APPETIZER FAVORITES

IFYOU DON'T SEE SOMETHING, JUST ASK!

Crostinis

Creamy gorgonzola} pear and balsamic honey
Crab, chili, mint salad

Peach, candied nut and goat cheese

Bleu Cheese, l—yoneg and hazelnuts

Fig taPenade, proscu itto, and mint

Pinwheel Sandwiches

Salmon salad

Steak, caramelized onions and horseradish
Curried chicken aPPIe salad

Ham and aPPIe slaw

Flatbread Squares

l:ig taPenade, goat cl’xeese, walnut
Fresh mozzare”a} basil and tomatoes
AsParagus and Gruyere

Pears, gorgonzo|a and Prosciutto

Bacon, mozzare”a and roastecl kale

Puff Pastry Bites

APPles and ltalian sausage

SPinach, feta, garlic

Beef We”ington

Bacon, Bleu cheese, caramelized onions and walnut

PU”Cd POFI( and Pear CI’!UtI’]CH

Mini Mac and Cheese with bacon
Brisket on Mashers

Salmon Pot Pie

Mini Steak Sammie with horseg aioli

Seasonal SouP Shots — chilled or warm
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APPETIZER FAVORITES

IF YOU DON’T SEE SOMETHING, JUST ASK!

= Sliders

»  Pulled Pork with aPPle slaw

*  Greek Feta Burger with cucumber slaw

" Meatloaf Slider with gri”ed onions and cheddar
= Skewers

=  Bacon wraPPecl shrimp skewers w/ chipot]e aioli

»  Thai chicken skewer with coconut, cilantro, lime marinade

*  Garlic mustard beef skewers

= Chimichurri steak skewers

=  Bacon wraPPecl Fig skewer stuffed with bleu cheese

= CaPrese skewers with chcrrg tomatoes, fresh mozz and basil vinaigrette
=  DBite Size

. Potato Pancakes toPPecl with steak and horseg sauce

= ShrimP Ceviche with cucumbers and avocado

*  Crab Cakes with mango salsa

»  Artichoke Cakes with lemon aioli

" Savory Stuffed Mushroom CaPs

= Chive Risotto Balls with red pepper diPPing sauce

*  Crab salad in wonton cups

= Chicken APPIC Salad in wonton cups
* Stationary APPctizcrs (table toP)

*  Three Cheese Torta lagered with sundried tomatoes and basil pesto

" Brie Cheese Wheels with grapes & strawberries

*  Baked Brie stuffed with mushrooms & roasted garlic

»  Cheese Board with domestic and imPor‘ted cheeses

*  Fresh Seasonal Fruit Platters

= Vegetable Crudités

. AntiPasto Bar with olives, peppers, artichokes, taPenades, etc

*  Grilled Vegctab]e Platter

»  Crostini, Crackers and Baguettes

»  Old Fashion PoPcorn

= Dips
»  Artichoke, SPinach and Feta DiP *  Roasted Garlic Hummus
*  Bleu Cheese Caramelized Onion DiP *  White Bean Hummus
*  Mediterranean Bean SPread * Tzatziki
*  Edamame Hummus = TaPenade Trio - Fig, olive and tomato

. Creamy Roasted Red PCPPer
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541-388-1104 63060 NELS ANDERSON ROAD BeEND, OREGON 97701
INFO@BLEUBITECATERING.COM WWW.BLEUBITECATERING.COM



