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BANQUET APPETIZER

MENU OPTIONS

** $1.50 Cost Per Person **

· Cream Cheese Canapés (Avg. 2/person)
· Mini Egg Rolls (Avg.2-3/person)
· Chips and Queso

· Fried Mushrooms (Avg. 4/person)
· Fried Zucchini

· Fried Green Beans

· Onion Rings (Avg. 3-4/person)
 ** $2.00 Cost Per Person **
· Mushrooms Stuffed with Bacon and Cheddar (Avg. 2/person)
· Hot, BBQ, Teriyaki or Italian Wings (Avg. 2/person)
· Deviled Eggs (Avg. 2/person)
** $2.50 Cost Per Person **
· Veggie Tray

· Spinach Artichoke Dip

· Pot Stickers (Avg. 2/person)
· Lamb Meatballs (Avg.2/person)
· Cheese Stuffed Jalapenos (Avg. 2-3/person)
· Mini Kabobs (steak or chicken) (Avg.1-2/person)
· Olive Tapenade on a Feta Crostini (Avg. 2/person)
· Meatballs in Creamy Mushroom Sauce (Avg.2/person)
** $3.00 Cost Per Person **
· Fruit Tray

· Caprese Salad

· Shrimp Ceveché (Avg. 1/person) 
· Bacon Wrapped Shrimp (Avg. 1/person)

· Sautéed Mussels or Clams (Avg. 3-4/person)

· Sliders: (pulled beef chicken or pork) (Avg. 2/person)
· Pan Seared Quail in a Currant Demi-Sauce (Avg. 1/person) 

· Stuffed Jalapeños with Bacon and Cheddar Cheese (Avg. 2/person)
· Mushrooms Stuffed with Shrimp and Cream Sauce (Avg. 1/person)

** $3.50 Cost per Person ** 
· Shrimp Cocktail (Avg. 2-3/person)
· Fried Oysters on a Crostini (Avg. 2/person)
· Smoked Salmon Pinwheels Stuffed with cream cheese, red onion, and capers (Avg. 2/person)
~~ Chocolate Fountain Available For Rental ~~                                                                                                 
* If you have other suggestions, just let us know. 
Chef Pinto is very creative and loves cooking for special events. 
