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Hot Appetizers  
Minimum order of 12 identical selections 
Chef substitutions based on product availability. 
Prices are per serving unless otherwise noted.  
 

Baked Jarlsberg Cheese gf & Crackers $30  
• Serves 10-15 
• Chef specialty 

 
House-made Dips gf with crackers/chips 

• Parmesan, Spinach & Artichoke $3.5  
• BuAalo Chicken $3.5 
• Queso $3.5 
• Chicken Enchilada $4 
• Crab $6.5 

 

Baked Brie with Roasted Pear, Caramelized 
Onion & Berries Full- $50 Half- $30 gf/v   

• Served with crackers/crostini 
     
StuAed Mushrooms $3.5   

• Burrata, roasted garlic & red pepper 
• Spinach artichoke      
• Bacon, spinach & parmesan   
• Sausage & mozzarella gf 
• Tomato, spinach & feta 

 
Seafood Cakes (2oz.) df 
  

• Maryland Style Crab Cake $8  
with remoulade sauce 

• Salmon Cake $5 
with wasabi remoulade sauce 

• SaAron Shrimp & Crab Cake $6 
with red pepper sauce 
 

 

 
Empanadas $3.5 

• BBQ Pork & Cheddar 
• “Blue Moon” with cumin, olive, & 

orange zest 
 
Meatballs (1.5oz) $2    

• Pesto & parmesan in marinara – all 
beef 

• Bourbon glazed – all beef 
• Sweet and sour - beef & pork 
• Cajun cream – chicken & chorizo gf 
• BuValo style – chicken & chorizo gf   

 
Sausage Bites $1.5, sold in multiples of 36 gf/df 

• Italian-style; simmered in marinara   
• Sweet & Sour style; smoked  

 
Jumbo Roasted Chicken Wings $2  

• BuValo style gf 
• Dry rub gf/df 
• Soy ginger gf/df 
• Add ranch for an additional fee 

 
BuAalo-Style Cauliflower Bites $2  v 

• Served with bleu cheese crumbles & 
green onion 

 
Mini Twice-baked Redskin Potatoes $2 

• Regular: with bacon, cheddar and 
spiced sour cream gf 

• Sweet: with sweet potato filling & 
candied walnuts gf/df/v 

 
Loaded Baked Potato Skins with Bacon & 
Cheddar $4.5 gf 

• With smoked sour cream drizzle 
 
 
Bacon-wrapped   

• Water chestnuts $2.5 gf/df 
• BBQ shrimp $3 gf/df 
• Blue cheese stuVed dates $3 gf 
• BuValo chicken filled jalapenos $4 gf 
• Cheese-stuVed poblano peppers $6; 

halved  gf 
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Sauerkraut Balls $2.5 

• with spicy horseradish sauce  
• Add sausage for $.50/each 

 
Chicken Tenders with sauce 

• Traditional buttermilk breaded $2.25  
• Sweet & savory $2.25 
• Parmesan crusted $2.5 
• Naked:  Marinated & grilled $2 gf/df 

 
Chicken Bites $1.75 

• Available in most flavors 
 

Bulk Dipping Sauces (32oz) $11 (16oz) $6 
• BBQ Sauce gf/df, Honey Mustard, 

Ranch, Horseradish Cream, & 
Marinara   

 
Shawarma Marinated Chicken Skewer $3 gf 

• with garlic yogurt sauce 
 
Peanut Chicken Satay Skewer $3 

• with peanut sauce  
 
Lamb lollipops $9 gf/df 

• with chimichurri sauce 
     
   
Dumplings, Sauteed or Steamed $3 

• Chicken with soy glaze & green onion df 
• Vegetable with soy glaze & green 

onion df/v 
 
Soft Pretzel Bite Bar $6  v 

• Pretzel bites (3/pp), beer cheese dip, 
a variety of mustards, and hot queso 
dip  

 
Small Bites $2 

• Sausage & Cheese  
with mustard sauce 

• Spinach & Parmesan  v 
with garlic aioli  

• Spinach & Feta gf/v 
with Tahini Sace 

 
 
 
Stromboli, sliced in 1/8s 

• Four cheese: Mozzarella, parmesan, 
Swiss & cheddar. $24  

• Pizza: Pepperoni and mozzarella $24 
• Vegetarian:  Roasted veggies & 

cheese  $24  v 
• BuAalo Chicken: with ranch $24 
• Fiesta Chicken: with peppers, 

cheese, & smokey sour cream $25 
• Cuban-style: Roast pork, Swiss, ham, 

pickle, mustard $26 
• Philly cheesesteak: steak, 

provolone, peppers & onions $30 
• Turkey/Bacon/Ranch: with Swiss $30 

 
 
Warm Hawaiian Roll Sliders, sold in 
multiples of 12 

• Ham & Swiss $4 
with Dijon butter sauce 

• Roast Turkey & Provolone $5 
with bacon onion jam & butter topping 

• Cheeseburger $5 
with American cheese, chopped 
pickles, onions & tomatoes and a 
buttery sesame seed topping  

• Brisket & Smoked Gouda $6 
with garlic butter sauce 

 
*Ask your consultant about our seasonal 
options 
 
 


