
Sample Hors D’Oeuvres Menus 
 
 
Tapas Station 
Sun-Dried Tomato Chicken Sausage and Flavored Mustards 
Marinated Baby Artichokes 
Spanish Tortilla (Garlic Potato Pie) 
Spanish Cocktail Nut Mix 
Sautéed Mushrooms in Garlic Sauce with Smoked Duck 
Grilled Flat Breads 
Meatballs with Pine Nuts and Currants with Romesco Sauce 
 
 
Mediterranean Display 
Parmesan Crisps, Bruschetta, and Pita Accompanied by Garlic Hummus, 
Black Olive Tapenade, Traditional Mozzarella, Roma Tomato, Basil, and Assorted Olives 
 
 
Seafood Display 
Caviar Tort with Avocado 
Whole Poached Salmon with Capers and Dill 
Smoked Sturgeon and Smoked White Fish with Breads and Crackers 
Trout Mousse with Fresh Horseradish, Shallots, Lemon, and Parsley  
 
 
 

Sample Passed Hot Hors D’Oeuvres 

 
 
Mini Potato Latkes with Applesauce and Sour Cream 
Skewered Portobello Mushrooms with Caramelized Garlic Sauce 
Smoked Gouda, Sun-Dried Tomato, and Pesto Profiterole 
Diced Turkey and Black Bean Flauta with Chipotle Sauce 
Mini Burger Sliders with Catsup and Mustard Dips 
Coconut Fried Chicken Skewers with Spicy Basil Sauce 
Petit Lamb Chops with Minted Red Currant Sauce 
Tuna Tartare and Cucumber in a Black Sesame Cone 
House-Cured Salmon with Chive Crème Fraiche and Caviar on a Silver Spoon 
 

 
 


