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Savory Hors D’ Oeuvres and Appetizers 

Malaysian Whole Shrimp Roll –  “”Farm Raised Malaysian Shrimp”, marinated in a 

spicy ground red curry paste, sautéed leeks and coconut cream, with cilantro; 

and rolled into a crispy spring roll. 

Mediterranean Salad on a Bamboo Stick – colorful marinated salad; comprised of 

a black olive, mini mozzarella ball, heart of artichoke and roasted tomato. 

Brie with Pear en Croute and Brie and Raspberry en Croute – buttery soft brie 

cheese with pear or fresh raspberries; hand wrapped in puff pastry purses. 

Chicken Provencal with Fig and Olive – marinated chicken breast pieces with 25 

various spices, lemon and orange zest, aged balsamic white vinegar, capers, fresh 

basil and rolled and filled with a green olive, dried fig and sun-dried tomato. 

Mushroom Profiterole – a combination of shiitake, porcini, oyster and bolete 

mushrooms with chopped walnuts in a small bite size puff pastry shell. 

English Cucumber Hearts – with smoked salmon; garnished with a julienne of tri-

color peppers, red onion, a dabble of dill sauce and a sprig of fresh dill. 

Thai Chicken Satay – “Classic Thai Marinade” spices; - including ginger, lemon 

grass, and peanuts, infused with boneless breast of chicken and woven on to a 

bamboo tiki stick. 

Moroccan Lamb – marinated with Harisa; a tender strip of lamb with zucchini, red 

peppers and Moroccan spices. 

Southwest Salmon – a fresh portion of salmon tossed with our special 

southwestern spices and skewered on a knotted bamboo stick. 

Red Endives with herb Goat Cheese – red endives spears with piped goats cheese 

and toasted pine nuts. 

Grilled Ginger Lime Shrimp – cilantro, green onions, fresh ginger, fresh lime 

juice, dark sesame oil, garlic, jalapeño peppers; all marinated and grilled. 

Bruschetta – Garlic Crostini, topped with fresh tomatoes, basil, pure virgin olive 

oil, aged balsamic vinaigrette, garlic, seasonings, and shavings of pecorino 

cheese. 

Mediterranean Artichoke Tartlet – small tartlet shell with artichoke hearts, 

tomatoes, Spanish onion, wild mushrooms, oregano, garlic, and topped with feta 

cheese.  

Grilled Polenta – served on pita crackers with a sun-dried tomato pesto. 

Lobster Mousse Bouchee – Combination of lobster meat, fresh tarragon, “Crème 

Fraiche”, paprika and lemon juice; piped into a blossom tartlet shell and 

garnished with fresh dill. 

Szechuan Beef Satay – beef marinated in a ginger soy sauce and baked on a 

bamboo stick. 

Panko Crusted Crab Cakes – with roasted red pepper, chive aioli, dijon mustard, 

lemon juice, and CHC seasonings. 

Indian Chicken Tandori – Chicken marinated in yogurt and Indian spices, cumin, 

curry, paprika, cilantro, roasted garlic, and garam marsala – baked on a twisted 

bamboo stick. 

Caribbean Shrimp with Coconut – dipped in coconut batter, with bread crumbs, 

shredded coconut, fried on a bamboo skewer. 
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Seared AHI Tuna – spicy tuna, marinated in a CHC chef prepared Asian marinade; 

seared on a rosemary and sesame cracker or rice cracker and garnished with a 

bit of Asian Slaw.  

Deep Sea Scallops on Parmesan Crisps – seared sea scallops with a drizzle of 

lemon juice and truffle oil; garnished with a julienne of red pepper. 

Bailese Pork Satay – Thinly sliced pork tenderloin strips, in sambal, soy sauce, 

garlic and lime. 

Manhattan Mini Reuben – shaved corn beef, sauerkraut, cumin, and Swiss cheese 

in puff pastry shell. 

Roasted Red Pepper and Kalamata Olive Tapenade – served on a sesame seed 

wafer cracker thin.  

Spanakopita– spinach pie, in phyllo dough triangles, with freshly steamed 

spinach, feta cheese, dill weed, cottage cheese and seasonings. 

Grapefruit and Avocado Crabmeat Spoons – avocado and mascarpone cheese; 

topped with a quartered segment of grapefruit and shredded crabmeat and 

served on a hors d’ oeuvre spoon. 

Bloody Mary Shrimp Cocktail Shooter – 2 chilled jumbo shrimp; served in a shot 

glass; with a spicy cocktail sauce and garnished with a ½ lemon wheel and 

English parsley and celery stick. 

