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APPETIZERS 
 

Boursin Mushrooms 
Mushroom Caps filled with Boursin Cheese and Parmesan Cheese – Baked 

 
Mushrooms with Crab Meat 

Mushroom Caps filled with Crab, Mayo, Grated Onions, Bread Crumbs,  
Parmesan Cheese, Eggs, Lemon Juice – Baked 

 
Cheese & Mushroom Canapes 

Diced White Mushrooms sautéed in butter, with Cream Cheese and Minced 
Onion. Spread on Cocktail Bread – broiler toasted until puffy. 

 
Portobello Pesto Toasts with Mozzarella Topping 

Baby Portobello Mushroom Caps sliced and sautéed in butter, olive oil, garlic 
spread on French Bread Rounds and topped with shredded Mozzarella Cheese. 

Broiled until golden and melted. 
 

Spinach Cheese Mushrooms 
Baked Mushroom Caps stuffed with Spinach, Ricotta Cheese, Parmesan Cheese, 

Water Chestnuts, Chopped Pecans, Egg, Butter   
 

Wild Mushroom Crostini 
Baguette Slices topped with Shallots, Oyster Mushrooms, Shiitake,  

Chanterelles Garlic, Fontina and Parmesan Cheese – Broiled 
 

Mushroom Cheese Stromboli 
Sliced Mushrooms, Pepperoni, Mozzarella, Provolone, Parmesan Cheese, 

Tomato Sauce, Bread Dough – Baked and Sliced 
 

Cheese Puffs 
Delicate pastry puffs with Gruyere and Parmesan Cheese  

or Swiss Cheese and Parmesan Cheese  
or Cheddar Cheese and Dill  

or Crumbled Bacon, Cheddar and Green Onions  
or Stuffed with Chive Cream Cheese, Shrimp and Dill 

 
Shrimp Sates with Spiced Pistachio Chutney 

Shrimp marinated in Garlic, Olive Oil, Lime Juice and Skewered and Broiled. 
Chutney – Yogurt, Coriander, Cumin, Olive Oil, Jalapeno Chiles,  

Cilantro, Lime Juice, Pistachios 
 



 2 

 
Shrimp Toast 

Shrimp, Scallions, Water Chestnuts, Egg, Soy Sauce, Sesame Oil, Ginger 
spread on White Bread and deep-fried in Peanut Oil 

sliced into triangles 
 

Seafood Triangles 
Shrimp, Crab, Green Onions, White Wine, Milk, Parmesan Cheese, Lemon Juice, 

Cayenne Pepper, White Pepper, wrapped up in Phyllo Dough and Baked 
 

Seafood Won Tons Florentine 
Shrimp, Scallops, Spinach, Ricotta Cheese, 

Eggs, Shallots, Heavy Cream, Won Ton Wrappers – Baked 
 

Crab Cakes 
Crab, Mayonnaise, Eggs, Shallots, Parsley, Lemon Juice, 

Dijon Mustard, Red Pepper, Bread Crumbs – sautéed in Butter and Olive Oil 
Served with either Roasted Red Pepper Dipping Sauce 

or Dijon/Ketchup/Mayo Dipping Sauce 
 

Crab and Tomato Quesadillas 
Monterey Jack, Cream Cheese, Cilantro, Orange Juice, Orange Peel, Lemon 
Peel, Crab, Plum Tomatoes, Green Onions, Jalapeno Chili, Flour Tortillas 

 
Seafood Nachos 

Tortilla Chip Cups, Crab, Sour Cream, Mayonnaise,  
Chopped Onion, Dill, Cheddar Cheese, Black Olives, Paprika   
tossed together and spooned into Tortilla Cups and baked 

 
Crab and Wild Mushroom Cheesecake 

9 inch “cheesecake” size appetizer. Serves – 25 
Chopped assorted mushrooms, Onion, Red Bell Pepper,  

Cream Cheese, Eggs, Heavy Cream, Crab, Smoked Gouda Cheese  
poured over breadcrumb/parmesan cheese crust – baked 

served with French Baguette Slices 
 

Crab Crostini with Chives and Crème Fraiche 
Crab, Celery, Green Onions, Chives, Lemon Zest, Mayonnaise,  
Crème Fraiche, Lemon Juice, Lime Juice, Hot Pepper Sauce  

Spread on Baguette top with Jack Cheese and broiled 
 

Scallop Delights 
Chopped Scallops, Lemon Zest, Garlic, Dill, 

Swiss Cheese, Mayonnaise sautéed and spread on 
Cocktail Rye or Pumpernickel Bread and broiled 
until puffed and golden – sliced into Triangles 
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Scallops Wrapped in Bacon 

and dipped in Maple Syrup – Broiled 
 

Poached Salmon with Dill Mayonnaise Cups  
Poached Salmon flaked and placed in Phyllo Cups topped with  

Mayo/ Dill/Lemon Juice and Dill Sprig 
 

Salmon Mousse 
Salmon, Gelatin, Lemon Juice, Mayonnaise, Sour Cream, 

Nutmeg, S&P, Heavy Cream 
 

Salmon Rounds 
Chive Cream Cheese is spread on a slice of 

European Cucumber, and topped with Sliced Smoked 
Salmon, Red Onion, Capers, Lemon Juice and Dill Sprig 

