
Chef Brothers Custom Catering 
We Cater to Your Taste! 

386 ▪ 418-1580 
 

Corporate  and  social 
Hors  d’oeuvre  packages 

 

 
 

Package #1 
Marketplace Display 

Ice Cold Gulf Shrimp with Cocktail Sauce 
Smoked Salmon Roll-ups 

Mini Phyllo Cups filled with Cashew Chicken Salad  
and Vegetable Medley 

Asparagus spears wrapped with Sirloin of Beef  
with a Pesto Horseradish Spread 

Crab and Mango Crostinis 
Chef-carved Roasted Tenderloin of Beef and  

Cajun Turkey Breast with Mini Rolls and Condiments 
Stuffed Mushrooms Florentine 

Beef Wellington en Croute 
Chicken on a Stick Teriyaki 

Scallops wrapped with Bacon 
Four Cheese Penne Pasta 
Assorted Mini Desserts 

Chocolate Dipped Strawberries 
Iced Tea and Lemonade 

$24.95 per person 

Package #2 
Market Place Display 

Marinated Shrimp and Scallop Kabobs  
on a Pineapple Tree 

Seared Tuna Platter 
Mini Phyllo Cups filled with Tenderloin Salad  

and Vegetable Medley 
Asparagus Spears wrapped with Sugar-cured Ham 

Cajun Turkey Crostinis 
Chef-carved Seared Sirloin of Beef and  

Roasted Turkey Breast with Mini Rolls and Condiments 
Stuffed Mushrooms with Crabmeat 

Beef Tenderloin Kabobs 
Mini Chicken Wellington 

Assorted Mini Quiche 
Eggplant Rollatini 

Assorted Mini Desserts 
Chocolate Dipped Strawberries 

Iced Tea and Lemonade 
$23.95 per person 

Package #3 
Grilled Vegetable Platter with Roasted Garlic and Red Pepper Dip 

Asparagus Spears wrapped with Smoked Salmon with Herb Cream Cheese 
Blackened and Teriyaki Shrimp with Remoulade Sauce 

Tri-colored Pesto Torta 
Fresh Fruit Tidbits with a Raspberry and Coconut Dip 

Chef-carved Roasted Sirloin of Beef with Mini Rolls and Condiments 
Stuffed Mushrooms with Sausage and Gorgonzola Cheese 

Chicken Cordon Bleu 
Sirloin Beef Kabobs 

 Spring Rolls with Duck Sauce 
Mini Baked Brie en Croute with Raspberries and Almonds 

Mini Desserts 
Chocolate Dipped Strawberries 

Iced Tea and Lemonade 

$22.50 per person 

Substitutions are permitted, but the price may change. 
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386 ▪ 418-1580 
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Package #4  

Mediterranean Platter 
Fresh Fruit Kabob Tree 

International Cheese Platter 
Mini Phyllo Cups with Shrimp Salad  

and Crabmeat Salad 
Smoked Salmon Crostinis  

Roasted Sirloin and Cajun Turkey Platter  
with Mini Rolls, Croissants and Condiments 
Stuffed Celery with Roasted Red Peppers  

and Herb Cream Cheese 
Stuffed Mushrooms with  

Parmesan Garlic Bread Crumbs 
Sirloin on a Stick Teriyaki 

Mini Chicken Cache 
Spanikopita 

Cheese and Bean Quesadias 
Mini Desserts 

Chocolate Dipped Strawberries 
Iced Tea and Lemonade 

 
$21.50 per person 

 

Package #5  
Fresh Vegetable Basket with Ranch Dip 

Cucumber Tea Sandwiches with Shrimp Garnish 
Finger Sandwiches:  Assorted Salads 

Fresh Fruit Platter 
Cheddar Cheese Torta 

Deviled Eggs a la Garni 
Mini Phyllo Cups filled with Sirloin of Beef  

and Portabella Mushrooms 
Wild Mushrooms and Cheese in Puff Pastry 
Cocktail Meatballs with Brandied Fruit Sauce 
Barbequed South Beach Chicken on a Stick 

Mini Spring Rolls with Duck Sauce 
Mini Crab Cakes 

Cookies and Brownies 
Iced Tea and Lemonade  

  
$20.95 per person 

 

Substitutions are permitted, but the price may change.  
 
 
 
 
 
 
 
 

There is a delivery fee of $40.00.  Wait staff service is available at $18.00 per hour.  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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