Tempura Vegetables – an array of fresh organic vegetables – yams, carrots, 

mushrooms, zucchini, and eggplant, in a tempura batter – lightly fried and 

accompanied with an oriental dipping sauce. 

New Orleans Cajun Chicken – marinated in cajun spices, cocoa powder and baked 

golden brown. 

Tuscan Shrimp Pancetta with a Orange Mostarda – shrimp, marinated Italian 

herbs, orange mostarda and wrapped in pancetta. 

Goats Cheese and Fennel Tarts – goats cheese served in an herb tartlet shell 

and garnished with caramelized onions and fresh thyme leaves. 

Mini Quiche – sundried tomatoes and roasted vegetable, three cheese with 

monetary jack, gruyere and sharp cheddar or basil and pesto with kalamata 

olives and artichoke. 

Peking Duck Roll – crispy assorted vegetables with seasonings, shredded 

oriental duck, combined with a hoisin sauce and wrapped into a delicate spring 

roll wrapper. 

Kampur Vegetable Samosa – mixed vegetables, turmeric and cilantro and Indian 

spices.  

Asparagus and Prosciutto Bundles – with arugula, grilled asparagus with olive 

oil and seasoned with sea salt. Combined with arugula leaves, and a slice of 

pecorino cheese; rolled into a prosciutto spiral.  

Shrimp Ceviche Cocktail – served in a martini glass and prepared with lime juice, 

cucumber, cilantro, onion and garlic. 

Thai Spicy Ahi Tuna on Crisp Won Ton – tuna in a Thai lime ginger and jalapeño 

marinade, tossed with black sesame seeds, grilled and served on a crispy won 

ton. 

Shrimp and Salmon Round – freshly peeled and deveined shrimp, poached salmon, 

parsley, cilantro, lemon juice, garlic, red onion,  CHC dressings,  combined and 

made into delicate rounds; sautéed golden brown and served with a chefs 

prepared chipotle sauce. 
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Korean Beef Bulgogi – soy sauce, green onions, rice vinegar, sesame seeds, and 

brown sugar. Served on a bamboo stick. 

Sicilian Caponata – feta cheese, roasted green pepper and red pepper, capers 

and Italian seasonings in puff pastry. 

Fresh Tomato and Zucchini Tart – with ricotta cheese and fresh mozzarella. 

Pepper Crusted Pancetta and Scallops – sea scallops wrapped with peppered 

pancetta on a rosemary tiki skewer. 

“Canapé” 

Smoked Salmon and Cucumber with herb garlic and cheese and sour cream base. 

Apricot – Boursin Cheese and Crabmeat on a rosemary cracker 

Olive Tapenade and Pesto on homemade tortilla chip 

Shrimp and Avocado – on multi-grain toasted artesian bread round. 

Sweet Pepper Bruschetta  - with caramelized onion, dried fig on roasted garlic 

bread round. 

“King of the Cocktail Hour” – Pigs N’ Blankets (reviewed by NY Times – the hit of 

the Hamptons and now back at the fanciest of most parties) so it is back by 

popular request and served with a chef prepared spicy mustard.  
Mini Goats Cheese Pizza – Gourmet Pizza with baby spinach, goat’s cheese, shitake 

mushrooms, sundried tomatoes, and seasonings. 

Lobster and Avocado Cocktail – red horseradish, chilled tomatoes, Worchester 

Sauce, hot sauce, lime and avocado. 

 

(we can create any hors d’ oeuvre by request or requested ingredients) 
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Appetizer and Hors D’ Oeuvre Stations 

Bistro Mediteannean Table – A bountiful display of freshly cut chilled assorted 

vegetables that have been organically grown (or locally Grown). Artisanal 

cheeses, Mediterranean Salad Skewers (mini-mozzarella balls, black olive, heart 

of artichoke, and roasted tomato) stem berries, red and green seedless grapes, 

roasted red Pepper dip, a trio of chef’s prepared dips, sun-dried tomato and 

garlic humus, gourmet and herb crackers and toasted artesian bread crostinis 

Raw Bar: Freshly peeled and deveined chilled jumbo shrimp, shucked New 

England Littleneck Clams and Oysters. just a few hours out of the water all 

served on a sea of crushed ice and accompanied with mini bottles of tabasco, chef 

prepared spicy cocktail Sauce , chipotle sauce and organic horseradish sauce in 

pewter conch shells, lemons in lemon nets and garnished with seaweed, fresh 

parsley, nautical netting and shells.  Ice Carving upon request.  (mermaid, clam 

shell, sea captain and more…). 

