
DINER & CATERING

Hors D’Oeuvres
Menu

Each Item
$3.25 per person Chef-Carved Tenderloin on 

Home Baked Rolls with 
Condiments

A display of Fresh Fruits and 
Assorted Cheeses with Crackers

A display of Fresh Vegetables and
Assorted Cheeses with Crackers

Jumbo Shrimp Cocktail with  
Cocktail Sauce

Chocolate Fountain with 
Fresh Fruit

Each Item
$2.75 per person Fresh Fruit Kabobs

Whole Smoked Salmon 
with Dill Sauce

Stuffed Mushroom Caps with 
Crabmeat Filling

Chicken Quesadillas 
with Condiments

Chocolate Dipped Strawberries 
(in season)

Here’s A Great Idea...
Create a meal out of Hors D’Oeuvres!
Call for a price!

You may select items from any of the four
groups. Mix and match items from the different
groups. But keep in mind, you must select a min-
imum of four items on this menu to receive serv-
ice. BrouxNellie’s will determine how many
pieces or portions of each item will be sent to
the event. We plan according to your number of
guests. When a meal is requested from this
menu–call for a special price quote. 

Each Item
$2.25 per person Fresh Fruit Tray

Ham and Pickle Roll-ups

Deviled Eggs

Taco Appetizer with Chips & Salsa

BBQ Riblets

Deep Fried Cheese Curds

Bacon Wrapped Smokies

Deep Fried Shrimp Bits

Chicken Fingers

Sliced Meat Sandwiches on 
Small Sourdough Rolls 
(choose two)- Ham, Turkey, or 
Roast Beef

Each Item 
$1.75 per person Cheese and Sausage Tray 

with Crackers

Nachos, Cheese Sauce and Salsa

Cocktail Meatballs with choice of 
Sauce (Stroganoff, Italian, 
Sweet-n-Sour, BBQ)

Potato Chips and Chex Mix
(homemade)

Cheddar Cheese Spread w/Crackers

Vegetable Tray with Sour Cream 
Dill Dip

Spinach Dip in a Bread Bowl

Cocktail Franks in BBQ Sauce

Coffee, Punch and Nuts

Salad Sandwiches on a Small 
Sourdough Roll 
(choose two)-Ham, Egg, Tuna, 
or Turkey
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