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Catering Platters and Displays for  
Appetizers and Hors d’ Oeuvres

Minimum order: 10 

Fresh Fruit Display 
A variety of seasonal fruits in a stunning display.

$2.95 per person 

Artisan Cheese Display 
An innovative display of up to four domestic and imported fine, small-batch cheeses along 
with hand-selected accoutrements.  A unique and creative cheese board that will have your 

guests in awe.  We can help you pair the perfect wines – just ask.
$5.95 per person 

Smoked Salmon Display 
Fresh seafood surrounds a beautifully decorated whole, poached salmon, a variety of 

smoked salmon and trout with shrimp cocktail, horseradish and cocktail sauces.
 (30 person minimum; requires 3 day advance notice)

 $7.25 per person

Freshest Vegetable Crudités
A spring blend of our chef’s freshest, seasonal vegetables beautifully displayed and 

 served with our blue cheese and ranch dipping sauces. 
$2.95 per person 

Brunch & Lunch Offerings and Specialties (con’t.)
Design-Build Sandwich Platter

Our lunch tray brings together a splendid array of luncheon meats including our very 
own roast beef and turkey, and ham, cheeses including Swiss, provolone, pepperjack 

and cheddar. Served with lettuce, tomatoes, onions, mayonnaise, mustard, horseradish 
cream, pepperoncini, olives, and roasted red peppers.  Our fresh bread selection includes 

ciabatta, mini-baguette, whole wheat, sourdough and rye.
$7.95 per person

A la Carte Luncheon Platter Additions:
Your choice of: pasta salad du jour, traditional potato salad or fruit salad.  

$2.00 per person

Composed Salads
Prices vary. 

Chips, Cookies and/or Brownies
$1.00 each Dessert Selections

Strawberries Marnier 
Fresh strawberries with Grand Marnier cream cheese.

$1.00 each

Variety of Freshly Baked Mini-Cookies 
$1.25 per person

Fresh Whole New York Style Cheesecake
Our homemade cheesecake is creamy and delicious.  Serves 16.

$19.99 each.  Add fresh berries or chocolate, $23.99 each.

Fruit Kebabs
Skewered cognac-macerated seasonal fruits served with a  

honey yogurt sauce
$2.25 each

Fudge Brownies
With or without walnuts, this family recipe uses Callebaut chocolate.

Your choice of small $1.50  or large $2.50

Lemon Bars
A classic favorite.  Your choice of small $1.00 or large $2.50

Homemade Pies
Your choice of apple, mixed berry or peach with traditional streusel topping.   

Serves 6 – 8.  $16.99 each 
Pecan Pie–$18.99

Warm Hors d’Oeuvre Selections (con’t.)
Spicy Pork Empanaditas 

Seasoned pork-filled pastry pockets served with a chunky avocado relish.
$1.00 each

Southwest Cheese Dip
A spicy concoction of cheeses with Blue Spruce Market’s very own tortilla chips,  

an Evergreen favorite.
$2.50 per person

Artichoke Puffs
A mouthwatering, mini-muffin style, fluffy bite of artichokes,  

mushrooms and ricotta cheese.
$1.25 each
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Warm Hors d’Oeuvre Selections (con’t.)
Crispy Coconut Shrimp with Strawberry-Mango Chutney

Gulf shrimp in a crispy coating of panko, coconut and curry.
Served with our strawberry-mango chutney.

 $1.75 each

Spinach Artichoke Dip 
Always a crowd pleaser, fresh spinach and artichokes in a dip. Serve warm  

with a French baguette, tortilla chips or crackers (for an additional charge).
 $2.95 per person

Crab Stuffed Mushrooms
Mushroom caps stuffed with king crab, spinach, roasted red peppers, and Swiss 

cheese.
$1.00 each

Italian Sausage Stuffed Mushrooms
Mushroom caps stuffed with mozzarella cheese and Italian sausage.

$1.00 each

Scallop or Shrimp Rumaki 
Your choice of bay scallops or jumbo gulf shrimp marinated in adobo and wrapped in 

applewood smoked bacon and served with a creamy chipotle dipping sauce. 
$2.25 each

Mini Deviled Crab Cakes 
King crab meat seasoned, grilled and served with savory tomato remoulade.

$1.25 each

Chicken Saltimbocca Bites
A delicately seasoned chicken breast strip, a thin slice of Prosciutto ham and a sage 

leaf rolled into a pinwheel on a 4” skewer.
$1.25 each

Tenderloin Crostini 
Crostini with a creamy roasted garlic, artichoke and goat cheese spread and topped 

with grilled tenderloin medallions.
$2.25 each

Gourmet Meatballs 
Choose or combine sweet and sour, Swedish, spicy marinara, or creamy garlic.

$.75 each

 Mini Quiche Florentine
A tasty blend of spinach, cheese and cream seasoned with chives and  

spices in a pastry shell.
$1.00 each 
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Catering Platters and Displays for  
Appetizers and Hors d’ Oeuvres (con’t.)

Chips, Salsa and Guacamole
 Our homemade salsa and fresh guacamole served with our

homemade, lightly seasoned yellow corn tortilla chips.
$2.95 per person

Shrimp Cocktail 
Very refreshing, our shrimp is seasoned, broiled, then chilled and served  

with our zesty cocktail sauce.   
$1.75 each

Proscuitto Wrapped Asparagus 
Asparagus spears and artichoke cream cheese wrapped with thinly sliced proscuitto.

$1.25 each

Blue Spruce Antipasto Platter Italiano
This impressive platter includes a variety of Italian gourmet meats and cheeses, 

marinated artichokes, mushrooms, an array of specialty olives and sweet  
roasted peppers.
$4.95 per person

Petite Chicken Salad Sandwiches
These silver dollar-sized sandwiches are a perfect blend of chicken, golden raisins,  

walnuts, and mayonnaise.
$1.75 each

Endive and Citrus Seafood Salad Spears
A perfect appetizer for summer.  Stuffed with a delightful combination  

of crawfish, shrimp and crab.
$1.50 each

Greek Dolmas
A Greek tradition of stuffed grape leaves, choose from feta stuffed ($1.75), traditional 

vegetable ($2.00) or minced lamb and rice ($2.50).

Warm Hors d’Oeuvre Selections
Warm selections are served in components for easy assembly and reheating. 

Shrimp Italiano 
Gulf shrimp stuffed with Italian bread crumbs and Parmesan cheese, 

wrapped with pancetta and grilled to perfection.
 $1.75 each




