
 

 

 

 

Hors D’Oeuvres 
All prices subject to Wisconsin Sales Tax and 12% Gratuity. 

 

BAR SNACKS 
1. Basic Bar Snacks - $1.50 per person 

Choice of any two basis bar snacks served in bowls.   

Upgrade - Serve in our Super Martini Glasses (48 oz) for $5.00 each glass 

 

2. Ultimate Bar Snacks - $2.50 per person 

Choice of any two snacks Basic Bar Snacks and/or Ultimate Bar Snacks Lists. 

Super Martini Glasses (48 oz) used to serve Ultimate Bar Snacks – FREE of charge 

* Extra $1.00 per person if served after 10pm for any Ultimate Bar Snack * 
 

BASIC BAR SNACKS   ULTIMATE BAR SNACKS 
Gardetto Original Snack Mix   Fruit & Cheese Kabobs 

Trail Mix     Jumbo Cocktail Shrimp & Sauce 

Pretzels     Chicken Sate with Honey Mustard 

Gourmet Mixed Nuts    Grilled Chicken or Cheese Quesadillas 

Chex Party Mix    Turkey Pinwheels with Turkey, Romaine Leaves, and Red Pepper 

Plain or Peanut M & M’s.   Beef Kabobs 

 

** Pretzels and/or Goldfish for $10.00 and Trail Mix for $15.00 in Super Martini Glasses, prices for these items 

only apply when purchasing a meal of $11.95 or $12.95 a person for 100 guests or more. ** 

 
Following options are served as a buffet or with serving staff.  Minimum of 20 Guests.  $25 Service Charge for under 20 Guests. 

 

APPETIZERS 
1. Cold Sampler - $6.00 per person 

Choice of any three cold Hors D’Oeuvres from the list below. 

 

2. Hot Sampler - $6.00 per person 

Choice of any three hot Hors D’Oeuvres from the list below. 

 

3. Basic Sampler - $8.50 per person 

Choice of any four hot and/or cold Hors D’Oeuvres and one Basic Bar Snack from the list above. 

 

4. Ultimate Sampler - $11.00 per person 

Choice of any six cold and/or hot appetizer platters from list below. 

 

5. Grand Sampler - $12.50 per person 

Choice of any six hot Hors D’Oeuvres and two cold Hors D’ Oeuvres. 



COLD HORS D’OEUVRES 

Assorted Cheese, Sausage & Cracker platter 

Fresh Vegetable Platter with Dill Dip 

 [Carrots, Broccoli & Cauliflower Florets, Cucumber Slices and Baby Tomatoes] 

Fresh Fruit Platter with Dip 

 [Cantaloupe and Honeydew Melon Chunks, Fresh Pineapple, Strawberries, and Seedless Red Grapes] 

  [In Season] 

Creamy Layered Taco Dip with Tortilla Chips 

Delicious Deviled Eggs 

Ham Roll-Ups 

Fruit & Cheese Kabobs 

Turkey Pinwheels with Turkey, Romaine Lettuce & Red Peppers 

Jumbo Cocktail Shrimp with Sauce 

Assorted Miniature Desserts 

Assorted Miniature Pastries 

 

HOT APPETIZERS 
BBQ Meatballs 

Chicken Drummies 

Water Chestnuts wrapped in bacon 

Cocktail Franks in Caramel Sauce topped with Pecans 

Captain Morgan Popcorn Shrimp 

Buffalo Crunch Mini Bites 

Cheese or Chicken Quesadilla 

Chicken Sate with Honey Mustard 

Beef Kabobs 

Mini Chicago Style Pizzas 

Sesame Chicken 

Mini Egg Rolls 

 
 

With Serving Staff 
 

• Recommend a minimum of 2 hours to serve Hors D’ Oeuvres from time of arrival to time of dinner. 

 

• Recommended serving staff for 50 – 100 people: 2 servers.  Extra $50 every 2 hours for 2 servers to hand 

delivery to your guests.  

 

Buffet Style 
 

• If you choose one out of the five “sampler choices” as your meal - Hot Appetizers will stay out no longer 

than 1 hour of time of meal. 

 

• If you choose one out of the five “sampler choices” & a meal from our menu or light menu – the 

appetizers will be put on a separate table than where the meal is being served. 


