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Catering By Robert / Event Concepts. FL  Revised 5-15-2021 

Hors d’oeuvres -Priced per person 

 

BASIC DISPLAYED 
(Included in Doubloon Package/ Sit Down Menus) 

 

Custom Cheese Spreads for Dippers (Choose One) 
Smokey Cheddar 

Cajun Spice 

Smoked Salmon Pate 

Tropical Pineapple Coconut Spread 

 Samuel Adams Beer Cheese Fondue 

Hot Cheddar Fondue 
Served with fresh fruit garnish, celery sticks, carrots, green and black olives, crackers and pretzels 

 

HAND-PASSED HORS D’OEUVRES  I 
Choice of 5 Included in Gold Medallion Package/ 

$2.95 more with Doubloon/Sit Down. Eliminates Basic Displayed 

 
Demi Glace Meatballs with Pretzel Stick Handles 

Italian Marinated Mushrooms 

Mini Phyllo Cups with Black Bean-Corn Salsa 

Brushetta on Crostini Topped with Feta 

Mini Quiche Tarts 

Drunken Dogs 

Soft Pretzel Bites with Nacho Cheese Dip 

Caribbean Crostini with Sliced Tomato and Basalmic Driizzle 

Calypso Mini Meatballs 

Curried Chicken Salad Tartlets 

Kiebalsa Sausage with Apple and Caramel Drizzle 

Antipasta Skewers 

Rum “Thumbs” 

Smoked Salmon Pate on Cucumber Rounds 

Grape and Buffalo Skewers 

Mini Seasonal Fruit Skewers (can have cheddar cheese added) 

Salami Coronets on Cracker Rounds 

Trisket Reubens 

Smokey Cheddar Spread Cups 

 

HAND-PASSED HORS D’OEUVRES II 
$2.95 more with Gold Medallion Package/$4.95 with Doubloon Package/Sit Down 

 3 from below/2 from Hors d’oeuvres I  

 

Firey Melon Skewers 

Deep Fried Mac and Cheese Pops 

Mini Chicken Eggrolls 

Franks in Pastry 

Teriyaki or Cajun Chicken Skewers 

Italian Layered Crostini with basil, buffalo cheese, pesto and peppercini 

Spicy Pecan Cones 

Mini Beef Empanadas 
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Caprese Salad Skewers 

Cuban Eggrolls 

Deep Fried Sweet Potato or Skinny Regular Fries (Pomme Frites) 

Chicken Pineapple Skewers 

Mini Spring Rolls (Vegetarian) 

Mushroom Caps with Duxell or Hot, Andouille or Chorizo Sausage 

Spanikopita  

Black Bean Salsa Shooter with Guacamole, Tomato and Crunchy Chips 

Proscuitto Melon Wraps 

Salad Coronets 

Jalepeno Poppers 

Caesar Salad on a Stick (with or without chicken) 

Turkey Roll Pinwheels 

Mini Eggrolls 

Flatbread Assortment 

Philly Cheesesteak Eggrolls 

Oregano Chicken Brochettes 

 

HAND-PASSED HORS D’OEUVRES III 
  $5.25 more with Gold Medallion Package/$6.50 more with Doubloon Package/Sit Down 

3 from below / 3 from Hors d’oeuvres I or II 

  

Gazpacho Shooters with celery/shrimp 

Fish or Shrimp Mini Tacos 

Thai Chicken Satay with Peanut Sauce 

Bloody Mary or Cocktail Sauce Shrimp Shooters 

Potstickers with Teriyaki 

Crab Stuffed Mushroom Caps 

Sesame Chicken Strips with Honey Mustard 

Crab Ragoon 

Butlered Shrimp Cocktail 

Stuffed Artichoke Bottoms 

Mini Shrimp Skewers (Calypso or Jerk) 

Grit Cakes with Shrimp 

Hamburger Sliders 

Mini Waffles with Chicken 

Deep Fried Calamari 

Mini Red Stuffed Potatoes 

Bilini with Mock Caviar and Sour Cream 

Deep Fried Mini Crab Cakes 

Plantain Cups (Fried) with Mango Salsa 

Deviled Eggs with Sriracha 

 

HAND-PASSED HORS D’OEUVRES IV 
$7.25 more with Gold Medallion Package/$9.95 more with Doubloon Package/Sit Down 

2 from below/ 4 from Hors d’oeuvres I,II or III 

 

Deep Fried Coconut Shrimp with Raspberry-Orange Sauce 

Mini Beef Wellingtons (must have access to on-site oven) 

Bacon Wrapped Scallops 

Baked Brie Tartlet 

Gator Bites 

Bacon Wrapped Shrimp 

Ahi Tuna on Crostini 


