
Creamy Collard Green & Artichoke Dip 
with  Parmesan Cheese and Cream Cheese  
3.75pp

Baby Back Ribs In Homemade BBQ Sauce    
3.75pp

Bourbon Smokies Mini Sausages in BBQ 
Sauce 1.50pp

Crab Cakes Mini Crab Cakes with Mango 
Salsa     4.00pp   

Jumbo Bacon Wrapped Shrimp served with 
our Delish Chili Dipping Sauce 4.75pp

Fried Coconut Shrimp served with a Chili 
Dipping Sauce 4.25pp

Fried Collard Green Wontons Collard Greens 
Mixed with Cream Cheese and Spices and 
Deep Fried Served with a Pecan Chili Dip-
ping Sauce  3.75pp

Chicken Egg Rolls with Sliced Carrots, Cab-
bage and chicken served with Sweet & Sour 
Sauce  2.75ppVegetable Egg Rolls with 
Cabbage, Onions, Garlic and Bean Sprouts 
Served with Sweet & Sauce 2.25pp

BBQ Chicken Quesadillas  With Cheddar, 
& Pepper Jack Cheese and BBQ Chicken 
3.50pp

Crab Stuffed Mushrooms with Bacon, Onion,  
Pepper Jack Cheese and Smoked Gouda 
3.75pp

Hot Crab Dip with Cream Cheese, Scallions, 
Herbs,  Assorted Crackers & Sliced Ba-
guettes  3.75

Meat Balls: Choice of Sweet & Sour with 
Pineapple, Swedish in a Cream Sauce or 
BBQ   2.25pp

Beef Wellington Wrapped in Bacon  4.25pp

Mini Quiche Assortment: Quiche Lorraine, 
Herb Cheese with Mushrooms, Spinach & 
Cheese   2.50pp

Deep Fried Crispy Wontons with  Crab & 
Four Cheese served with Sweet Chili Sauce 
3.75pp

Three Cheese Crostini:
Fresh Baguettes Toasted and Served with 
a Spread Of Cherry Tomatoes, Ricotta 
Cheese, Blue Cheese, Pesto and Pecorino 
Romano Cheese $3.75 pp

BLT Dip: our Delish Bacon Lettuce & Toma-
to Dip layered with a Creamy Mayo, Sour 
Cream and Cream Cheese Mixture, Topped 
with Shredded Lettuce, Diced Tomatoes, 
Diced Avocado, Cheddar and Pepper Jack 
Cheese.  Served with Crispy Baguettes’ and 
Chips 3.25pp

Chicken Drummettes BBQ, Hot, BJ Blues 
w/crumbled Blue Cheese  or Honey Pecan 
Wings 2.50pp

appetizers
& Hors Devoours

Appetizers can wet your appetite for a meal to come, or can become a meal on their own.  
A proper assortment of appetizers can be chosen to fit any theme or taste.



Mexican Fiesta Dip Layers of refried Beans, 
Sour Cream, Shredded Cheese, Cilantro, Red 
Onion and Salsa Fresca Served With Tortilla 
Chips 2.75pp

Gourmet Cheese Platter Four Aged Cheese 
Selections including Brie, Smoked Gouda, 
Pepper Jack and Cheddar Cheese.  Served 
with Specialty Crackers and Flatbread  
3.50pp

Fresh Fruit with Watermelon, Cantaloupe, 
Pineapple, Honey Dew, Kiwi, Strawberries, 
Grapes and other Seasonal Fruit  3.00pp

Fresh Vegetable Broccoli, Cauliflower, Car-
rots, Jicama, Celery and cherry tomatoes 
served with Creamy Buttermilk Ranch  & Blue 
Cheese Dressing  2.00pp

Roast Beef & Turkey Spirals Colorful Tortillas 
with Lettuce, Tomatoes, Cheese with Chipotle 
Cream Cheese Rolled and Sliced into Pin-
wheels 3.25pp

Assorted Mini Sandwiches to include Ham, 
Turkey and Roast Beef.  Served on Dinner 
Rolls with Lettuce, Sliced Tomatoes a variety 
of Cheeses Dijon Mustard and Mayonnaise 
3.50pp

Mini Croissant Salad Sandwiches Chicken 
Salad and Tuna Salad 3.75pp

Mesquite Chicken Dip , Cream Cheese, 
Smoked Gouda warm dip Served with 
Specialty Crackers & Sliced Baguettes  
3.75 pp

Spanakopita Flaky Pastry Shells Filled 
With Spinach, Feta & Mediterranean 
Spices $3.25 pp

Shrimp Cocktail/Shrimp Remoulade:
Jumbo Shrimp with Our Spicy Smoked 
Jalapeno Cocktail Sauce or Dressed 
with our Classic Remoulade Sauce 
$4.75 pp

Fiesta Empanadas:
Crispy Empanadas filled with Ground 
Beef, Smoked Gouda, Cheddar  & Pep-
per Jack Cheese,  Diced Onions, Red 
Potatoes Served with a Spicy Melted 
Queso Dip.  $4.25 pp

Blazing Buffalo Chicken Bites:
Fried Wontons, Stuffed with Diced 
Chicken Breast, Cream Cheese,   Pep-
per Jack Cheese, Blue Cheese, Buffalo 
Hot Sauce Served With Homemade Blue 
Cheese Dressing $4.25 pp

All Hors Devours are 2 pieces per person unless otherwise noted. 
20 person minimum


