
Red Apple
Hors D'oeuvre Menu

H O T  A P P S

Swedish  Meatba l ls  

Eggplant  Rollatini

Sea Sca l lops  wrapped  in  Smoked  Bacon

Escarole  with  white  beans  served  over  toast  points

Stuffed  Mushrooms  with  Crab  meat  or  Sausage  &  Spinach

Spanakopita

caramelized onions, cheddar cheese 

Pulled  Pork  S l iders

with balsamic glaze

Tomato  Basil  Burrata S l iders

with Ricotta Cheese

Vea l  Meatba l l  S l iders

bacon, blue, caramalzed onion, romaine.

B lack  &  B lue  S l iders

S L I D E R S

beef & veal blend, Bacon jam, American cheese,

argula

Sweet  &  Savory  S l iders  

Turkey  S l iders
feta, cranberry mustard, argula.

Basil oil, fresh mozz.

Meatba l l  S l iders



O N  T H E  G R I L L

F L A T B R E A D S

Buffa lo  Cauliflower  with  a  blue  cheese  Fondue  

Polenta with  W i ld  Mushroom  and  Fontina Cheese  

Tradationa l  Arrinchini  with  Vodka Sauce

H O T  A P P S  (C O N T I N U E D )

Teriyaki Chicken Skewers

Mexican Street Corn

Blackened Shrimp Skewers

BBQ Chicken Pineapple Kabobs

Chicken Bacon Ranch Kabobs

C lassic  Herb  F lat  Bread  

Topped with Grilled Portabella, Caramelized Onions,

Sliced Figs, finished with an Arugula & Fennel Salad

Margherita F lat  Bread  

Tomato, Mozzorella, Basil, Balsamic Reduction
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Veggie  F lat  Bread  

Roasted Peppers, Onions, Tomatoes, Goat Cheese,

finished with Arugula & fresh Lemon Juice



Antipasto  Skewers

Frui t  & Cheese  Skewers

Tradit ional  Bruschetta  (Tomato  & fresh

Mozzarel la  base )

Seasonal  Frui t  Bruschetta  with  Honey &

Whipped Ricotta  

Smoked Salmon on a  Lavash Cracker  with

Capers  and Red Onion

Beef  Bruschetta  with  Arugula  topped with  a

Horseradish  Aiol i

Fresh Basi l  Tomato  Boats  with  Fresh Mozzarel la

Pineapple  Papaya  Salsa  with  Blue  Corn

Tort i l las

Shrimp Cocktai l  served with  Horseradish

Cocktai l  Sauce

Cheese  & Frui t  Crudité  display  with  Crackers

( includes  an  assortment  of  Imported &

Domest ic  cheeses )

Mexican Trio  -  Mango Salsa ,  Black  Bean Salsa ,

Tradit ional  Salsa ,  Served with  Crispy  Chips

Watermelon,  Mint ,  & Feta  sa lad

C O L D  A P P S

F L A T B R E A D S  (C O N T I N U E D )

F ig  F lat  Bread  

Candied Bacon, Figs, Goat Cheese, Caramalized Onions,

Spinach

Gril led  Peach  F lat  Bread  

Mascarpone, Red Onions, Arugula
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P L A T T E R S


