
 

Here are a few of our hors d’oeuvres packages. It 

is very simple to select a menu. All you need to 

do is choose a price point. The menu can be 

changed custom to you and your guests needs. 

Prices are subject to change depending on your 

modifications.  

 

Hors D’oeuvres menus are perfect for standing 

cocktail and networking events that don’t 

warrant a full sit-down dinner.   

 

Please note: Modifications to menu items during 

the event can be refused for groups 16 guests or 

larger. 

 

Lunch: Monday – Friday 11:00am – 3:00pm 

Brunch: Saturday & Sunday 10:00am – 3:00pm 

Dinner: Every Day 3:00pm – close 

 

 

 

 

 

 

$20 per guest 

Crab Cakes w/ Red Corn Tostadas 

Duck Spring Rolls 

Gulf Coast Seafood Beignets 

Lamb Meatball 

Asparagus Puffs 

 

 

$30 per guest 

Crab Cakes w/ Red Corn Tostadas 

Duck Spring Rolls 

Gulf Coast Seafood Beignets 

Pappadew Pepper w/ Trout, Duck & Mixed Grains 

Baked Oysters 

Butter Beef Burger Sliders 

Antipasti Platter 

 

 

 

$25 per guest 

Crab Cakes w/ Red Corn Tostadas 

Duck Spring Rolls 

Gulf Coast Seafood Beignets 

Endive Leaves w/ Pear, Goat Cheese & Hazelnut 

Stuffed Fingerling Potatoes w/ Prosciutto & 

Parmesan 

Flatbread 

$35 per guest 

Crab Cakes w/ Red Corn Tostadas 

Duck Spring Rolls 

Gulf Coast Seafood Beignets 

Scallop Crudo 

Mustard Crusted Lamb Lollipop 

Bacon Wrapped Shrimp w/ Poblano & Cheese 

Crostini w/ Various Toppings 

Antipasti Platter 

Artisinal Cheese Platter  


