
 
 
 

Tom’s Country Place 
Hors D’ Oeuvres Party A La Carte  

 

Fresh Fruit and Cheese Display                         
 Colby-Jack Cheese (Cubed)         
 Swiss Cheese (Cubed)        
 Hot Pepper (Cubed)        
 Brie (Wheel)         
 Goat Cheese        
 Feta with Olives        
 Cantaloupe          
 Honey Dew          
 Watermelon          
 Pineapple (Fresh)         
 Grapes (Red or White)        
 Assorted Crackers         
 Flat Bread Crackers (Served with Imported Cheeses)    
 Yogurt Dip          

 
Crudités 

 Carrots, Radishes, Green Peppers, Cauliflower, Celery, and Broccoli with 
      Ranch Dip          
 Dill Pickles          

 
Chilled Hors D’ Oeuvres 

 Deviled Eggs          
 Portabella Mushrooms with Gorgonzola Cheese     
 Smoked Salmon         
 Shrimp (26/30) with Cocktail Sauce       

 
Hot Hors D’ Oeuvres 

 Sweet and Sour Meatballs        
 Chestnuts Wrapped in Bacon        
 Sauerkraut Balls         
 Spicy Mini Chicken Egg Rolls       
 Scallop Wrapped in Bacon       
 Spanatopkia (Spinach and Feta Cheese in Filo Dough Triangles)    
 Silver Dollar Crab Cakes with Cusabi Sauce      
 Stuffed Mushroom Caps        
 Stuffed Mushroom Caps with Crab Meat      
 Steak Bruschetta- Beef Tenderloin Carved On     
      Garlic Toast with Bruschetta        
 Carved Whole Boneless Turkey with Cranberry Chutney &  
      Honey Mustard Sauce, Served with Mini Rolls                



 
Desserts 

 Nut Roll          
 Cherry and Blueberry Strudel        
 Cheesecake with Berry Topping       
 Chocolate and Yellow Cake       
 Macadamia Nut Cookies (2 oz.)       
 Chocolate Chunk Cookies (2 oz.)       
 Finger Éclairs with Drizzled Chocolate     
 Coffee Service with Flavored Creamers      

Bar 
 Coke, Diet Coke, Ginger Ale, Club Soda, Tonic Water, Orange & Cranberry Juice, 

Bloody Mary Mix, Sweet & Sour Mix, Vermouth, Olives, Cherries, Lemons, Limes, 
Stirrers, Pitchers, Shakers, Strainers, Beverage Napkins, Plastic Glasses, and Ice 

 
 

 All Glass Ware         
 Bar Rental         
                

Labor 
$18.00 per Hour per Server; One Hour Prior to One Hour After the Event  
 
NOTE: 

 All Items are priced per person 
 

 This is just a food and beverage menu.  For full service catering other charges would 
apply. 

 
 Prices are subject to change without notice 

 