 
Tuna Tartare 

Sushi Grade Tuna Steak diced, with Olive Oil, Zest of Lime, 
Lime Juice, Wasabi Powder, Soy Sauce, Red Pepper Sauce, 

S&P, Scallions, Jalapeno, Avocado, Sesame Seeds – all 
tossed together and served with crackers 

 
Spinach Balls 

Chopped Spinach, Seasoned Bread Crumbs, Diced Onion, 
Eggs, Parmesan Cheese, Thyme, Garlic, S&P – formed into 

small balls and baked until golden 
 

Greek Spinach and Cheese Turnovers 
Chopped Spinach, Diced Onion, Feta and Cream Cheese,  

Parsley, Dill, Garlic – placed on sheets of buttered Phyllo dough, 
formed into triangles and baked 

 
Artichoke Fritters with Bearnaise Sauce 

Artichoke Hearts dipped into batter and fried 
served with Bearnaise Sauce 

 
Artichoke Bake 

Artichoke Hearts, Mayonnaise, Parmesan Cheese, 
Worcestershire Sauce, Diced Onion, Diced Red Pepper  

Baked in a round Chafing Dish 
served with Baguette slices.  Serves 25. 

 
Cheesy Artichoke Tarts  

Won Ton Wrappers placed in small muffin cups 
filled with a mixture of Cheddar Cheese, Cream Cheese, 

Cayenne Pepper, Dijon Mustard, Diced Red Pepper, 
Chopped Artichoke Hearts 
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Artichoke Bruschetta 

Baguette topped with a mixture that is sautéed in 
Olive Oil - Artichoke Hearts, Proscuitto, Red Onion, 

Peas, Scallions, Mint, Parmesan Shavings 
 

Zucchini Squares 
Sliced Zucchini placed in a casserole dish with eggs, 
Parmesan Cheese, Diced Onion, Garlic, Basil, S&P, 

Flour – baked and sliced into squares 
 

Pepper Jelly Turnovers 
Cheddar Cheese Pastry filled with  

Red Pepper Jelly and baked 
 

Pear, Leek and Gruyere Turnovers 
Baked Puff Pastry filled with sautéed Leeks, Chopped Pear, Gruyere and Chives  

 
Sun Dried Tomato Pesto Palmiers 

Puff Pastry filled with a mixture of Sun Dried Tomatoes,  
Garlic, Parmesan Cheese – rolled, sliced and baked 

 
Honey Mustard and Prosciutto Palmiers 

Puff Pastry filled with a mixture of Dijon Mustard, Honey, Prosciutto,  
Parmesan Cheese – rolled, sliced and baked 

 
Fruit Kabobs  

With Heavenly Fruit Dip – Dip is pudding based. 
 

Phyllo Chicken Triangles 
Phyllo Dough filled with a mixture of diced Chicken, Shallots, Roasted Red 

Peppers, Oregano, S&P, Parmesan Cheese, Tomato Sauce   
shaped into triangles and baked 

 
Sesame Chicken   

Chicken marinated in Soy Sauce, Maple Syrup, Dry Sherry, Ginger, Vegetable Oil 
sliced and skewered on wooden skewers, sprinkled with Sesame Seeds 

Baked and served with a Plum Dipping Sauce 
 

Sedona Appetizer Bites 
Phyllo Dough filled with a mixture of sautéed Red Pepper, Onion,  
Garlic, Jalapeno Chili – mixed with Chicken, Cumin, Sour Cream,  

Cheddar Cheese, Cilantro – baked 
 

Stromboli 
Bread Dough filled with, baked and sliced: 

Salami, Provolone, Roasted Red Peppers, Parmesan 
Or – Ham, Spinach, Parmesan, Provolone  

Or – Mozzarella, Goat Cheese, Prosciutto, Thyme, Garlic 
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Beef Crostini with Horseradish Sauce 
Beef on Baguette w/Horseradish Sauce 

Or – Rosemary Mayonnaise 
Or – Biscuits with Roast Beef & Horseradish Sauce 

 
Ham & Gruyere Thumbprints 

Pastry made with finely diced Ham  
piped into cookie shape and filled with Gruyere 

 
Antipasto Squares 

Crescent Rolls on Top and Bottom of casserole. 
Filling is Roasted Red Peppers, Pepperoni, Ham, Genoa Salami, Provolone, 

Swiss, eggs, parmesan cheese. Baked and sliced into squares. 
 

Swedish Meatballs 
Served in a Chafing Dish – Beef, Veal, Pork, Breadcrumbs,  

Onion, Eggs, Spices, in a Sour Cream based sauce 
 

Prosciutto Wrapped Asparagus 
Asparagus Spears wrapped in Proscuitto 

Served with a Dijon Mustard Sauce 
 

Prosciutto and Gruyere Pastry Pinwheels 
Puff Pastry filled with Prosciutto, and Gruyere Cheese rolled and sliced baked 

 
Sauteed Kielbasa Slices  

with a Honey Mustard Dipping Sauce 
 

Sausage-Spinach Turnovers 
Sausage, Onion, Spinach, Cheddar, Mustard Bread Dough – Baked 

 
Salami Crescents 

Puff Pastry filled with Salami, Swiss Cheese, Sour Cream, Mustard – Baked 
 

Nuts 
Candied Pecans, Walnuts, Spiced Pecans 
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