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HORS D'OEUVRES PACKAGES

Let us take the guess work out of planning.
Each Package is priced person with a minimum of 50 guests. Pricing for under 50 is available

BRONZE HORS D'OEUVRES PACKAGE

Assorted Cheese & Sausage Display
Assorted Vegetables with Dip
Assorted Fresh Fruit

Original Chicken Wings
with sides of Buffalo & BBQ Sauce & Ranch Dressing

Meatballs
(BBQ, Italian, Swedish or Hawaiian Teriyaki)

Italian Stuffed Mushrooms

Potstickers

$
SILVER HORS D'OEUVRES PACKAGE

Charcuterie Display
Beautiful display of an assortment italian meats, cheeses, crudites and fresh fruits including
applewood ham, hard salami, pepperoni, siracha cheddar, brie, gouda, spinach dip, red pepper
hummus, torn bread & flatbread crackers, assorted fresh local berries, tri-color carrots, broccolini,
multi-color cauliflower, fresh asparagus, marinated olives, heirloom tomatoes

Bourbon BBQ Sliders
Brioche Bun, HH's all natural homemade bourbon BBQ pulled pork, BBQ sauce, pickles, red onions

Sesame Chicken Skewers with Peanut Sauce Drizzle
Grilled Citrus Garlic Shrimp with Blackberries & Pineapples

Meatballs
(BBQ, Italian, Swedish or Hawaiian Teriyaki)

Caprese Skewers with Balsamic Reduction

$
GOLD HORS D'OEUVRES PACKAGE

Charcuterie Display
Beautiful display of an assortment italian meats, cheeses, crudites and fresh fruits including
applewood ham, hard salami, pepperoni, siracha cheddar, brie, gouda, spinach dip, red pepper
hummus, torn bread & flatbread crackers, assorted fresh local berries, tri-color carrots, broccolini,
multi-color cauliflower, fresh asparagus, marinated olives, heirloom tomatoes

Chef Carvery Slider Station of Roast Beef and Turkey
with sides of creamy horseradish sauce for the beef and pesto mayo for the turkey and fresh
bakery rolls

Chilled Shrimp Cocktail
with HH Cocktail Sauce

Bacon Wrapped Chicken Bites
Teriyaki or Asian Orange

Italian Puff Pastry
Mozzarella, Italian Sausage with Sun Dried Tomato Pesto

Meatballs
(BBQ, Italian, Swedish or Hawaiian Teriyaki)

Heirloom Tomato Bruschetta
Shaved Mozzarella, Micro Basil, Balsamic Drizzle

Italian Stuffed Mushrooms

$

Consuming raw or undercooked beef, pork, eggs, fish and seafood can increase the risk of food borne illness. 01232500



A LA CARTE HORS D'OEUVRES

Minimum of 3 dozen per selection. Limit of 5 Varieties

SLIDERS

Sliders for delivery & setup or drop off service will be delivered deconstructed for guests to build their own on site

Muenster Angus Sliders Bourbon BBQ Sliders
per dozen per dozen
Pretzel roll, angus patty, muenster, lettuce, mustard remoulade Brioche Bun, HH's all natural bourbon BBQ pulled pork, BBQ sauce,

pickles, red onions

A i A li .. .
merican Angus Sliders Hawaiian Pulled Pork Sliders
per dozen

Pretzel roll, angus patty, american cheese, lettuce, tomato per dozen o
King’'s Hawaiian bun, HH's all natural teriyaki pulled pork, slaw,
cilantro cream

Chicken & Bacon Sliders

per dozen Wisconsin Brat Bite
Herbed Ciabatta bun, chicken bacon patty, lettuce, garlic shallot
mayo per dozen

Kaiser roll, Johnsonville brat, sauerkraut, onion, mustard

Gorgonzola Angus Sliders

per dozen

Italian roll, angus patty, gorgonzola, heirloom tomato per dozen . .
Marble rye, corned beef, sauerkraut, 1000 island dressing

Mini Reubens

STUFFED MUSHROOMS
Italian Stuffed | per dozen
Spinach, Feta, Leeks | per dozen
Lump Crab & Cream Cheese | per dozen

Bacon Wrapped, Gorgonzola, Maple Glaze | per dozen

WRAPS & ROLLS

Egg Rolls | per dozen
Roasted Asparagus & Serrano Ham with Herbed Goat Cheese | per dozen
Mozzarella & Italian Sausage with Sun Dried Tomato Pesto in Puff Pastry | per dozen
Prosciutto Wrapped Melon with Honey Balsamic Reduction | per dozen
Bacon Wrapped Pineapple | per dozen
Bacon Wrapped Chicken Bites (Teriyaki or Asian Orange) | per dozen
Bacon Wrapped BBQ Shrimp | per dozen
Bacon Wrapped Medjool Dates with Bleu Cheese & Maple Glaze | per dozen
Bacon Wrapped Water Chestnuts | per dozen

Bacon Wrapped Scallop with Hot Honey | per dozen

Consuming raw or undercooked beef, pork, eggs, fish and seafood can increase the risk of food borne illness. 053124



