
 

PRE-DINNER FOODS 
BUTLER PASSED HORS D’OEUVRES 

Minimum Order 25 Pieces per choice 

  
Shrimp Cocktail 

Traditional Cocktail Sauce 

Shrimp and Grits 
Served in a Tortilla Cup 

Seared Ahi Tuna 
Served on Rice Crackers with Wasabi Aioli and Seaweed Salad 

Miniature Crab Cakes 
Served with Remoulade Sauce 

Scallops Wrapped in Bacon 

Mini Beef Wellingtons 

Grilled Lemon Thyme Chicken Brochettes 
Served with Roasted Garlic Aioli 

Blackened Cajun Chicken Brochettes 
Served with a Roquefort Crema 

Lime Marinated Chicken Brochettes 
Served With Avocado Crema 

Barbequed Pulled Pork 
Served in Corn Cups with Coles Slaw and Diced Pickle 

Candied Bacon 
Maple and Brown Sugar Glazed 

Spring Rolls 
Served with a Plum Sauce 

Spinach and Artichoke in Filo Triangles 

Wild Mushroom Profiteroles 

Ratatouille and Goat Cheese Triangles 

Truffle Mac & Cheese Bites 

Brie-Raspberry Star Puffs 

SLIDERS – 2oz 

Angus Beef Sliders with Cheese  
Chipotle Ketchup and Pickle 

Pulled Pork 
Cole Slaw and Diced Pickle 

Turkey Burger 

Arugula with Mint Yogurt Sauce 

2 oz. Crab Cake 
Cole Slaw and Remoulade Sauce 

PLATTERS 

Fresh Raw Oysters on the Half Shell 

Oysters Rockefeller on the Half Shell  

Extra Jumbo Tiger Shrimp Cocktail 

STATIONARY FOOD SELECTIONS 

Fresh Garden Crudities Basket 
Served With Dipping Sauce 

Ranch 
Blue Cheese 
Herb-Chevre  

Lemon Hummus 

 Artesian Selection of International Cheese 
Served With Fresh Baked Breads and Crackers 

Garnished With Grapes and Strawberries 

Guacamole and Tortilla Chips 

Salsa and Tortilla Chips 

Roasted Red Pepper or Edamame-Mint Hummus 
Served With Mediterranean Pita Triangles 


