Hot & Cold Appetizers:
(If you don’t see an item you’d like to have…just ask!)
Appetizers & Platters
(prices based on 50 pieces unless noted otherwise)
Recommended: Client should choose 3-4 different Hors d’ Oeuvres for pre-dinner
appetizers; 6+ for cocktail parties

Poultry Based appetizers:
Assorted Mini Quiche

Lorraine, spinach & mushroom or turkey sausage & red
pepper $105

Mini chicken egg rolls

with dipping sauces $85

Sesame Crusted Chicken Fingers

with assorted dipping sauces $85

Mighty, Meaty Wings

Chicken wings in a variety of flavors: sweet n’ spicy,
buffalo, garlic butter, or naked , served in mini Chinese
take-out containers, 3 wings per container $95

Chicken Littles

Grilled boneless, skinless chicken breast, served with
lettuce, cheese, tomato & condiments on the side$100

Stuffed Turkey & Ham Pinwheels

All-white meat turkey breast, de-boned and
butterflied, filled with thinly sliced ham and
savory herb bread stuffing; then rolled and slow
roasted. Cut horizontally into ½” thick
individual ‘pinwheels’, and served room
temperature with a creamy honey mustard
dipping sauce.$105 (Can be made without ham)

Mini Chick-Con-itas

Spicy chicken, black bean & corn mixture with a
tangy sauce, served in mini tortilla bowls. $85

Pesto Chicken Roulades

Boneless skinless breast of chicken with our
homemade pesto, rolled and roasted, then cut
into individual serving pieces. Served with a
creamy roasted garlic dipping sauce. $105

We use only the
freshest
ingredients for our
made-from-scratch
appetizers!

Jerky Chicken Bites

Jerked chicken with mango salsa on plantain round $115

Chicken Empanaditas

(miniature empanadas) $85

Sweet n’ Smoky
Duck
Tiny Cajun Turkey
Bites

Crostini with smoked duck and sweet onion marmalade
$140
Tiny turkey burgers with Cajun spices and a Cajun
remoulade $115

Call Deanna Curry @ Flavorocity today to place your order! (724) 799-9622

Thanksgiving Encore

Roast turkey with cranberry chutney on miniature
sesame roll $115

Grilled chicken and wild mushroom $125
quesadilla

Seafood Based Appetizers:

Coconut shrimp

3 shrimp with spicy pineapple salsa, served in a mini
martini glass $135

Shrimp Cocktail

3 of our own spiced shrimp with fresh herbs, served with
cocktail sauce & lemon wedges $135. Add lump
crabmeat, +$30. Served in a mini martini glass

Crab Stuffed Mushrooms

crab stuffed mushrooms with light breading. $100

Deep Sea Deviled Eggs

w/ shrimp or crabmeat $55

Shrimp or Sea Scallops

Wrapped in Bacon $115

A Taste of Shrimp Scampi

Warm shrimp scampi and angel hair pasta served in a
Goute spoon $140

Petite Fish Tacos

Made with tilapia $125

Mini MD Crabcakes

Miniature crabcakes with Old Bay mayonnaise $130

Grilled salmon quesadilla with goat
cheese

$115

Crabby Paddy Sliders

Mini crabcake sandwiches with a fennel slaw $145

Pumpkin-Shrimp Bruschetta

Goat cheese & pumpkin make a tangy/sweet
accompaniment to shrimp…showered with arugula $130

Meat Based Appetizers
Beef Empanaditas

(miniature empanadas) $95

Burger Bites

Hand shaped mini burgers, served with lettuce, cheese,
tomato &condiments on the side$100

Mini Pulled Pork Sammies

Slow roasted fresh pork butt with our signature sweet &
spicy BBQ sauce, and soft rolls. $100

Beef Brochettes

Grilled boneless short rib & potato brochette with Texasstyle barbecue sauce $115

Call Deanna Curry @ Flavorocity today to place your order! (724) 799-9622

Fillet Crostinis

Tender filet of mignon roasted medium rare, served thinly
sliced atop sliced baguette, garnished with arugula, sliced
cherry tomato, and a creamy horseradish sauce.$115

Arugula Salad w/ Pancetta or Turkey
Bacon

Served in a Parmesan crisp. $95

Vegetarian & Vegan Based Options
Cheeses Paradise

Deluxe cheese board featuring:
Stacks of fresh mozzarella/sliced tomato/fresh
basil & basalmic;
Cubes of sharp cheddar, Monterey Jack, beef
summer sausage, pepperoni, crackers
Serves 25. $100

Fruit Platter

Vegetable Crudite Platter

Vegetarian Flatbread Pizzas

Pineapple wedges, watermelon wedges,
strawberries & choc covered strawberries,
cantaloupe, honey dew, grapes. Serves 25. $90
Carrots, celery, broccoli, cauliflower, grape
tomatoes & ranch dressing. Serves 25. $85
Sweet Potato & Sage: sweet potato slices &
sage with a hint of maple syrup.
Blue Cheese-Pear: Sauteed onions, pear slices
& blue cheese.
Rosemary-Potato: Sliced red skin potatoes,
rosemary & Gruyere cheese.
Chutney-Grape-Pistachio.
Balsamic-Cremini-Goat Cheese: Mushrooms,
balsamic & goat cheese.
Swiss-Olive: Black olives, leeks, fennel &
Gruyere cheese.
50 pieces - $95 (min order is 25 of each variety)

Hummus & Salsa Bar

roasted red pepper hummus, salsa, original
hummus and spicy hummus served with pitas,
tatziki and a variety of flat breads and crostinis
$75

Spiced Almonds

Sweet almonds roasted with a hint of
cinnamon-nutmeg. Serves 25. $65. **contains
almonds**

Vegetarian Spring Rolls

Cabbage and other vegetables inside rice
papers. Served with cilantro dipping sauce and
Asian chili sauce. $125. Add shrimp or chicken
+$25. **contains cashews**

Call Deanna Curry @ Flavorocity today to place your order! (724) 799-9622

All menus come with appropriate chafers, serving utensils, premium plasticware, paper goods and deluxe disposable dinnerware.
Optional Services:
Serving Staff for Butlered Hors d’ Oeuvres (3 servers, 2 hours): $175
($70 each additional hour)
Banquet hall set-up, floral arrangements, DJ services and complete event management also available.

Call Deanna Curry @ Flavorocity today to place your order! (724) 799-9622

