Freshella.com

214-905-6060

Hors D’'Oeuvres Menu

Minimum of 25 ct per hors d'oeuvre. Prices vary for each item, please contact us for a quote.

Served Hot
Chicken

Baja Chicken in Phyllo Cups with Melted Cheddar
Texas Pecan Pesto Grilled Chicken Skewers
Grilled Chicken, Andouille & Candied Jalapeno Skewers
Fragrant Lemon Cardamom Grilled Chicken Kabobs
Southwest Chicken Eggrolls with Guacamole Cream
Hoisin Pineapple Grilled Chicken Skewers
Rosemary Chicken with Arrabiata Sauce
Jerk Chicken Kabobs
Guajillo Chicken in Tiny Bread Boules
Sweet and Sour Grilled Chicken
Nashville Chicken & Waffle Bites
Mini Grilled Chicken Quesadillas
Grilled Chicken Sliders
Chicken Empanadas
Mediterranean Chicken with Sundried Tomato & Kalamata

Beef

Beef Teriyaki Tenderloin Skewers with Red & Green Peppers
Sirloin Sliders with Caramelized Shallots & Pepper Jack
Angus Beef Cheeseburger Sliders
Big Boy Creole Meatballs
Chimichurri Grilled Skirt Beef Skewers
Korean BBQ Beef Skewers
Firecracker Beef Satay

Seafood

Bacon Wrapped Shrimp with Citrus Sherry Glaze
Bacon Wrapped Scallop with Citrus Sherry Glaze
Cilantro-Lime Shrimp Cakes
Mini Crab Cakes

Vegetarian

Wild Mushroom Risotto Cakes
Artichoke Cakes with Lemon
Polenta Cakes with Mozzarella & Caramelized Tomato
Deep Fried Mac & Cheese Squares
Mini Veggie Quesadillas

Served Cold
Chicken

Southwestern Chicken Salad in Phyllo Cups
Mini Bread Boules filled with Zippy Chicken Salad

2t
Beef

Paper Thin Sliced Beef Tenderloin with Baguettes
Shaved Beef Tenderloin Sliders with Horseradish Sauce

Seafood

Grilled & Chilled Cilantro Lime Shrimp Skewers
Grilled & Chilled Mango Lime Shrimp Skewers
Coconut Shrimp with Sambal Dipping Sauce
Shrimp Shooters with Okra & Sriracha Bloody Mary Mix
Smoked Salmon Rosettes, Caper Cream Cheese & Dill on Rye

Vegetarian

Wee Caprese on a Stick
Greek Salad Skewers
Gruyere Tartlets with Balsamic Caramelized Shallots
Salted Cucumber Cups with Lemon, Dill & Chive Chevre
Citrus Salad with Tomato & Feta in a Shot Cup
Mini Bread Boules with Pimento Cheese
Goat Cheese Crostini with Fig & Olive Tapenade
Tartlet of French Onion Creamed Cheese & Fresh Thyme
Mini Bread Boules filled with Artichoke Spinach Dip
Pecan Pesto Pinwheel Pastries
Garden Herbed Chevre Puff Pastry Bouchees

Other Non-Vegetarian

Antipasto Skewers
Mini Reuben Sandwiches
Bacon Wrapped Medjool Dates Stuffed with Maytag Blue
Muffuletta with Salami, Red Pepper, Olives & Provolone
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Served Hot Served Cold
Other Non-Vegetarian Desserts
Mini Garlic Knot Sliders with Pecan Smoked Pulled Pork Apple Pops
Texas Smoked Sausage Skewers with Granny Smith Apple Cupcake Shot Cups
Mini Bread Boules with Buffalo Chili & Cheddar Strawberry Cremas
Mini Bread Boules with Jalapeno Bacon Cheddar Strawberry, Brownie & Marshmallow Skewers
Twice Baked Baby Bliss Potatoes with Cheddar, Bacon & Chives Fresh Fruit Skewers with Honey-Lime Drizzle

Assorted Mini Quiche

Spreads and Dips

Each serves about 25-30 ppl. Prices vary for each item, please contact us for a quote.

Texicano Spinach Poblano Dip with Tortilla Chips
Hissy Fit Dip with Frito Dipping Chips
Made-to-Order Guacamole with Tortilla Chips
Chile con Queso with Tortilla Chips
Fire Roasted Salsa with Tortilla Chips
Tuscan White Bean Spread with Basil, Sundried Tomato & Sliced Baguettes
Hummus with Fresh Cut Veggie Sticks or Seasoned Pita Chips
Garden Herb Cream Cheese Spread with Crackers
Hot Artichoke Spinach Dip with Sliced Baguettes
Cold Artichoke Spinach Spread with Crackers and Sliced Baguettes
Build-Your-Own Tomato Bruschetta served with Grilled Crostini

Toffee Caramel Dip with Apple Slices



