
Chef Brothers Custom Catering 
We Cater to Your Taste! 

386 ▪ 418-1580 

Regional Fare 

Mix and match your regions if you prefer a broader range of choices.  We will be happy to make additional suggestions  
for your hot and cold hors d’oeuvres or please feel free to suggest some of your own! 

 

Oriental Station 
Seared Tuna Platter 

Spring Rolls with Duck Sauce 

Chicken Teriyaki on a Stick 

Pot Stickers 

Stir-fried Rice 

 

Country Style Station 
Stuffed Celery with Herb Cream Cheese 

Deviled Eggs 

Barbequed Pork Kabobs 

Fried Chicken Drumettes 

Stuffed Mushrooms with Country Vegetable Medley 

South-of-the Border Station 
Stuffed Cherry Tomatoes with Cilantro Cheddar Cheese Spread 

Smoked Turkey and Cheese Wraps 

7 Layer Dip with Taco Chips 

El Pollo Verde Tarts 

Beef Burrito Bites 

Southwestern Egg Roll with Pepper Jack Cheese 

 

French Cuisine Station 
Blue Cheese, Cheddar, Spinach and Mushroom Torta 

Vegetable and Cheese Wraps 

Cucumber Tea Sandwiches 

Baked Brie in Puff Pastry with Raspberries and Almonds 

Stuffed Mushrooms with Sausage and Gorgonzola Cheese 

Mini Chicken Cordon Bleu 

Americana Station 
Vermont Cheddar Cheese Torta 

Mini Phyllo Cups filled with Cashew Chicken Salad  

and Vegetable Medley 

Stuffed Celery with Roasted Red Pepper Spread 

Sirloin Beef Kabobs 

Blackened Chicken on a Stick 

Stuffed Mushrooms Florentine 

 

Continental Station 
Mediterranean Roasted Vegetable Display 

Herb Roasted Vegetables, Feta Cheese, Artichoke Hearts, 

Mushrooms, Asparagus Spears and Olives 

Gourmet Pecan Cheese Balls 

Wild Mushrooms in Cheese Puff Pastry 

Cocktail Meatballs with Brandied Fruit Sauce 

Petite Quiche Tartlets 

Little Italy Station 
Tuscan Pesto Torta 

Distinct layers of Artichokes, Sun dried Tomatoes, Spinach  

and Pesto Cream Cheese with sliced Sourdough Baguettes 

Antipasto Display 

Stuffed Mushrooms with Garlic Parmesan Filling 

Bacon wrapped Italian Meatballs with Marinara Sauce 

Eggplant Rollatini 

 

“Old Florida” Southern Station 
Ice Cold Shrimp with Cocktail Sauce and Lemon Wedges 

Mini Phyllo Cups with Crab Salad and Vegetable Medley 

Deviled Eggs 

Crab Cakes with Honey Mustard Sauce 

South Beach Chicken on a Stick 

Mini Franks en Croute  

 

Marketplace Display – a la Carte 

A cascading display of fresh sliced Fruits, cut Vegetables and assorted Domestic and Imported Cheeses,  

served with homemade Dips and Spreads, Assorted Crackers and Toasted Wonton Chips 

Available for only $3.95 per person 

 

Desserts – Sweet Station – a la Carte 

A delectable display of mouthwatering desserts: Chocolate Dipped Strawberries, Mini Petit Fours,  

Éclairs, Cream Puffs, Cheesecakes, Tarts and assorted Miniature French Pastries. 

Available for only $3.95 per person 

 
There is a delivery fee of $40.00.  Wait staff service is available at $18.00 per hour.  An additional Florida Sales Tax as applicable 

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. 


