COLD HORS D’ OEUVRES 2018
Includes paper plates, napkins and utensils.
Minimums apply; please ask your sales representative for details.

**denotes new menu item

Antipasto Skewer

Herb Grilled Shrimp Skewers

genoa salami, artichokes hearts, olives, cherry tomatoes,
and provolone

marinated shrimp with fresh herbs and olive oil

Applewood Gorgonzola Roulade

thinly sliced beef with horseradish cream cheese and
rolled around a cornichon pickle

Horseradish Roast Beef Mini Roulade

applewood smoked chicken wrapped in prosciutto and
gorgonzola cheese garnished with a dried cranberry

Hummus Vegetable Shooter**

Artichoke Pizza

traditional hummus in shooters with carrots and celery

bite-size french crust filled with goat cheese, ricotta,
chopped artichokes, and caramelized red onion

Iced Shrimp Cocktail
jumbo shrimp with cocktail sauce

Asparagus Raspberry & Goat Cheese Bouche

Marinated Grilled Shrimp

asparagus tips, fresh raspberries, and
whipped goat cheese in a pastry cup

herb-marinated fresh shrimp char-grilled and skewered

Blow Torched Ahi Tuna

Marinated Tortellini Skewers

served on a crispy wonton with bok choy, slaw, wasabi
caviar, and pickled ginger aioli

cheese tortellini skewered with olive oil and italian spices

Mini Deli Sandwiches

Bruschetta Trio
bell pepper bruschetta, zucchini goat cheese bruschetta,

an assortment of deli meats on petite rolls with assorted
condiments

and eggplant cherry tomato bruschetta

Peppered Tuna
seared ahi tuna on belgian endive with wasabi aioli

California Rolls

Prosciutto with Melon

served with wasabi and soy sauce

thinly sliced prosciutto wrapped around a melon ball

Chicken Caesar “Saladettes”

Roasted Vegetable Crostini**

crostini topped with grilled chicken, lettuce, caesar
dressing, and parmesan shavings

french baguette crostini with roasted vegetables and
goat cheese spread

Crab and Cucumber Cups

Salmon Mousse Bouche

delicate alaskan crab salad perched in a decorative
cucumber cup

salmon mousse in a puff pastry cup with creme fraiche
and chives

Deli Spirals

Sesame Beef Arugula Wrap

flour tortilla with turkey, ham, and salami with cheddar
and swiss cheeses

thinly sliced tenderloin wrapped around a sesame pretzel
stick with a remoulade sauce

Deviled Eggs Trio

Stuffed Zucchini Cup**

assortment of deviled eggs consisting of; traditional,
bacon and cheese, and sun-dried tomato and basil

shrimp and onion stuffed in a hollowed zucchini round

Taco Cup Ceviche

Fresh Fruit Kabobs**

a tortilla cup filled with white fish ceviche, green salsa,
and mango

fresh fruit on a skewer

Fresh Mozzarella & Tomato Skewers

Thai Lettuce Cups

fresh mozzarella skewer with cherry tomatoes and fresh
basil

chopped chicken with an asian slaw, rolled in lettuce and
tied with a chive

Gorgonzola Stuffed New Potatoes

Cold Hors
d’ oeuvres

baby red potatoes filled with whipped gorgonzola
cheese, and dusted with crumbled walnuts

847-806-0000 www.elegante.net
22

18.1