Charcuterie Table – mini champagne and green peppercorn pate, mini duck ala 

orange en croute pate, assorted cured meats, English cucumber wheels, 

cornichon’s, cheese sticks, French baguettes, whole grain mustard and honey 

mustard. 

Sushi and Sashimi – spicy California rolls with brown rice and white Rice, 

vegetarian rolls with variations, spring rolls, eel, tuna etc… 

Seasonal Soup and Bisque Station – Velvety Lobster Bisque with Cognac and 

Crème Fraiche 

 Roasted Butternut Squash Soup 

 New England Clam Chowder 

 “Classic Gazpacho” 

Smoked Salmon – accompanied with variations of cream cheese, red onion, 

capers, lemon wedges, black bread, lobster mousse, fresh dill, 

black bread and assortment of fanciful crackers. 

 A freshly prepared Cucumber and Dill Salad 

Multi-Colored or Garlic  Mashed Potatoes in Martini Glasses – B.B.Q. Orange, 

Spicy Pink with Red Horseradish, Green Wasabi, Caramelized Shallot Gold – 

accompaniments of lobster cream sauce, basil and pesto topping, cabernet gravy, 

sour cream, Canadian bacon, shredded cheddar cheese, scallions,  caviar, salsas, 

chives, black sesame seeds and other requested additional garnishes. Garnished 

with a homemade Yukon gold potato chip on skewer. 

             (can also be orchestrated in potato shells and potato baskets) 

Creative and Imaginative Sliders - salmon with lemon and cilantro; grilled 

chicken with an Asian slaw; hickory smoked B.B.Q pulled pork; grilled tomato 

mozzarella and basil; ranch burger; sharp cheddar cheese burger; and veggie 

burger; with Brioche, whole wheat, multi-grain and sesame seed buns. 

                  (also can be added to your passed hors d’ oeuvres)                      
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Organic and Seasonal Salads 

Citrus Salad with a variety of baby greens, toasted macadamia Nuts, mandarin 

oranges, strawberries, English cucumbers, and topped with crumbled goat 

cheese. Chef’s prepared citrus dressing. 

Spinach Salad – with seared sea scallops; grapefruit segments and toasted 

almonds. Chef’s prepared Asian dressing. 

Fresh Mozzarella , Tomato and Basil - “Locally Grown” or organically Grown  

tomatoes, fresh basil and a white and dark aged balsamic vinaigrette. 

Watercress and Spinach Salad – water chestnuts and orange segments tossed in 

a creamy orange vinaigrette. 

Lobster and Bowtie Pasta Salad – with tri-color peppers and scallions in a 

creamy tarragon dressing. 

Wheatberry and Arugula Salad – Chef’s freshest ingredients. 

Fresh Seasonal Wild Berry Salad – blackberries, raspberries, blueberries, 

strawberries; garnished with kiwi wheels and fresh mint. 
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Entrée Selections 

Peppered Beef Tournedos – with a trio of sauces – pink peppercorn bordelaise, 

sun-dried tomato hollandaise and fresh horseradish dill sauces. 

Grilled Mediterranean Swordfish – with simmered tomatoes, baby artichokes, 

basil, thyme, garlic, virgin olive oil and CHC seasonings. 

Wild Salmon and Gulf Stream Shrimp Cilantro Crab Cakes – lightly sautéed 

golden brown and served on a bed of chipotle sauce. 

Grilled Chicken ala Peach -  with a brandy peach sauce – and garnished with 

grilled peach halves. 

Pomegranate Glazed Cornish Game Hens – with hazelnuts and a chef’s prepared 

pomegranate glaze. Grilled or roasted. 

Cranberry and Apricot Duck – deglazed with Port Wine, Apricot Chutney and 

Cranberries. 

New Zealand French Rack of Lamb – with fresh rosemary, and a fresh mint 

vinaigrette. 

Pan Seared Scallops with Pancetta and Asparagus – Dry Vermouth, Freshly 

Squeezed Oranges, Chives and Aged Asiago Cheese. 

Chicken Roulade with Prosciutto -sun-dried tomatoes spinach and trio of cheeses 

– with a port wine and dried fig sauce. 

Pecan Crusted Tilapia – with a Golden Rum Butter Sauce. 

Roasted Cranberry  Pork Tenderloin – with a Crimson Cranberry Sauce –  served 

on wild apple rice. 

Seared Rare Ahi Tuna – crusted with black sesame seeds and served with a spicy 

ginger and jalapeño soy marinade. 

Grilled Lime Mahi-Mahi - lime juice, hot pepper sauce, scallions, honey, olive oil 

and celery salt. 

