
The Culinary Artist. Tasteful life. Beautiful food. 

HORS D’OEUVRES 

T
 

he Culinary Artist offers a wide selection of hors d’oeuvres that 
will make your party especially tasty. Choose from chilled and 
hot selections.  

Hors d’oeuvres may be ordered by the dozen. A minimum order of 2 
dozen pieces per selections is required. 

CHILLED & ROOM TEMPERATURE SELECTIONS 

Vegetarian 
Classic Bruschetta 

Endive Petals with Blue Cheese Mousse & an Apple Slice 

Meat 
Herbed Tenderloin of Beef on Toasted Brioche with Gorgonzola 
Rosemary Aioli 

Peanut Curry Chicken Salad in a Crispy Wonton Cup 

Asparagus Wrapped with Prosciutto di Parma 

Cornbread Rounds with Apricot, Bacon & Jalapeno Jam 

Fish 
Smoked Salmon, Capers & Lemon Dill Cream on Crostini 

Grilled Lime, Basil & Coconut Marinated Shrimp with Peanut Sauce 

Smoked Salmon Mousse with Capers & Red Onion in an Herb Crepe 

Crab & Corn Salad in an Endive Petal 

Jasmine Rice Cakes with Seared Ahi Tuna & Wasabi 

Sushi Displays with Wasabi, Pickled Ginger & Soy Sauce 
Market price 

Classic Jumbo Shrimp Cocktail 

Cocktail Crab Claws with Remoulade & Cocktail Sauce 

WARM SELECTIONS 

Vegetarian 
Vegetable Potstickers Accompanied by Wasabi, Peanut Ginger & 
Sesame Soy Sauces 

Risotto & Fontina Croquettes 

Spanakopita 

Wild Mushroom Palmiers 

Truffled Mushroom Risotto Packages 

Brie & Chive Tartines 

Meat 
Almond Stuffed Dates wrapped in Crispy Bacon 

Moroccan Chicken Baklava with Dates, Figs & Pine Nuts 

Chicken Satay with Spicy Thai Peanut Sauce 

Hazelnut Encrusted Chicken Skewer with Toasted Hazelnut Basil 
Pesto 

Lamb, Spinach & Chickpea Phyllo Cigars 

Pineapple Glazed Sweet & Sour Meatballs 

Miniature Beef Wellingtons with Horseradish Cream 

Smoked Apple & Chicken Sausage Skewers with Assorted Mustards 
for Dipping 

New Zealand Frenched Lamb Chop 

Spicy Thai Meatball Lettuce Wraps with Sweet & Sour Apricot Sauce 

Sesame Encrusted Chicken Negimaki with Spicy Red Pepper Sauce 

Fish 
Scallop & Gruyere Cheese Stuffed Mushroom Caps 

Shrimp Toasts 

Petite Crab Cakes with Basil Aioli 
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