
HOR D’OEUVRES MENU
LIGHT HORS D’OEUVRES 

Each item is priced individually, minimum of 25 per order.
 

Profiteroles
Profiteroles stuffed with chicken, apples, grapes, honey, and Dijon mustard

Chicken Wonton
Asian style chicken in a wonton crisp with mandarin oranges, ginger, scallion, and 

citrus soy sauce

Mini Carnita Tostada
Mini corn tortilla fried and topped with pulled pork, lettuce, Pico de Gallo, cheese, 

and creama

Beef Bánh Mì Sandwich
Sliced beef on a baguette with a cilantro, pickled radish, carrot, cucumber, and 

sriracha aioli

Beef Lettuce Wraps
Apple cider marinated beef wrapped in bibb lettuce with ginger, scallion, and pickled 

mustard sauce

Grilled Steak Bites
Grilled tenderloin with a bleu cheese stuffed tomato and scallion on a skewer

Beef Crostini
Beef tenderloin on a toasted baguette with rosemary aioli and shaved green onion

Smoked Salmon Canape
Smoked salmon lox on cucumber with herbed cream cheese, and dill

Seared Sesame Tuna
Sesame seared ahi tuna atop a fried wonton with wasabi aioli, orange soy reduction, 

and cilantro

Spicy Grilled and Chilled Shrimp Shooter
Jumbo shrimp in a shot glass with mango habanero cocktail sauce, lime and parsley

Bruschetta Caprese



Roasted tomato marinated in balsamic vinegar on a crostini with fresh mozzarella, 
basil, caramelized onion, and balsamic reduction

Grilled Vegetable Shooter
Marinated and roasted assorted vegetables in a shot glass served with rosemary 

garlic aioli 

Roasted Tomato Mozzarella Bites
Fresh mozzarella, roasted tomato, and basil skewered with balsamic reduction

Tofu Bánh Mì
Pepper and cilantro rubbed tofu on a baguette, pickled carrots, radish, and cucumber 

topped with a spicy aioli

Onion Jam Marmalade Profiteroles
Caramelized onion and golden raisin jam in a profiterole with cheddar and 

watercress

Pickled Vegetable Canapé
   Variety of the following 3 choices:

Pickled carrots and yogurt on a sliced cucumber
Beets with Mascarpone atop a sliced cucumber

Daikon Radishes and sriracha aioli served on a sliced cucumber

Tomato Soup Shooter with Cheese Crostini
Tomato bisque served with a mini cheese crostini

Pretzel Bite Boats
Served with whole grain mustard. Two bite per boat. 

HEAVY HORS D’OEUVRES 
Each item is priced individually, minimum of 25 per order.

 
Mac and Cheese Bites

The classic dish rolled in to bite sized portions served with pomodoro sauce

Coconut Curry Chicken Satay
Chicken marinated in coconut curry with sautéed peppers and onion with peanut 

sauce

Blackened Chicken Skewers
Spicy Cajun blackened chicken grilled and served with pickled vegetables and cider 

Dijon aioli

Busted Shrimp
Shrimp stuffed with crab, herbs, spices, brie and Thai Chili Sauce



CRAVE Sliders served on a Hawaiian Roll
Choose from the following varieties:

Beef: topped with spicy mayo, cheddar, bacon, and tomato 
Grilled Chicken: Grilled chicken with a pickle, spicy mayo, and coleslaw

Crispy Chicken: Breaded chicken with a pickle, spicy mayo, and coleslaw
Pork: Pulled pork topped with ale crema and pickled vegetables 

Veggie: Veggie burger with cheddar and tomato

Mini Egg Rolls
Served with Thai chili sauce. Choose from the following varieties:

Vegetable
Pork

Mini Street Tacos 
Choose from the following varieties: 

Kogi Beef: marinated pulled beef with kimchee, salsa verde, and cilantro 
Chicken Tinga: Pulled chicken, chipotle aioli, Pico de Gallo, and cilantro  

Blackened Walleye: served with pineapple salsa on a mini tortilla 
Pulled Pork: served with kimchee, salsa verde, and cilantro in a mini tortilla

Petite Meatballs
Beef and Pork or Chicken. Choose from the following varieties:

 
Chimmichurri 

Sweet and Sour 
BBQ 

Loaded Croquette
Mashed potato croquette topped with cheddar, bacon, and scallion.

