
 

 
Add on 

$4. 00 Per Person 
One Hour of Butler Passed Hors D' Oeuvres 

*Available with Plated and Buffet Dinners 
Choose Three 

 
 *Tomato Bruschetta with Balsamic Drizzle 

 
Prosciutto Wrapped Asparagus 

 
*Petite Brie Bundles 

Brie Cheese Wrapped in a Delicate Puff Pastry and Drizzled with Raspberry Coulis 
 

*Lettuce Wraps 
Ground Pork, Ginger, Carrots, Garlic, Scallion and Sesame Oil Tucked into a Wonton Wrapper, Served Crisp on 

Bibb Lettuce with Sweet Chili Sauce  
 

*Sesame Seared Tuna 
on Crispy Wonton with Asian Slaw 

 
Mini Beef Wellington 

Tender Filet Wrapped in Puff Pastry with Mushroom Duxelle, Baked and Topped with Horseradish Sauce and 
Chives 

 
*Jalapeno Cream Cheese Wonton  

with Sweet Chili Sauce 
 

*Crab Cakes 
Daufuskie Island Crab Cakes served with Wasabi and Chili Aioli  

 
 Thinly Sliced Beef Tenderloin  

with a Tarter and Caper Remoulade on a Toast Point with Fried Onion 
 

Crostini with Sliced Tenderloin 
Horseradish Cream and Pico Di Gallo Dusted with Truffle Salt 

 
*Petite Phyllo Cup  

Herbed Cream Cheese and Diced Tri Color Peppers (OR) Caper Cream Cheese with Scottish Smoked Salmon  
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