
Rosa’s Catering Service, Inc.
Hors d’oeuvres Priced Per Person - Per Item

Proteins 

• Sliced Filet with Béarnaise Sauce and Homemade Sweet 
and Sourdough white and wheat Breads

• Lamb Chops (2 per person) Your choice of Red Currant 
Sauce, Rosemary Citrus or traditional Mint Jelly

• Carved Beef & Seasoned Pork or Turkey, Homemade Breads

• Smoked Salmon w/ chopped Red Onion & Cucumber Sauce

• Sliced Ham Tray, Homemade Sweet and Sourdough Bread

• Buffalo Wings, Ranch or Blue Cheese (3 per person)

• Hickory Smoked Bourbon Glazed Turkey on Sweet Potato
Biscuit w/Jezebel Cranberry Sauce

• Dippers Nuggets, Sesame Battered Chicken Bites, Dill Sauce 

(3 pieces per serving)

• Filipino Pork Tacos, (Mini Flour Tortilla with Char-Grilled
Filipino Pork, Chinese Slaw, and Cilantro Sour Cream)

Skewers 

• Beef or Chicken Satay w/Peanut or Thai Chili Sauce

• Glazed Chicken Skewers, choice of Thai Peanut, Oriental,
Plum, Sweet Chili, Barbecue

• Filipino Pork 

• Custom Kabobs, (Choice of Meat with Vegetable or Fruit)

Gourmet Grilled Sandwiches

• Tenderloin and Stilton Cranberry Cheese w/Aus Jus

• Lamb and Feta on Pita Bread w/Cucumber Sauce

• Hickory Smoked Chicken and Boursin w/BBQ Sauce

Sliders

• Mini Hamburgers with Choice of Cheese and Condiments

on Brioche Bun

Vegetables 

• Grilled Vegetable Tile Display

• Individual Crudités

• Marinated Chilled Asparagus

• Crudités Nouveau (Served in Glass Vases)

• Crudités, Parmesan Peppercorn Dip

• Goat Cheese Torta, Sundried Tomato & Pesto

• Gazpacho / Cucumber Soup Shooters

• Ensalada Skewers

Cheeses 

• Baked Brie w/ Toasted Almond Apricot Filling

• Gourmet Cheese Display

• Assorted Cubed Cheese

Dips 

• Blue Fromage Dip with Chips, (Signature Blue Cheese 
Fondue with Homemade Potato Chips)

• Tri-Dip, Hummus, Olive Tapenade & Tomato

• Hot Artichoke Dip, Crackers

• Fried Mushrooms, Dip

• Knorr Spinach Dip

• Creamed Spinach Artichoke Dip with White Corn Chips,
‘ Salsa and Sour Cream

Fruit & Desserts 

• Dessert Fondue Sled

• Chocolate Fountain Seasonal Fruit Display

• Strawberries w/Chocolate Fondue

• Fresh Assorted Melons when in season

• Pineapple Boats

• Pastry Chef 's Finest Assorted Finger Sweets

— Ask About our Small Plate Selection —



• Curried Scallop Cakes w/ Fresh Dill Tarter Sauce
• Louisiana Style Crab Cakes, Rémoulade
• Bacon Wrapped Scallops
• Shredded Roast Duck, Mango Relish on Endive
• Crab Stuffed Mushrooms
• Marinated Shrimp, Cocktail Sauce
• Stuffed Artichokes, Goat Cheese, Sweet Onion

Relish,Tapenade
• Spanakopita
• Stuffed Grape Leaves
• Pizzettes (Mini Pita Rounds with Pesto, Roma Tomatoes, Chevre

and Parmesan Cheese - Oven Baked)
• New Potatoes, Reuben Style or Florentine
• Vietnamese Spring Rolls
• Bacon Almond Dates

• Pinwheels, Meat or Vegetarian
• Italian Sausage, Monterey Jack Cheese Stuffed Mushrooms
• Shrimp Salad Puffs
• Breaded or Tuscan Stuffed Mushrooms
• Bruschetta: Traditional, Mushroom or Tabbouleh & 

Goat Cheese
• Roasted Red Pepper, Sweet Onion, & Goat Cheese filled Endive Spear
• Smoked Trout Pate' w/ Pita Points
• Meatballs, Italian, Swedish or Hawaiian
• Spinach Quiche
• Prosciutto Wrapped Asparagus  
• Roast Beef and Arugula Crostini 
• Chicks in a Blanket
• Mini Twice Baked Potatoes

Rosa’s Catering Service, Inc.
Hors d’oeuvres Priced Per Piece

— Ask About our Small Plate Selection —


