
 

HORS D’OEUVRES
Beef Tenderloin Crostini - $36 dozen

with fresh Arugula, Artichoke Pesto Spread and 
Parmesan Cheese on a Crostini

Gorgonzola Cheese Crostini - $28 dozen
 Honey and Toasted Almonds

Portobello Mushroom Crostini - $30 dozen
with Arugula and Caramelized Onions 

Smoked Salmon Crostini - $36 dozen
with Cream Cheese and Balsamic Onions, garnished with Capers

Peach and Burrata Crostini - $28 dozen

Tomato Mozzarella Crostini - $27 dozen
 with a Basil Pesto Spread

Tuscan Bruschetta - $27 dozen
with Caramelized Onions, Garbanzo Bean Puree, Sun-Dried Tomatoes and Feta

Cheese

Black Mission Figs - $30 dozen
Filled with Goat Cheese with a Honey drizzle

Spanakopita - $32 dozen
Filo Pastry with Chopped Spinach, Onion, Garlic, and Feta Cheese

Grilled Duck Wonton - $38 dozen
Grilled Duck Breast with Mango Chutney on a Crispy Wonton

Shredded Peking Duck Salad - $7.50 each
served in a mini cone

T O  P L A C E  O R D E R  C O N T A C T :  
D O R O T H Y  T H R A E N  |  D T H R A E N @ C H E F S M I R N O V . C O M  |  7 1 3 - 5 3 4 - 1 2 9 8

V I C T O R I A  S A L A Z A R  |  C A T E R I N G @ C H E F S M I R N O V . C O M  |  7 1 3 - 8 3 8 - 2 4 3 3



Fried Chicken Bites in a Small Waffle Cone - $5.75 each

Fried Mac & Cheese Balls - $34 dozen

Fried Mac & Cheese Balls - $36 dozen
in a Lobster Bisque Reduction

Beef Hibachi Kabob - $52 dozen
 with Roasted Red Pepper Sauce 

Chicken Hibachi Kabob - $42 dozen
 with Roasted Red Pepper Sauce

Caprese Kabob - $25 dozen
 Mozzarella Cheese, Tomatoes, Fresh Basil and Balsamic Drizzle

Creole Chicken Lollipops - $3.50 each

Herb Crusted Lamb Lollipops 8 Pieces- $64 rack

Thai Chicken Satay - $39 dozen
served with Peanut Sauce

Mini Beef Empanadas - $28 dozen

Mini Tostadas - $26 dozen 
Southwestern Chicken and Cheese

Mini Tostadas - $31 dozen 
Spinach and Shrimp

Tomato and Basil Soup Shooters - $5 each 
*Also Available with with Mini Grilled Cheese +$2
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Mini Braised Beef Short Ribs - $7.50 per person
Cubed Short Ribs served over Risotto

Mini Meatballs - $27 dozen
with a Sweet & Sour sauce

Pigs in a Blanket - $28 dozen
All Beef Wrapped in a Flaky Puff Pastry

Asparagus Tips Wrapped in Filo - $30 dozen
with a Shredded Blend of Asiago and Fontina Cheese

Hamburger Sliders - $5 each
 Beef Sliders with Homemade Buns and Condiments

Brisket Sliders - $7 each

Fried Chicken Sliders - $6 each
Fried Chicken Tender on a homemade Bun served with Coleslaw

and Ranch Dressing

Hawaiian Pulled Pork Sliders - $6 each
Pulled Pork with a Pineapple Salsa on a Homemade Bun

Kentucky Hot Brown Sliders - $7.50 each
Turkey, Bacon, Tomatoes, and Cheese on a Homemade Bun

Latke Sliders - $7.50 each
Potato Latkes with slice of Beef Brisket

Mini Southern Fried Chicken Biscuit - $36 dozen 
Southern Fried Chicken and Sweet Potato in a flaky Biscuit 

with and Orange Marmalade Spread (3 dozen minimum)
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Spicy Vera Cruz Shrimp - $4.50 each
1 Jumbo Shrimp displayed in a Shot Glass; garnished with a Lime

wedge and Cilantro

Shrimp Tempura Shooter - $5.50 each
Large Tempura Shrimp served in a Shot Glass with Sweet Chili Sauce

Bacon Wrapped Scallops - $54 dozen

Cucumber and Crabmeat Bite - $36 dozen
Cucumber Ring stuffed with Fresh Jumbo Lump Crabmeat Salad

Mini Gulf Crab Cake - $36 dozen
Real Lump Crab Meat with Roasted Red Pepper Drizzle

Salmon and Shrimp Stuffed Mushrooms - $38 dozen 
served with Wasabi Mayo

Iced Gulf Shrimp - $32 dozen
with Remoulade and Cocktail Sauces

Spicy Sesame Seared Tuna - $36 dozen
with Wasabi Mayo on a Fried Wonton

(2) Shrimp Cocktail in Martini Glass - $9 per person
served with Cocktail Sauce in a Martini Glass

Sushi - $3.50 each
Choice of Veggie, California, Spicy Tuna, Salmon Rolls 

with Condiments

Tuna Tartar Bites - $38 dozen
served on a Crispy Wonton
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Asian Noodle Salad - $5 each
Asian noodles with assorted Julienned Vegetables in a sweet chili sauce. 

Served in a Chinese Take-out Box with chopsticks.

Vegetable Spring Rolls - $3.50 each
 Glass Noodles in a soy wrapper with julienned vegetable 

served with Sweet Chili Sauce on the side

Sautéed Chicken and Vegetable Dumpling combination $24 dozen
served with a Sweet Soy Glaze

Hummus Shooters - $3 each
with Veggie Sticks

Mini Caesar Salad - $5 each
Served in individual sized Parmesan Cups

Brie and Mango Chutney Puff Pastry Cup - $30 dozen
Puff Pastry Cup filled with creamy Melted Brie Cheese and warm Mango

Chutney spiced with Ginger, Mustard Seeds, Garlic, and Red Pepper
Flakes 

Caramelized Onion and Feta Puff Pastry Cup - $30 dozen 
Flaky Puff Pastry Cup filled with sweet Caramelized Onions and creamy

melted Feta Cheese

Stuffed Baby Red Potatoes - $27 dozen
with Spinach and Cheese

Stuffed Mushrooms - $26 dozen
with Spinach and Cheese

Potato Puffs - $26 dozen
Loaded with Bacon Bits, Green Onion and Cheddar Cheese
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