
B U F F E T  S T Y L E
H O R S  D ' O E U V R E S

Packages
Light Package: 5 pieces per guest (Recommended if there is dinner to follow)...............$13.00

Medium Package: 12 pieces per guest (Recommended for an afternoon affair)............$20.00

Heavy Package: 20 pieces per guest (Recommended in place of dinner).......................$26.00

* Choice of four hot and four cold hors d'oeuvres

** Add 25.5% to above price for sales tax and service charge.



C O L D  H O R S
D ' O E U V R E S

H O T  H O R S
D ' O E U V R E S

Deviled Eggs
house recipe for yummy stuffed eggs

Kaiser Roll Sandwiches
turkey and swiss, beef and cheddar, and ham and cheese

Salami and Garlic Cream Cheese
salami rolls stuffed with garlic cream cheese

Finger Sandwiches
chicken salad, tuna salad, and egg salad

Veggie Tray w/ dip
assorted raw veggies with ranch dip

Cheese and Cracker Assortment
sharp cheddar cheese spread with four types of crackers

Domestic Cheese & Sausage Tidbit Tray
assorted cheese cubes with salami tidbits & crackers

Seafood Stuffed Mushroom Caps
savory mushroom caps filled with seasoned seafood mix

Chicken Tenders w/ sauce
lightly breaded all white meat

Pork Egg Rolls w/ sauce
filled with veggies and pork with sweet chili pepper dip

Italian Sausage Bites w/ Green Peppers, Onions &
Mushrooms

Rumaki
chicken livers wrapped in bacon

Greek Spinach or Cheese puffs
flaky phyllo triangles filled with spinach, feta and cream

cheese

Chicken Drummettes
lightly breaded

Mozzarella Cheese Sticks
with marinara dipping sauce

Meatballs
Plain, BBQ, Swedish or Sweet & Sour

BBQ Cocktail Franks
mini hot dogs in BBQ sauce

Petite Quiche (four flavors)
quiche lorraine, spinach, herb cheese, and cajun shrimp

Spicy-Hot Chicken Wings
these pack some "heat"

Mini Deep Dish Sausage Pizza Rounds

M A R A V E L A ’ S


