Hors D’oeuvres Suggestions

All items are listed with a per person charge.  The minimum menu package

for hors d’oeuvres is $14.95 ++ per person.

Served Hot

Stuffed Mushroom Caps
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Filled with your choice of: Crabmeat Stuffing, Caesar Style with Italian Sausage, or Bacon and Cheddar Stuffing

$4.50
Assorted Mini Quiche

Your choice of Florentine, Ham and Cheese, or Crabmeat.

$4.50

Fried Catfish Fingers

Served with Tartar Sauce

$5.50

Fried Shrimp or Coconut Shrimp

Served with Cocktail Sauce or Orange Marmalade

$6.25

Pastry Shells Filled with Ham and Pepperjack Cheese

$4.00
Buffalo Wings

Your choice of: Classic, Teriyaki, BBQ, or Garlic Parmesan

$5.25

Stuffed Bacon Wrapped Shrimp

Jumbo Gulf Shrimp stuffed with Jalapenos and Pepperjack Cheese. Wrapped in Bacon and served with a

Spicy Pepperjack Cream Sauce.

$7.50

Fried Chicken Strips

Served with Honey Mustard Sauce or Homemade Ranch Dip

$4.50

BBQ or Swedish Meatballs

$4.00
Bacon Wrapped Scallops                                                     

$7.50                                                                                     

Served Hot

Mini Crab Cakes

Served with Dill Aioli

$6.25

Southwestern Egg Rolls

Served with Chipotle Ranch

$4.25

Asian Chicken Bites

Served with Sweet and Sour Sauce

$4.50

Chicken or Beef Satays

Served with Thai Peanut Sauce

$4.50

Asparagus and Asiago Cheese Wrapped in Phyllo Dough

$5.50

Beef or Chicken Teriyaki Skewers

With Sweet Peppers and Onions. Lightly glazed with Teriyaki Sauce.

$4.50

Cajun Meat Pies

$6.00
Mini Quesadillas

Filled with a blend of Chicken, Cilantro, and Mexican Cheeses. Served with a Chipotle Dipping Sauce.

$4.00
Baked Brie

Stuffed with Hatch Green Chiles and Grilled Onions or Coated in an Apricot and Almond Glaze.

Wrapped in Puff Pastry and baked.

$4.50

Hot Spinach and Artichoke Dip

Served with Toasted Baguettes

$4.25

Served Hot

Margarita Chicken Skewers

Grilled Chicken and Sweet Onion skewered and served in a Tequila Lime Glaze.

$4.50
Spanakopita

Greek Philo Pastry filled with your choice of: Spinach and Feta Cheese or Artichoke, Parmesan Cheese, and Ham

$4.25
Batter Fried Mushrooms

Served with Homemade Ranch Dip

$4.00

Fajita Skewers (Chicken or Beef)

Grilled Fajita Beef or Chicken with Sweet Onions and Bell Peppers

$4.50
 Sliders

Your Choice of Ground Beef Patties, Grilled Chicken, or BBQ Chopped Brisket.
Served with Pepperjack or Cheddar Cheese and Grilled Onions on a Toasted Miniature Bun.

$5.50

Shrimp or Crawfish and Grits

Southern Style Shrimp or Crawfish on Cheese Grits. 

$6.75

Fried Ravioli

Stuffed with Imported Cheeses and served with Marinara Sauce.

$4.00
Stuffed Artichoke Bottoms

Filled with choice of: Parmesan and Prosciutto Ham, Spinach and Feta Cheese, or Shrimp and Crawfish Filling.

$4.75
Served Cold

Vegetable Display

Assorted Vegetables served with a Creamy Ranch Dip

$5.00
Fresh Fruit Display

A Beautiful Random Display of Seasonal Fruit

$6.00

Cheese Display
A Variety of Whole and Cubed Cheeses served with an Assortment of Crackers.

$5.00

Tuxedo Strawberries (Seasonal)

Dipped in White and Dark Chocolate

$26.00 / per Dozen

Fruit Shooters

Choice of : Strawberry and Kiwi with Amaretto Cream, Seasonal Berries with Cognac Cream, or 

Bloody Mary Shrimp. Served in a Shot Glass.

$3.50

Strawberry Tower

A 3 ft. Tower of Fresh Strawberries. Served with Powdered Sugar.

$125.00 Tower (serves 100 people)

Assorted Finger Sandwiches

Ham Salad, Chicken Salad, and Pimento Cheese.

$4.00

Beef Tenderloin or Smoked Salmon on Herb Toast 

Rustic Herb Toasted Bread topped with your choice of Slow Roasted Beef Tenderloin with Horseradish Cream or  

Smoked Salmon with a Caper Cream Fraiche.

$6.50

Insalata Caprese Skewers

 Ripe Cherry Tomatoes, Petit Mozzarella, and Fresh Basil Leaves with a Balsamic Glaze.

$4.00
Fresh Bruchetta

Fresh Roma Tomatoes, Onions, and Basil infused with Tangy Vinaigrette.

Served with Toasted Baguette Slices.

$3.50

Served Cold

Jumbo Shrimp

Served with Cocktail and Remoulade Sauce

$9.50

Jumbo Crab Claws

$9.50

Smoked Salmon

Served with Boiled Eggs, Capers, Red Onion, Lemon and Cream Cheese, and Mini Bagels.

$8.50
Shrimp and Scallop Ceviche

Served with Fried Tortilla Chips.


$6.25

Charcuterie Tray

Sliced Assorted Italian Meats and Dry Cured Ham. Served with Rustic

Sliced Breads, Gherkins, and Olives.

$7.25

Blue Cheese Cherry Tomatoes

Bite Size Portions of Blue Cheese Stuffed Cherry Tomatoes

$3.75

Shrimp Dip

A Rich, Thick Dip seasoned with Garlic and Green Onions.

Served with Assorted Crackers.

$5.25

Southwestern Guacamole Dip

Served with Fried Tortilla Chips
$4.75

Spicy Black Bean Salsa

Served with Fried Tortilla Triangles

$3.75

Boursin Cheese and Garlic Spread

Served with Assorted Crackers and Toast Points.

$4.25

SYC Specialty Stations 

Carved Meats





Beef Tenderloin                                       $12.00





Pork Loin              
$8.75





Turkey Breast




$8.75





Honey Glazed Ham



$8.75

All carved items served with Corn Dusted Rolls and a Selection of Specialty Sauces.
Pasta Station

Served with Penne Pasta, Fettuccini, Olives, Fresh Roasted Peppers, Onions, Broccoli,

Toasted Garlic, Parmesan Cheese, Marinara, and Alfredo Sauce.

$10.00

Add Shrimp, Italian Meatballs, and Grilled Chicken

$14.00

Mashed Potato Bar

Creamy Homemade Mashed Potatoes served with sides of

White and Brown Gravy, Chives, Bacon, Sour Cream, and Cheese.

$6.75

Macaroni and Cheese Bar

Traditional Cheddar Mac and Cheese, along with Gouda Mac and Cheese. Served with sides of

Diced Ham, Bacon, Diced Tomatoes, and Green Onions.

$9.00

Street Taco Bar

Mini Flour and Corn Tortillas, Chopped and Seasoned Beef and Chicken, Tomatillo Sauce,

Chili Chipotle Sauce, Shredded Lettuce, Grated Cheese, Pico De Gallo, and Sour Cream. 

$9.50

