Relish.
Brie and Pear Beggar’s Purse
Brie and Pear Brie cheese with chunks of Pear marinated with brandy and silvers of almond
nestled in Phyllo Beggars Pouch.
Bruschetta
A classic central Italian snack in which Fresh Bread rounds are toasted with Olive Oil and
garlic and then topped with various vegetables, cheeses and spreads.
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Chicken Skewer Flavors
Moroccan Chicken skewers served with Honey-Sesame glaze and our own hummus.
Mahogany Chicken skewers served with ginger, scallions and Hoi Sin sauce garnished with
mahogany onions.
Thai Chicken Satay with hot peanut sauce & Thai marinated cucumbers.
Teriyaki Chicken with sesame seeds and pineapple salsa
Southern BBQ Chicken seasoned with our own dry rub and glazed with Texas style BBQ
sauce.
Burmese Chicken with mango chutney and raita.
Italian Chicken, Beef, or Vegetable with peppers and onions in herbed Italian marinade.
Cornbread Rounds with Homemade Apple Butter
Bite sized rounds of toasted cornbread topped with Homemade Apple butter and Pan-fried
Country Ham. Garnished with Lee County Corn Relish.
Fig and Mascarpone Beggar’s Purse
Flaky Phyllo Beggars Purse filled with blend of sweet golden fig and mascarpone
cheese.
Fried Goat’s Cheese Medallions
The finest locally produced Chevre Cheese blended with scallions and spices, dredged in bread
crumbs And fried to perfection. Served on a crostini with sweet chili sauce.
Fried Pork and Eggplant Won Tons
Pork and Strange-Flavor Eggplant (A sweet and savory blend of roasted eggplant and
Chinese spices.) Won tons. Served with Hoi Sin Sauce.
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Fried Risotto Balls
Hand formed balls of Risotto rolled around bits of fresh Mozzarella cheese and basil, then
gently deep fried and served with Pomodoro sauce.
Meatball Flavors
Select from any of our meatball styles:
BBQ Meatballs- Served with our Texas BBQ Sauce
Italian Meatballs- Served in a rich pomodoro sauce with grated parmesan cheese.
Sweet and Sour Meatballs- Glazed with our own sweet and sour sauce.
Mini Chesapeake Bay Crab Cakes
Mini Chesapeake Bay Crab Cakes served with a Cajun Remoulade.
Mini Falafel Sandwhiches
Fried Falafel wrapped with grilled flat bread Our own hummus and crisp
shredded lettuce.
Nori Rolls
Seasoned sushi rice rolled with Nori Seaweed with various fillings such as:
Crab and Avocado (California Roll)
Barbecued EEL (Unagi Roll)
Cucumber and Scallion (Kapa Maki)
Sweet Shrimp (Ebi Maki)
Ratatouille Stuffed Zucchini Cups
A hearty ragout of grilled onion, eggplant, tomato and garlic seasoned with Italian herbs
stuffed inside a hollowed out zucchini cup, topped with grated Asiago cheese and baked to a
golden brown.
Sausage stuffed potatoes
Baked red potatoes stuffed with our own pork Sausage and grated cheddar cheese.
Shrimp on the Barbie
Two large grilled Tiger Shrimp marinated in Pineapple, Ginger and Soy Sauce and served
with Sherry dipping sauce.
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Soft Taquitos with Mahogany Duck Confit
Slow roasted duck confit seasoned with our own Mahogany sauce and rolled in a flour
tortilla with Shredded Napa cabbage. Served with coyote salsa.
Spanakopita
Flaky Filo pastry triangles filled with spinach and feta cheese. Served with Cilantro
Chutney.
Stuffed Mushrooms
Large Mushroom Caps stuffed with either:
Italian sausage and cheese, served with Pomodoro sauce.
Homemade Paneer cheese and fresh Spinach, with basil pesto.
Crab Imperial with Cajun Remoulade.

4