(Also available vegetarian)

Spanakopita
Phyllo dough stuffed with feta and sautéed spinach

Polenta Mini
Seared mini polenta cakes with sundried tomato pesto cream cheese

PLATTERED HORS D’OEUVRES 
Each item is priced at 25 servings 

 
Pickles and Spreads

Tomato jam, fig compote, cauliflower pate, pickled vegetables, seasoned nuts, and 
crackers



Deviled Eggs
   Choose from the following varieties:

 Classic Deviled Eggs: lightly sprinkled with paprika
Wasabi Deviled Eggs: combined with wasabi for just the right kick 

Southwestern Deviled Eggs: roasted yellow pepper, mustard, jalapeño and cilantro

Classic Meat Trays
Turkey, ham, salami, and beef with assorted bread and crackers

Artisanal Meat Tray
Cured meat platter served with olives, pickled mushrooms, assorted bread and 

crackers

Domestic Cheese Tray
Variety of domestic cheese from Minnesota and Wisconsin, served with assorted 

bread and crackers

Artisan Cheese Tray
Variety of the finest domestic and imported cheese served with berries, nuts, 

assorted bread and crackers

Charcuterie skewers
Local favorite Kramarczuk’s wild rice smoked sausage, house pickles, and local 

cheeses

Crudite
Fresh raw vegetables with herbed cream cheese and sundried tomato pesto cream 

cheese

Fire Roasted Vegetable Platter
Asparagus, green beans, bell peppers, yellow squash, and tomato with an herb aioli

Seasonal Fruit Platter
Variety of the season’s finest fruits served with strawberry coulis

Mediterranean Platter
Traditional hummus and red pepper hummus, cucumber, pita, roasted red peppers, 

and olives

Pinwheel Wrap Platter
Variety of three pinwheel wraps included: 

 CRAVE chicken in garlic tortilla
Rep Pepper hummus in a spinach tortilla 

Southwest beef in a tomato tortilla

Anti-Pasto Platter
Cured meats, cheese, pickled and roasted veggies served with assorted bread and 

crackers



Shrimp Cocktail
Jumbo tail-on shrimp with cocktail sauce and lemons

Spicy Grilled and Chilled Shrimp
Jumbo shrimp with mango habanero cocktail sauce, lime and parsley

Smoked Salmon Platter
Smoked salmon, hard-boiled eggs, onion, capers, lemon, crackers and cucumber 

sauce

Guacamole and Salsa Platter
Tortilla chips served with fresh guacamole, mango pineapple salsa, and Pico de Gallo

DIPS
Baked Brie

Creamy brie and fig compote wrapped in a puff pastry and drizzled with balsamic, 
served with granny smith apples and baguette slices

Chicken Fondue
Gouda and bleu cheese fondue served with chicken, asparagus, grapes, apples and 

baguette

Crab and Artichoke Dip
Savory crab and artichoke dip served with grilled naan bread

 
Savory Bacon Onion Dip

Caramelize onion, parmesan, topped with bacon and served with grilled naan bread
 

Spinach and Artichoke Dip
Savory spinach and artichoke dip served with naan bread

STATIONED HOR D’OEURVES 
Priced per person. 

Gourmet CRAVE Sliders
Choose from the following varieties:

Black Angus Slider: Sesame bun, burger sauce, beef patty, caramelized onion, 
house-made pickle

Whole grain veggie slider: Sesame bun, herb aioli, vegetarian patty, avocado mash, 
artisan greens

Buttermilk crispy chicken slider: Bickle, house breaded chicken, spicy slaw
Buffalo crispy chicken slider: Brioche, house breaded chicken, tossed in buffalo 

sauce, dressed with bleu cheese and celery slaw
BBQ short rib slider: Vanilla onion challah, short rib braised in house BBQ sauce, 

topped with vinegar slaw
Portobello slider: Onion bun, sundried tomato spread, grilled Portobello, artisan 

greens



Pastrami slider: Pretzel bun, deli mustard, pastrami, pickle plank
Braised Pork slider: Pretzel bun, braised pork, mustard slaw, pickled onion

 
Mashed Potato Bar

Includes garlic and rosemary mashed potatoes, cheddar and parmesan, scallions, 
jalapeno, smoked sausage, and bacon, served with wild mushroom sauce, gravy, and 

sour cream

Gourmet Mac N’ Cheese Bar
Allow your guests to dress their own bowl of this classic dish! Includes a selection of 
toppings including: shredded parmesan, pepper jack, seasoned bread crumbs, fresh 

jalapeno, broccoli, peas, blackened chicken, bacon and sriracha. 

Mini German Pretzel Bratwurst Station 
A display of Kramarcuzk “Nurenburger” bratwurst. Pretzel roll buns, a selection on 

German mustards, sauerkraut, and gherkins. 


