
 

 

 1559 Botelho Drive, Walnut Creek 94596
                                                       (925) 930-6323 

HORS D’OEUVRE PARTY MENU
(40 Person Minimum – Kitchen Facilities with Oven Required)

Basic Menu @ $12.00/pp    Plus Sales Tax & Service Charge  
Includes Up to 4 Hours of On-Site Service; Additional Service Available

Presented on “Clouded” Buffet Table, Chafers & Platters, with Cocktail Napkins, Etc.
(Includes Small China Plates Up to 75 Guests; $.50/pp charge for 75+ Guests) 
Fresh Seasonal Fruit & Cheese Vegetable Frittata

Fresh Vegetable Arrangement with Hummus, Ranch and/or Eggplant Dip
Teriyaki Meatballs or Hot Artichoke Dip with Sliced Baguettes

Optional Additions - Stationary (on Buffet) - Each Selection @ $1.95/pp
Include Both Teriyaki Meatballs and Hot Artichoke Dip

Mini Croissants with Chicken Cashew Salad and/or Tuna Salad
Aram Sandwiches (a.k.a. Pinwheels/Lavash)

Deviled Eggs Roasted Eggplant with Feta in Phyllo Cups
Chicken or Salmon Spears w/ Thai Dipping Sauce

Brie en Croute with Dried Fruits & Nuts      Italian Layered Brie en Croute
Upgraded Cheese Board with Domestic & Imported Cheeses, Grape Clusters

Passed – Each Selection @ $2.50/pp
Mozzarella, Tomato & Fresh Basil on Crostini

Flatbread with Melted Brie, Pears and Caramelized Onions
Asian Phyllo Cups (Chicken, Beef or Vegetarian)

Phyllo or Tortilla Cups with BBQ Pulled Pork and Corn Salsa
Hot Crab & Shrimp on Crostini Rumaki (Bacon Wrapped Water Chestnuts)

Florentine &/or Sausage & Spinach Stuffed Mushrooms
Aidelle’s Sausage Wraps      Red Potatoes with Sour Cream & Caviar

Stuffed Creamer Potatoes with BBQ Sauce, Bacon & Cheddar

Premium Options - Stationary (on Buffet) - Each Selection @ $2.95/pp
Chilled Prawns with Cocktail Sauce

Decorated Poached Salmon, with Dill Sauce, Baguettes and/or Crackers
Smoked Salmon in Phyllo Cups with Capers, Crème Fraiche

Antipasto Platter Cured Italian Meats, Marinated Olives, Fresh Mozzarella
Premium Passed – Each Selection @ $3.50/pp

Trio of Bruschetta – Roasted Tomato, Eggplant Tepanade, White Bean & Thyme
Sliced Filet Mignon on Crostini with Dijon Mayo Rumaki Prawns

Marscapone Figs (Seasonal) Mushroom Tartlets 
Seared Ahi on Asian Chips Shrimp Ceviche in Cucumber Cups

Optional: Assorted Mini Desserts & Coffee/Tea Station @ $3.50/person
Fresh Baked Selections from Our Bakery, such as Lemon Bars, Brownies, Mini Cupcakes, Cookies (2/person)

 (Premium Desserts Available – Please Ask for Quote)  (08/11)
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