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Butler Passed Hors d’oeuvres Selections 2016-2017

“Micro’s” (Petite Versions of Your Favorite Foods!)

“Micro” Flautas
Bite Sized Shredded Chicken Flauta, Guacamole, Cotija Cheese

“Micro” Taco
Bite Sized Machaca Beef Taco, Guacamole, Cotija Cheese

“Micro” Egg Rolls (Vegetarian)
Bite Sized Vegetarian Eggroll with Sweet Chile Jam Garnish

“Micro” Bacon Cheese Burgers
Bite Sized Bacon Cheeseburgers on Petite Sesame Seed Bun

“Micro” Brisket Sliders
Bite Sized BBQ Brisket on Toasted Bun

Steak and Chicken Hors d’oeuvres

“Chicken and Waffles”
Bite Sized Waffle Topped with Buttermilk Fried Chicken, Maple and Bacon

Grilled Chicken Shawarma Skewers (4”)
Chicken Teriyaki Skewers (4”)

Buffalo Chicken “Spork”
Buttermilk Fried Chicken, Wing Sauce, Blue Cheese, Carrot and Celery

Volcano Beef Skewers (4”)
Tender Steak Marinated in Our Volcano Sauce, Chargrilled

Shaved Carpaccio on Ciabatta, Truffle Ricotta, Caramelized Onion Jam

British Yorkshire “Pudding” with Shaved Beef and Mustard Creme
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Seafood Hors d’oeuvres

Shrimp Cocktail Pipette
Succulent Poached Shrimp Skewered on a Pipette Filled with Cocktail Sauce

Jamaican Jerk Shrimp Skewer
Our Signature Sweet/Spicy Jerk Marinade, Chargrilled

Bacon Wrapped Shrimp
Applewood Smoked Bacon, Chargrilled

Lump Crab Salad on Toast, Celery Salt, Citrus Garnish

Seared Ahi Taco
Bite Sized Wonton Taco, Sushi Grade Ahi, Citrus Slaw, Wasabi, Cilantro

Seared Ahi Tostada
Bite Sized Wonton Tostada, Sushi Grade Ahi, Fresno Sauce, Pickled Vegetables, Sesame, Scallion

Vegetarian Hors d’oeuvres

Black Bean and Jack Cheese “Beggars Purse”
Chipotle Aioli

Potato and Cheese Mini Quesadilla Coins, Charred Tomato Salsa

Caprese Salad Skewers (4”)
Local Tomato, Organic Basil, Fresh Mozzarella, Sea Salt, Cracked Pepper, Balsamic Reduction

Hummus on Cucumber, Kalamata Olive Garnish



