
Chef Brothers Custom Catering 
We Cater to Your Taste! 

386 ▪ 418-1580 
 

Cold 

Hors D’Oeuvres and Appetizers 
 
 

 

 
Create your own combination of cocktail foods that go great with or without the cocktails!  Our Hors D’oeuvres are a welcome 

addition to your dinner package or they are delicious on their own. Let us create a custom hors d’oeuvre package for you! 
(Priced per 25 pieces) 

 
Hors D’oeuvres 

Deviled Eggs a la Russe or Cameo Stuffed Eggs     $40.00 
Deviled Eggs a la Garni         $35.00 
Asparagus Spears wrapped in thinly sliced Ham,    
     Roast Sirloin or Smoked Salmon        $45.00 
Mini Phyllo Cups          $45.00 
      filled with cashew chicken, tuna apple salad,  
      egg salad, shrimp salad or crab salad 
Petite Cherry Tomatoes         $40.00 
      filled with chicken salad, tuna farce,  
      salmon mousse or roasted red pepper cream cheese 
Stuffed Celery Hearts          $35.00 
      filled with roasted red pepper spread,  
      herb cream cheese or Cheddar cheese spread 
Stuffed Artichoke Heart         $35.00 
      filled with tarragon walnut chicken salad 
       or mushroom mousse 
 

Crostinis, Wraps and Mini Sandwiches 

Smoked Salmon and Cream Cheese Crostinis       $50.00 
      topped with Nova Scotia lox, thinly sliced onion  
      and parsley 
Cajun Turkey Crostini          $45.00 
      with a sweet jalapeno pepper sauce, topped with  
      our signature Cajun turkey and garnished with  
      an orange slice and scallions 
Garlic and Herb Shrimp Crostini        $45.00 
Assorted Triangle Finger Sandwiches        $40.00 
Assorted Pinwheel Sandwiches         $50.00 
Cucumber Tea Sandwiches         $40.00 
Mini Deli Rolls           $40.00 
Tortilla Wraps           $35.00 
      vegetable and cheese, spinach and artichoke,  
      seared sirloin and cheese, roast beef and pesto,  
      BLT sliced turkey or smoked turkey and cheddar  
 

Fresh Seafood 

Marinated Scallops and Shrimp Kabobs       $60.00 
Jumbo Cocktail Shrimp             $60.00 
      served with cocktail sauce and lemon wedges 
Peel n’ Eat Shrimp (per pound)         $35.00 
Jumbo Shrimp wrapped Pea Pods        $60.00 
Teriyaki Shrimp          $60.00 
Cajun Blackened Shrimp         $60.00 
Southwest Shrimp on a Chip         $45.00 
      nacho chips with a jalapeno cream cheese dip,  
     fresh shrimp, salsa and cilantro 
Smoked Salmon Roll-ups                                          $45.00 
     with herb cream cheese           
Cocktail Crab Claws          $30.00 
      served with cocktail sauce and lemon wedges 

A Touch of Sweet 

Chocolate Dipped Strawberries        $40.00 
White Chocolate Dipped Strawberries        $40.00 
Strawberries piped with Chantilly Cream Cheese        $35.00 
Petite French Desserts          $75.00 
      crème puffs, éclairs, cheesecakes, tartlets,  
      little cakes and pastries 
Deluxe Chocolate Dipped Assortment        $75.00 

 

 
There is a delivery fee of $40.00.  Wait staff service is available at $18.00 per hour per server.  An additional 6.75% sales tax  

will be added to the price.  If the tax is exempt, a copy of your tax-exempt certificate will be needed for our files.   
Please refer to our policy and guideline sheet for all other pricing details.  There is a $150.00 minimum order for local delivery. 
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