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Everything is priced per dozen.

There is a three-dozen minimum per appetizer.
All paper products included (6 inch fiber plates, napkins, utensils).
Service includes: Set-up, buffet table with wood rounds, wood risers,
greenery and flowers, take- down, and clean-up.

Hot Appetizers and Small Bites

Jalapeno Artichoke Dip | $30 V Blueberry Brie Bites | $30 V
crostini | cilantro micro greens crispy phyllo cups | thyme | honey drizzle
Jumbo Stuffed Mushrooms | $30 GF V Grilled Steak Slider | $60
spinach | cream cheese | panko | parmesan rogue creamery blue cheese | caramelized onion

baby arugula | garlic aioli | potato roll
Teriyaki Meatballs | $30 GF DF

beef and pork meatball | teriyaki | wonton chip Mini Burger Slider | $48
| sesame seeds | chive sprinkles aged cheddar | green leaf | pickled red onion

sweet & spicy pickle chip | tomato aioli
Mini Barbeque Pork Sliders | $36 DF

BBQ pulled pork | cole slaw | potato roll Shrimp & Grits Cup | $48

smoked gouda grits | creole blackened shrimp
Jalapeno Poppers | $30 GF

cream cheese | applewood bacon Chicken & Waffle Bite | $36 DF
mini belgium waffle | crispy chicken bite

Dry Rubbed Steak Crostini $54 100% maple syrup syringe

crostini | horseradish crema
french fried Onions Maryland Lump Crab Cake I $60 DF GF
panko crusted| lemon old bay aioli

Chicken Poblano Mini Tostada | $36 GF thin lemon slice

refried black beans | green poblano sauce
cheddar cheese | corn tortilla crisp Lamb Lollipop | $60 DF GF
herb crusted | mango chutney

Not Sure how much to order? Check out these helpful ordering guidelines!

2-4 pieces per person, 30-60 minutes before dinner, "Cocktail Hour"

5-6 pieces per person, 1.5-2 hour event, preceding dinner time "Cocktail Hour"

8-10 pieces per person, 2-4 hours event, heavy hors d’oeuvres only, no dinner served/dinner replacement.
12-15 pieces per person 4+ hour event, heavy hors d’oeuvres only, no dinner served/dinner replacement.

DF-dairy free, GF-gluten free, \/-vegetarian, \/G-vegan



Room Temperature Small Bites & Hors d’ouevres

Bloody Mary Prawn Cocktail | $36 DF
bloody mary cocktail sauce | celery sprig
green olive garnish

Mini Gyro Sliders | $34
mini naan bread [cucumber | tomato
pickled red onion | tzatziki sauce

Italian Sausage Skewer $34 GF
artichoke heart | fresh mozzarella
roasted red pepper | basil pesto

Italian Bruschetta | $32
crostini | fresh tomatoes | garlic | basil

Smoked Salmon Crostini | $42
crostini | herbed cream cheese
capers | fresh dill

Chopped Chicken Curry Salad | $34 DF
red and yellow curry chicken [ tiny croissants

Fresh Fruit Skewers | $30 GF DF V VG
rainbow seasonal fruit bites | decorative skewer

Bacon Wrapped Dates | $30 GF
applewood bacon | cream cheese
broiled madjool dates

Buffalo Chicken Salad Shooters | $30
crisp celery sticks | tangy blue cheese dressing

Caprese Skewers | $32 GF V
fresh Mozzarella balls | cherry tomatoes
basil leaves | balsamic reduction

Whipped Blue Cheese Crostini | $32
pear | rogue creamery blue cheese
local honey drizzle | walnut sprinkles

Southwest Shrimp Wonton Taco | $32 GF DF
grilled jumbo shrimp | guacamole
fried wonton taco

Antipasto Skewers | $30
cheese tortellini pasta | salami rose artichoke
heart | kalamata olive | basil pesto

Fig Crostini| $30 V
crostini | chevre goat cheese
caramelized onion | fresh thyme

Crudité Shooter | $30 GF V
house-made ranch | carrots | celery
bell pepper | asparagus sticks

Rogue Blue Cheese Crostini | $32 V
rogue creamery blue cheese | pear
honey drizzle | walnut sprinkles

Spanikopita| $30 Vv
crispy phyllo triangles | spinach
feta cheese

BLT Slider | $30 DF
applewood bacon | lettuce | tomato
garlic aioli | potato roll

Philly Cheesesteak Slider | $42
shaved beef | peppers & onions
aged cheddar cheese sauce | potato roll

Not Sure how much to order? Check out these helpful ordering guidelines!

2-4 pieces per person, 30-60 minutes before dinner, "Cocktail Hour"

5-6 pieces per person, 1.5-2 hour event, preceding dinner time "Cocktail Hour"

8-10 pieces per person, 2-4 hours event, heavy hors d’oeuvres only, no dinner served/dinner replacement.
12-15 pieces per person 4+ hour event, heavy hors d’oeuvres only, no dinner served/dinner replacement.

DF-dairy free, GF-gluten free, V-vegetarian, VG-vegan



