
http://

erikseo.com/blog/

wp-content/uploads/2009/07/

eric_kary_18.jp

Pepper Nix peppernix.com

Platters & Hors D’Oeuvres
Platters
Domestic and Imported Cheese Platter

with Seasonal Fruit

Antipasto Platter with Cured Italian Meats,Grilled Seasonal

Vegetables, Peppers and Parmesan

Fresh Vegetable Crudités with Dip, Choice of Garlic

Cilantro, Asian Ranch or Bleu Cheese

Heirloom Tomato Platter with Locally Grown Heirloom 

Tomatoes with Basil, Fresh Mozzarella, Extra Virgin Olive Oil & 

Cracked Pepper

Mediterranean Platter with Pita Wedges, Roasted Peppers, 

Olives, Hummus & Eggplant Dip

Baked Brie En Croute Stuffed with Fruit

Rocky Mountain Fondue, Creamy Blend of Local and 

Imported Cheeses and White Wine; served with Sliced Pears, 

Apples, Fresh Bread, and Baby Potatoes  

Freshly Rolled Sushi, Pickled Ginger, Soy Sauce & Wasabi 

(add $5.00++ per person)

Decorative Fruit Tree,  Served with Cubed Fresh Fruit, Pound 

Cake, Dark & White Chocolate Fondue (add $5.00++ per person, 

100 person minimum)

Cold Hors d’oeuvres
Goat Cheese in a Mini Tart Shell with Sun Dried 

Tomatoes

Cambozola Cream Cheese on Endive with Candied 

Pecan, English Cucumber, and Crisp Pear

Cucumber Rounds with Smoked Salmon Mousse and 

Tobiko Caviar

Sundried Tomato & Chicken Bruschetta with Olive Oil 

and Roasted Garlic

Avocado and Crabmeat Parfait

Mozzarella, Tomato and Basil Skewers

Chili Spiced Mango, Papaya Shrimp Shooter

Hot Hors d’oeuvres
Scallops wrapped in Bacon with Maple Glaze

Italian Sausage and Parmesan Stuffed Mushrooms

Steamed Pot Stickers with Soy-Ginger Sauce

Vegetable Spring Rolls with Sweet & Sour Dipping 

Sauce

Green Chile Quesadillas with Roasted Corn, Black 

Beans, Sour Cream and Fresh Salsa  

Spanakopita 

Chicken or Beef Empanaditas with Fresh Salsa

Salmon Skewers with Teriyaki Dipping Sauce

Chimichurri Beef Kebabs

Rosemary Balsamic Beef Tenderloin and Vegetable 

Shishkabob 

Mini Quiche Lorraine with Roasted Tomato Coulis

* Additional menus items are available upon request. 
Please ask your Wedding Coordinator if you wish to select 
from our more extensive banquet menu.  Menu items and 
pricing subject to change


