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A World of Sma" Bites

Scpt 2008 %hTour

Cocktail chcption Menu

Hot Hors Droeuvres

<Select 5 items of your choice)

Sl'm'mp Ricotta [Filo Trangles
Cranberrﬂ Almond Prie Pundles
SPiCH Lamb & Pine Nut [Filos
Chorizo [Filo Triangles
Coconut Curried Chicken [Filo Rolls
SPinach and Ricotta [Filo Triangles
Mushroom and Sausage Filo Triangles
Gireek | amb & Cheese Strudel Slices
SPinach Mushroom Pinwheels
Smoked Sa|mon Palmiers
Parmesan Proscuitto almiers
[Herb and Mushroom Palmiers
Spinach (Cheese Puffs
6wect and Sour Meatba”s
Middle [© astern Meatballs in T omato Garlic
Sauce
Turl(eg & Napa Cabbags [Filo Firecrackers
served with Sweet (Chili Sauce
T andori Chicken T urnovers served with
Yogurt Curry Sauce
Beef Samosas served with Raita
\/cgetarian Samosas served with Raita
Fajita [Filo Cups
Roma | omato, basil, [talian (Cheese [Filo
Cups
(Chinese Mini E_gg Rolls and SPring Rolls

Oricnta| Pot Stickers with F|um DiPPing
Sauce
Sca”ops WraPPec{ with Pacon
ChiPotle [ ime Bacomwrappec‘ Shrimp
T hai Chicken Sate’s with peanut sauce
Sesame Chicken Bites
Gingercd Beef Sate’s with peanut sauce
Moroccan Salmon (akes served with (Garlic
Magonnaise
Salmon Wave Skewers served with Gingcr
[ ime Ajoli
Mini Shrimp We”ingtons
Stmcucecl Mushrooms with f—ierbs & Gruyere
Sicilian Stugcc{ Mushrooms ( Jtalian sausage
& Pine Nuts)
Chicken & Cheese Qpesadi”as
Smoked Halmon Quesadillas
Bell FCPPer and Jack Cheese Qpcsadi”as
Warm Artichoke Cream (Cheese DIP served
with Pita Triangles
Homemacle Fotato C!’HP Nachos

VIP’s Gourmet Catering
Teleplﬁonc (‘1-05) 720-8445
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Wonderful |deas for

Colcl Hors Droeuvres

(choose 2 of your choice)

[Cndive Petals filled with T hai Chicken
Smoked Salmon Cream Cheese Danish
Canapés
Beef T enderloin Canapés on Baguette with
PBearnaise
Smoked Salmon with Dill Stuffed [~ ggs
Smoked Salmon [Filo T arts with Cucumber
Sesame Salsa
Curried Chicken Balls
Sun Dried T omato Aioli & Prawn CanaPes
Black Olive TaPana&e Crostini
5un Dried T omato chto T orta served with
T oasted Baguettc Slices
Garlic [eta Fate served with assorted
crackers
T omato & Avocado (oat Cheese Crostini
Mozzare”a, basﬂ & Tomato Stacks
Jtalian Bruschetta with Crostini | oasts
Smoked Salmon Mousse CUPS
Varictg o{)apancse Sushi
with Wasabi, slices of Ginger and 503
Marinated Antipasto Skewers of Olives,
Melon, Cheese & |talian Meats
Vietnamese Salad Rolls

[Hummos & Tzatziki served with Fita chlges

and Carrot Sticks

Chcvre and Roastccl ch! Fcpper Bruscl’xctta

Platter of [Herb and Fepper Pates with

Bagucttcs
Assorted Deli f:ingcr sandwiches

|ncluded with all selections:

A Special Centerpiccc Displag of
Cold Jumbo SErimP served with T wo
DiPPing Sauces

and
Marinated Ficklcs and olives on a g]ass
leaf
Raw \/cgetab]e Platter with California
dip
Assortccl Cl’xecscs served with I:rcsh
Fruit (Garnishes and Crackcr

assortment

and
Assorted Mini Sweets

Flcase ask for Prices i{:gourgroups are

less than 40 gucsts.
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Fn’cing Guuide per Guest
Service for40 - 75 guests $ 28.00
Servicefor75 - 125 guests  $26.00
Service for 126 ~ 200 guests $24.00
SCr\/icc for201 = %00 guests  $23%.00

Service for 300 Plus guests  $22.00

Per person Pricc includes V|Ps
cocktail Platcs) and cocktail napkins,
white buffet linens with si<ir‘ting.
Staff and any additional services are
charged extra.

See (General Cost Sheet for details.
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