
 

Appetizer Menu 

 

 

A La Carte Selections 

Great for Pre-Dinner or a Late Night Snack 

 

 

 

-Cold- 

 

 

Bruschetta- Traditional Bruschetta, served with garlic toasted baguettes.  $2.00   

Caprese Bites- Marinated fresh Mozzarella, grape tomatoes and basil.  Served on mini skewers.  

$2.50(GF) 

Mexican Layer Dip- Refried beans, sour cream, guacamole, salsa, cheese, lettuce and tomatoes.  Served 

with tortilla chips.  $2.50 (GF) 

Chips & Salsa- Tortilla chips served with a red salsa and our homemade mango salsa.  $2.00 (GF)   

Cheese & Crackers- Our homemade pineapple cream cheese ball, Cheddar, Swiss and Co-Jack cheeses 

served with assorted crackers.  $2.00 

Fresh Vegetables- Carrots, celery, broccoli, cucumbers and cherry tomatoes served with Ranch dressing.  

$2.00 (GF)   

Fresh Fruit- Seasonal selections available.  $2.75(GF)   

Shrimp Cocktail- Large shrimp served with cocktail sauce.  3 per person.  Market Price. (GF) 

Whole Smoked Salmon- Whole, head on smoked salmon, garnished with red onions and capers.  Served 

with assorted crackers.  Market Price. (GF) 

Fresh Popcorn- Popped fresh on site!  (Minimum 100)  $1.75 (GF) 

 

 

Prices are per person. (50) Person minimum per item.  Except where noted. 

 



 
 

-Hot- 

 

Chips & Queso Dip- Tortilla chips with a medium spiced cheese sauce.  $2.00 (GF) 

Stuffed Mushrooms- Spinach, cheese and seasoned breadcrumbs stuffed in a mushroom cap.  $2.50 

Chicken Wings- Seasoned wings, served with Carolina BBQ, regular BBQ and Buffalo sauces on the side.  

$2.50 (GF) 

Spinach & Artichoke Dip- A baked mixture of spinach, artichokes, cream cheese and cheeses.  Served 

with crispy flatbread.  $2.50 

Mini Meatballs- Bite sized meatballs, choice of BBQ, Sweet & Sour or Swedish style.  $2.50 (GF) 

Mini Quiche- A variety of broccoli & cheese, vegetable & cheese and bacon & cheese.  $2.50 

Chicken Satay- Teriyaki marinated chicken on a skewer.  $2.75 

Scallop Wraps- Scallops wrapped in bacon, marinated and baked.  $3.00 (GF) 

Beef Kabobs- Beef, peppers and onions marinated and served on mini skewers.  $3.00 (GF) 

Carving Station- Choice of Roast Beef or Turkey Breast, served with sliced rolls and sauces.  $3.00 (GF) 

 

 

Prices are per person. (50) Person minimum per item.  Except where noted. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
 

Appetizer Buffets 
Great for a light meal or an open house style event. 

 

APPETIZER SERVICE PACKAGE INCLUDED AT NO ADDITIONAL CHARGE 

Disposable/Compostable Appetizer, Dessert Plates & Cutlery  

Linen Cloths for Guest Tables & Paper Napkins 

Center Pieces Include: Mirror Tile, Glass Globes or Bud Vases (you provide filler) and Votive Candles  

Linen Cloth & Skirting for Service tables (buffet, beverage, dessert, gift and head tables) 

Chafing dishes (warmers), Carving Station, Cake Cutting and Service Personnel 

*China plates are available at an additional cost.  See China & Linens menu. 

 

 

Classic $15.50 

 

Meatballs- Bite sized meatballs, choice of BBQ, Sweet & Sour or Swedish style. 

Chicken Wings- Seasoned wings, served with Carolina BBQ, regular BBQ and Buffalo sauces on the side. 

Mini Quiche- A variety of broccoli & cheese, vegetable & cheese and bacon & cheese. 

Chips & Queso- Tortilla chips with a medium spiced cheese sauce. 

Bruschetta- Traditional bruschetta, served with garlic toasted baguettes. 

Cheese & Crackers- Our homemade pineapple cream cheese ball, Cheddar, Swiss and Co-Jack cheeses 

served with assorted crackers. 

Fresh Vegetables- Carrots, celery, broccoli, cucumbers and cherry tomatoes served with Ranch dressing. 

 

 

 

 

 

 



Specialties $16.75 

 

Chicken Wings- Seasoned wings, served with Carolina BBQ, regular BBQ and Buffalo sauces on the side. 

Stuffed Mushrooms- Spinach, cheese and seasoned breadcrumbs stuffed in a mushroom cap. 

Spinach & Artichoke Dip- Baked with spinach, artichokes, cream cheese and cheeses.  Served with crispy 

flatbread. 

Carving Station- Choice of Roast Beef or Turkey Breast, served with sliced rolls and sauces. 

Bruschetta- Traditional bruschetta, served with garlic toasted baguettes. 

Caprese Bites- Marinated fresh Mozzarella, grape tomatoes and basil.  Served on mini skewers.   

Mexican Layer Dip- Refried beans, sour cream, guacamole, salsa, cheese, lettuce and tomatoes.  Served 

with tortilla chips. 

Fresh Fruit- Seasonal selections available. 

 

 

Choose one of the above combinations or create your own menu.  Some substitutions may have an 

additional charge. 

 

 

PRICES 

Prices and services are shown as buffet style, based on groups of 100 or more.  A small additional charge 

added for groups fewer than 100.  Prices and services are subject to change until events are reserved 

and do not include tax, service charge or possible event facility fees. 

Small Group Charges 

75-99 people… add $1pp 

60-74 people… add $2.25pp 

50-59 people… add $3pp 

Buffet service for more then 1-1 ½ hours may have additional charges (this would apply to small groups 

and open house style events): 

Additional charge for a 2nd buffet $200.00 

Additional charge for a 2nd buffet with a carving station  $250 

THEME OPTIONS 

Choose a theme to decorate the buffet at no extra charge! 

MEXICAN, ITALIAN, ASIAN, SPORTS, TWINS, WESTERN, BEACH, ISLANDER, FALL, SPRING & WINTER  

Includes color coordinated paper napkins, fabrics and props for the buffet! 



 


