
Alder Smoked Salmon Sides, Bagels, Cream Cheese -------- 90.00
Basil Glazed King Salmon Side --------------------------- 90.00
Sesame Ginger King Salmon Side ------------------------- 90.00
Smoked Salmon Paté, Breads ----------------------------- 50.00
Smoked Salmon & Red Onion Terrine, Breads -------------- 56.00 
Shu Mai with Hot-Sweet Mustard (75 count) ------------- 65.00
Dijon Chicken with Honey-Dijon Sauce ------------------- 75.00
Coconut Chicken Strips  ---------------------------------- 75.00  
Chicken Satays with Spicy Peanut Dip (50 count) ---------- 72.00
Herb Roasted Potatoes with Bacon Sour Cream Dip -------- 54.00
Prawns with Zesty Cocktail Sauce (75 count) -------------- 80.00
Tequila Lime Prawns with Chipotle Sauce (75 count) ------- 85.00
Malaysian Prawns (we love ‘em!) (75 count) --------------- 80.00
Tempura Prawns with Sweet Thai Chili Sauce (40 count) --- 75.00
Bacon Parmesan Breadsticks (50 count) ------------------- 50.00
Braided Sandwich Wreath with Chips --------------------- 75.00
Sliced Deli Meat Tray with Rolls & Dijon Mayonnaise ------ 75.00
Whole Beef Tenderloin (Sliced) with Onion Rolls ---------- 175.00
Sliced Pork Loin, Merlot-Onion Marmalade & Baguettes --- 95.00
Lox with Bagels, Cream Cheese & Capers ------------------ 86.50 
Chinese BBQ Pork with Hot Mustard & Seeds -------------- 60.00
Maki Sushi Assortment (vegetarian) ---------------------- 69.00
Ngiri & Maki Sushi Assortment (seafood & vegetarian) ----- 90.00
Classic Caesar Salad ------------------------------------- 48.00
Bow Tie Pasta Salad - Everyone’s Favorite! ---------------- 50.00
Snuffi n’s Famous Baked Potato Salad --------------------- 52.00
Broccoli, Raisin & Bacon Salad --------------------------- 52.00
Oriental Petite Pea & Chilean Shrimp Salad --------------- 56.00
Thai Sesame Noodle Salad ------------------------------- 50.00
Scandanavian Potato, Cucumber & Dill Salad -------------- 52.00
Tortellini Alfredo Salad ----------------------------------- 52.00

Crispy Sesame Drummettes ------------------------------ 90.00
Maui Wings --------------------------------------------- 90.00
Bacon Wrapped New Potatoes ---------------------------- 77.00
Bacon Wrapped Southern Yams -------------------------- 77.00
Meatballs (Swedish, BBQ, Sweet & Sour, Marinara Sauce) -- 67.00
Smoked Sausage in Beer-Mustard Sauce ------------------ 60.00
Italian Sausage with Sweet Peppers & Onions ------------- 65.00
Savannah Sweet Onion Corn Cakes (you reheat) ----------- 50.00
Crab & Artichoke Dip with Crackers ----------------------- 68.00
Crab Stuffed Mushrooms (you bake) ---------------------- 95.00
Mushrooms Provencále or Florentine (you bake) ----------- 80.00
Tempura Prawns with Sweet Chili Sauce (you reheat) ----- 140.00

(priced per 100 pieces)

(each tray serves 25 guests)

Special Presentations

Hot Hors d’ Oeuvre



Garden Fresh Vegetables with Ranch Dip --------------- 54.00
Seasonal Fruit Trays ---------------------------------- 60.00
Domestic & Imported Cheeses with Crackers  ---------- 78.00
Grilled Vegetable Platter ------------------------------ 75.00 
Sun-Dried Tomato & Pesto Torta, with Baguettes ------- 54.00
Kalamata Olive & Pesto Torta, with Baguettes ---------- 54.00
Bleu Cheese & Toasted Walnut Torta, with Baguettes --- 54.00
Gorgonzola & Pistachio Torta, with Baguettes ---------- 54.00
Mango Chutney Torta with Baguettes ------------------ 54.00
Sicilian Finger Sandwiches (40 count) ----------------- 65.00
Mushroom Stuffed Brie in Pastry with Baguettes ------- 64.00
Apricot-Ginger Chutney Stuffed Brie in Pastry ---------- 64.00
Blackberry & Almond Brie with Baguettes -------------- 60.00
Kahlua Pecan Brie ------------------------------------ 60.00
Layered Tex-Mex Dip with Tortilla Chips --------------- 50.00
Fancy Deviled Eggs ----------------------------------- 48.00
Spanakopita (50 count) ------------------------------- 62.00
Fancy Cookie Trays - Our Special Recipes! -------------- 60.00
Mt. Rainier Bars -------------------------------------- 52.00
Old Fashioned Lemon Bars ---------------------------- 52.00
Cappuccino Nanaimo Bars ---------------------------- 52.00 
S’Mores Bars ----------------------------------------- 52.00
Double Chocolate Brownies with Toasted Almonds ----- 52.00
Dalmatian Brownies ---------------------------------- 52.00
Espresso Almond Brownies ---------------------------- 55.00
Razzle Dazzle Bars ------------------------------------ 55.00
Designer Brownies with White Chocolate Drizzle ------- 55.00
Mini Cream Puffs with Caramel Drizzle (75 count) ------ 45.00
European Petit Fours ---------------------------------- 60.00   
Strawberries with Grand Marnier Creme ---------Market Price

Silver Dollar Sandwiches ----------------------------- 135.00
Chicken Satays with Spicy Peanut Dip ---------------- 140.00
Buffalo Chicken Wings with Bleu Cheese Dip ---------- 105.00
Bacon Parmesan Breadsticks -------------------------- 88.00
Spinach & Mushroom Quiche Squares ----------------- 60.00
Assorted Mini Quiches -------------------------------- 65.00
Bleu Cheese Filled Mushrooms with Toasted Walnuts --- 68.00
Mushrooms Stuffed with Salmon Paté ----------------- 72.00
Asparagus with Lemon-Almond Dip (seasonal) ---Market Price
Chocolate Dipped Strawberries (seasonal) --------Market Price
Malaysian or Lemon Herb Prawns ---------------------110.00
Tequila Lime Prawns with Chipotle Sauce ------------- 125.00

(priced per 100 pieces)

(each tray serves 25 guests)

& Favorite Appetizers

Cold Hors d’ Oeuvre


