SANT _}7
CATERING
916-387-8430

Simple Holiday Hors D Oeuvres Menu
$16.95 per Person

This Menu comes with your Choice of 3 Cold Hors D’ Oeuvres and 2 Hot Hors D’ Oeuvres and is served with a Holiday
Theme Package of your choice. High Quality Disposable Cocktail Plates, Cocktail Napkins, and Utensils.
50 Person Minimum (Service Charge and Tax Not Included)

Cold Hors D’ Oeuvres
Choice of 3

Assorted Cheese Platter served with Assorted Crackers

Smoked Turkey and Cranberry Pinwheels

Caramelized Onion, Glazed Walnut & Cranberry Cheese Ball served with Assorted Crackers
Christmas Tree Shaped Cheese Torte served with Toasted Basil Baguettes

Roasted Corn and Black Bean Tortilla Cups topped with Cilantro Lime Grilled Shrimp
Chicken Cordon Blue Medallions served with a Curry Mayonnaise

Caramelized Onion and Rosemary Tart

Grilled Vegetable Platter served with Garlic Aioli

Honey Baked Ham and Chive Pinwheel

Black Forest Ham, Smoked Gouda Cheese, Apricot Preserve Rosemary Bread Sliders
Crab Mousse served with Sourdough Baguettes

Smoked Salmon and Goat Cheese Tart

Prosciutto Wrapped Figs

Smoked Turkey Cranberry Salad on Homemade Zucchini Canapés

Caramelized Onion Tapenade served Crostini

Cranberry Chicken Salad on Holiday Nut Bread Canapé

Cucumber and Salmon Mousse Canapé

Roast Beef and Peppercorn Mayo Sliders on Rosemary Bread

Spinach Pinwheels

Hot Hors D’ Oeuvres
Choice of 2

Cranberry Chutney Brie Tarts

Miniature Beef Wellingtons

Meatballs tossed in Cranberry Blackberry Barbeque Sauce
Grilled Sausages served with Blackberry Cranberry Chutney
Baked Goat Cheese, Caramelized Onions, and Figs served with Baguettes
Crab stuffed Mushrooms

Fried Wontons with Plum Sauce

Cranberry Walnut Baked Brie Cheese served with Carr Crackers
Cranberry Maple Sausage Stuffing Stuffed Mushroom

Warm Mushroom Pate served with Sourdough Baguettes

Hot Artichoke Dip served with Sourdough Baguettes

Apricot Chutney Drummetts

Hot Cheesy Crab Red Pepper Dip served with Sourdough Baguettes
Hot Apple Pie Dip served with Toasted Bagel Chips

Hot Artichoke and Feta Dip served with Pita Chips

Cheesy Spinach and Artichoke Dip

Ginger Chicken with Orange Aioli

Mini Crab Cakes with Roasted Red Pepper Aioli

Swedish Meatballs

Smoked Gouda and Red Pepper Mini Potato Skins

Hot Bacon and Cheese Dip served with Sourdough Baguettes

***Additional Selections maybe added for $3.00 per person, per selection***
Assorted Beverages or Holiday Punch



($2.00 per Person)
e Coke, Diet Coke, Sprite, Pepsi, Diet Pepsi, and Bottled Waters
e Cranraspberry Sparkling Holiday Punch Garnished with Fresh Mint, Raspberries, and Limes

Optional Services

e China and Flatware ($3.00 per Person)

e Linen and Linen Napkins For Guest Tables ($1.25 per Person)

e Additional Linens (Theme and Colors) Vary In Prices

e Bartenders ($20.00 per Hour) For Beer and Wine Bars
(You Provide All Alcoholic Beverages)

e Bartenders ($25.00 per Hour) For Well Bars
(You Provide All Alcoholic Beverages)

e Bar Service ($5.00 per Person) This Service Includes Tubs, Ice, Glassware, The Bar,
And A Jockey Box System with Co2 Hook Up

e On Site Carving ($100.00 For Our Chef)

e Additional Staff ($20.00 per Hour, per Staff)
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