Panko Crusted Chilean Sea Bass – with a red pepper compote and chefs prepared 

seasonings; garnished with red and yellow peppers and micro greens tossed in 

olive oil and a sherry vinegar. 

Poached Salmon with Almonds and an Orange Thyme Butter – lightly tossed with 

panko bread crumbs, ground almonds and served with a chef’s prepared orange 

citrus glazing.        
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Dinner Stations 

(following cocktails and appetizers – hors d’ oeuvres) 

Paella – Rice made with saffron threads, quartered breast of chicken, chorizo 

wheels, pork tenderloin, jumbo shrimp, green, yellow and red peppers, artichoke 

hearts, Spanish red onions, grape tomatoes, kosher salt and seasonings and 

garnished with cultivated mussels and cherrystone clams. Served in an 

authentic Spanish cast iron pan. 

Vegetarian Paella – Saffron Rice or Brown Rice with tri-color peppers, 

artichoke hearts, Spanish onion, wild mushrooms, thyme parsley and seasonings. 

Seasonal Soups and Bisque Station – an array of soups and bisque; typically 

served with glass mugs and accompanied with soup spoon, cocktail napkins and 

handy pepper mills available. (Typically two soups or bisques to a station). 

Pasta Station:  

                          Roasted Eggplant Ravioli with a Fresh Tomato-Basil Coilis.  

                          Three Cheese Spinach Tagliatelli with a Hazelnut Pesto  

                          Provolone and Prosciutto Tortelloni – with a Cream Champagne  

                          Sauce 

                          Multi-Grain Penne Tuscany Style – all fresh ingredients… 

                          Pumpkin and Sage Ravioli with a CHC “Harvest Cream  

                          Sauce. 

 

(other stations suggestions upon request) 
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Outer Banks B.B.Q. 

(Select from) 

Grilled Bourbon Shrimp 

Southern Grilled B.B.Q. Chicken 

Apple Smoked Baby Back ribs 

Hickory Smoked Pulled Pork 

Beef Brisket 

Rum Glazed Carrots 

Dirty Rice 

Raspberry Red and Green Coleslaw 

Corn Bread and Biscuits 

Peach and Apple Cobbler with French Vanilla Ice Cream 
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New England Clambake 

(select from) 

Raw bar – jumbo shrimp, clams and oysters on the ½ shell, cocktail sauce, 

horseradish sauce, Worchester sauce on a bed of crushed ice. 

Authentic New England Clam Chowder in Glass Mugs 

1 ½ Steamed Lobsters with Warm Drawn Butter and Lemon Wedges 

Lemon and Herb Grilled Chicken 

Steamers – white wine, garlic and freshly squeezed lemons 

Steamed Nantucket Mussels with CHC seasonings 

Corn on the Husk – roasted on husk… 

Boiled New Potatoes with parsley and seasonings 

Baby Green and Citrus Salad 

Artesian Dinner Rolls and Breads with Butter Stars 
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Evening Under the Stars 

(Select from) 

Grilled Swordfish with a Tangy Citrus Salsa 

Grilled Ginger Lime Shrimp 

Thai Style Salmon and Veggie Brochettes 

Chicken Breast Skewers with Honey Mustard Marinade 

CHC Marinated Filet Tournedos 

Assorted Grilled Vegetables 

Grilled Asparagus 

Baked Sweet Potatoes 

Tomato, Fresh Mozzarella and Basil – Aged Balsamic Vinaigrette 

Baby Spinach Salad – Pancetta, Pecans, Dried Cranberries… 

                              (more suggestions upon request……) 
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Texas B.B.Q. 

CHC Marinated Southwestern Flank Steak  

Long Horn Style Ribs 

Grilled B.B.Q. Chicken  

California chef Prepared Veggie Burgers 

All Beef Hamburgers and Sharp Cheddar Cheeseburgers 

Veggie Burgers 

Red Bliss Potato Salad 

Corn on the Cob – butter and kosher salt and crushed black pepper 

Locally Grown Garden Prepared Salad with assorted dressings 

Bowtie Pasta and Pesto Salad 

Freshly Baked Hot Dog and Hamburger Rolls and Dinner Rolls 

Carved Watermelon Basket with Fresh Fruit  

Juicy Watermelon Wedges 

 

We specialize in menu designing and we will customize the perfect menu to 

be exciting, creative and imaginative for your gathering and event. 

 

All menu items are interchangeable. Please inquire for other suggestions or 

menu items you may prefer. 

 

Culinary Arts Institute of Hyde Park, NY Graduate and Self-Trained Chefs are 

here to assist! 
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