Hors D' otswnes

HOT HORS D'OEUVRES

Ginger Chicken Cakes with Spicy Cilantro Sauce

Mini Spicy Pulled Chicken Quesadillas,

Guacamole-Cumin Cream

Almond-Lemon Crusted Chicken Skewers,
Orange-Mustard Sauce

Chicken Satay with a Spicy Peanut Sauce

Grilled Chicken Andouille Skewers with Trio Mustard

Duck Spring Roll, Hoisin Dipping Sauce

Shrimp Shumai (steamed dumpling), Soy Glaze
Mini Crab Cakes, Sauce Remoulade
Scallops Wrapped in Bacon, Horseradish Sauce

Mini Cheeseburgers/Turkeyburgers/Vegie Burgers
with Red Onion Confit on Brioche Buns

Cocktail Franks in Blankets

Tender Braised Asian Short Rib Bites

Potato Pancakes with Apple Butter

Wild Mushroom and Tarragon stuffed Mushroom Caps

Spanakopita - Spinach and Feta filled Filo Pastries

Arranciata - Risotto balls with Fresh Mozzarella and
Tomato Coulis

Mini Vegetarian Quesadillas, Guacamole Sauce

Spinach and Artichoke filled Tortilla Cups

Brie and Raspberry in Filo

Pear and Gorgonzola on Cracked Pepper Crostini

CHARGES

4-5 selections - $16.50/hour per guest for 1 hour.
6-8 selections - $20.00/hour per guest for 1 hour.
10 selections - $24.00/hour per guest for 1 hour.
Additional hours are $10/hour per guest.

Prices are based on a 50 guest minimum. Service is not included.

609.306.0545 info@tillieskitchen.com www.tillieskitchen.com

Miniature Tarts

Sweet Corn and Vidalia Onion Compote

Pissaladierre — Carmelized Onion, Nicoise Olive and
Tomato

Chevre Cheese with Fennel and Roasted garlic

Quiches: Lorraine, Spinach and Gruyere, Mushroom
and Feta

Vegetarian Spring Rolls, Ginger — Soy Sauce
Veggie Tempura with a Ponzu-Ginger Dipping Sauce

COLD HORS D'OEUVRES

Eggplant Caponata Crostini

Endive with Blue Cheese and Toasted Pecans

Eggplant with Marschapone, Chevre, Basil and Roast
Peppers

Smoked Salmon Pinwheels on Pumpernickle

Spicy Ahi Tuna on Wonton Flowers with Ginger

Seared Tuna on Baby Cucumbers with Black Sesame &
Wasabi Mayo

Anipasti Skewers — Sopressata, Aged Provolone,
Pepperoncini

Beef Tenderloin Crostini, Shallot-Merlot Marmalade or

Horseradish Sauce

Speck with Fennel Sticks and Olive QOil Aioli

Yellow Bell Pepper and White Peach Soup Shooters
Traditional Gazpacho Shooters
Seafood Ceviche Shooters
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