
 

 

HORS D’OEUVRES 
Served Butler Style 

 

Reception Items 

One or Two Hours (Choice of Eight Pieces Per Person, Per Hour) 

30-Minute Service before Dinner (Two Cold and Two Hot Pieces Per Person) 

 

Cold Pieces 

Sundried Tomato Chili Bruschetta 

Maryland Crabmeat Salad on Cucumber Rounds 

Curried Chicken Salad on Herb Tartlet 

Assorted Sushi and Sashimi 

Tenderloin of Beef on a Garlic Crouton with Horseradish Cream 

Vegetarian Caponata Tartlet  

Smoked Salmon Roulades 

Tuna Tartare on Shrimp Crackers 

Avocado and Lobster Salad on Crispy Phyllo Shell 

Skewered Mozzarella and Roasted Tomato 

Jumbo Asparagus wrapped with Prosciutto di Parma 

Maple Cured Smoked Salmon on Raisin Walnut Bread with Boursin Cheese 

Chardonnay Poached Jumbo Shrimp with Bloody Mary Dipping Sauce 

 

Hot Pieces 

Chicken Empanada 

Jumbo Lump Crab Cake with Spicy Mayonnaise 

Sesame Breaded Chicken with a Pommery Mustard and Honey Dipping Sauce 

Pan Fried Roast Pork Dumplings or Vegetable Dumplings 

Shrimp Spring Rolls with a Sweet Scallion Chili Dipping Sauce 

Mushroom Vol-Au-Vent 

Chicken Yakitori 

Boneless Buffalo Chicken with Blue Cheese Dressing 

Coconut Shrimp 

Hibachi Beef Skewer 

Vegetable Pot Sticker 

Beef Bourguignon in Pastry 

Salmon and Feta Filos 

Pigs ’n a Blanket 

Mini Deep Dish Pizza 

 

Upgrades 

Baby Potato filled with Crème Fraîche and topped with Black Caviar 

Roasted Vegetable Crescents  

Faculty House Lamb Chops with Sweet Chili Mint Dipping Sauce  

Kobe Beef Burger Slider  