HORS D'OEUVRES

Minimum of 3 dozen per selection. Limit of 5 Varieties

COMFORT FAVES

Pot Stickers | per dozen
Meatballs with Choice of (BBQ, Italian, Swedish, Hawaiian Teriyaki with Pineapple) | per dozen
Toasted Brie with Cranberry Compote | per dozen
Heirloom Tomato Bruschetta, Shaved Mozzarella, Micro Basil, Balsamic Drizzle | per dozen
Smoked Salmon & Cucumber on Rye with Dill Créme Fraiche | per dozen
Wild Mushroom Tapenade with Shave Parmesan | per dozen
BBQ Cocktail Franks | per dozen
Spanikopita | per dozen
Deli Sliders | per dozen

Chilled Shrimp | per dozen (min 5 dozen)

21-25 count size, served with house made cocktail sauce and fresh lemon wedges

SKEWERS

Grilled Citrus Garlic Shrimp with Blackberries | per dozen
Caprese with Balsamic Reduction | per dozen
Chicken & Waffles | per dozen

Sesame Chicken with Peanut Sauce Drizzle | per dozen

FLATBREADS

min order of 3

Sweet Onion & Gruyere with Sherry & Thyme | each
Margherita with Italian Sausage | each
Ancho Chile Barbeque Chicken with Goat Cheese | each

Prosciutto, Artichoke & Arugula with Parmesan | each

Consuming raw or undercooked beef, pork, eggs, fish and seafood can increase the risk of food borne illness. 053124



HORS D'OEUVRES

DISPLAYS

25 person minimum for displays unless otherwise indicated
Priced to be added on to a complete meal

Fruits of the Earth

per guest
Seasonal platter of fresh fruits to include pineapple, honeydew,
cantaloupe, watermelon, blackberries and red grapes

Cheese and Meat Board

per guest

Bountiful display of Cheddar, Havarti Dill, Pepper Jack,
Pepperoni, Hard Salami, Marinated Olives and assorted
crackers

Charcuterie

per guest

Beautiful artistic display of an assortment of meats, cheeses,
crudites and fresh fruits including applewood ham, hard
salami, pepperoni, siracha cheddar, brie, gouda, spinach dip,
red pepper hummus, torn bread & flatbread crackers, assorted
fresh local berries, tri-color carrots, broccolini, multi-color
cauliflower, fresh asparagus, marinated olives, heirloom
tomatoes (50 guest minimum)

From the Garden

per guest
Seasonal platter of celery, broccoli, cucumbers, cauliflower,
carrots, zucchini, tomatoes and vegetable dip

Mediterranean Display

per guest

Roasted red pepper hummus, babaganoush, red curry lentil dip,
warm spinach artichoke dip, marinated olives, grilled vegetables,
toasted pita chips, crisp flatbread and assorted crackers

Smoked Salmon Display

each

Smoked salmon side artistically presented with chef's garnishes,
lemon, flatbreads and crackers. Choose your flavor:

Spicy Cajun | Cracked Peppercorn | Maple & Honey | Chipotle Lime

PLATTERS

Seasonal Fresh Fruit Platter - 12" Tray | $
serves 25 people

Seasonal Fresh Fruit Platter - 18" Tray | $
serves 50 people

Vegetables with Dip Platter - 12" Tray | $
serves 25 people

Vegetables with Dip Platter - 18" Tray | $
serves 50 people

Cheese & Crackers - 12" Tray | $
serves 25 people

Cheese & Crackers - 18" Tray | $
serves 50 people

Cheese & Sausage - 12" Tray | $
serves 25 people

Cheese & Sausage - 18" Tray | $
serves 50 people

Hummus & Pita Chip Platter | $
choice of garlic or red pepper hummus
(serves 25 people)

Mexican Fiesta Platter | $
Refried beans & seasoned ground beef topped with lettuce, tomato,
sour cream & shredded cheese. Served with tortilla chips
(serves 25 people)

Consuming raw or undercooked beef, pork, eggs, fish and seafood can increase the risk of food borne illness. 053124



BEVERAGES

NON-ALCOHOLIC

Soft Drinks | 2.50
120z can

Bottled Water | 250
120z bottle

Regular & Decaffeinated Coffee | 28 per gallon
sixteen 8oz cups per gallon, 3 gallon minimum

Lemonade or Iced Tea | 28 per gallon
real lemonade and freshly brewed iced tea; 3 gallon minimum

Horchata Station | 28 per gallon
sixteen 8oz cups per gallon, 3 gallon minimum

For Full Alcoholic Hosted Bars or Cash Bars Please Consult our Beverage Service Menu

DESSERTS

Minimum of 3 dozen per selection (unless otherwise indicated)
Chocolate Dipped Strawberries | per dozen
Churro Bites | per dozen
Petit Fours | per dozen
Assorted Cookies | per dozen
Assorted Brownies | per dozen
Assorted Mini Fresh Fruit Tarts | per dozen
Assorted Mini Cheesecakes | per dozen

Italian Cannolis | per dozen

Ice Cream Sundae Bar | per guest

Vanilla ice cream with assorted toppings including M&M's, chopped
nuts, sprinkles, warm caramel & hot fudge, cherries, whipped
cream and crushed Oreos (50 guest minimum added to a meal)

Sheet Cakes

Choose from marble, chocolate, vanilla or yellow cake (Inquire about filled or custom decorated options)

Full Sheet (Serves 96) |

Half Sheet (Serves 48) |

Cupcakes (Serves 12) |

Consuming raw or undercooked beef, pork, eggs, fish and seafood can increase the risk of food borne illness. 053124





