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Enhance your event with a selection of  
hors d’oeuvres to welcome your guests. 

 
COLD HORS D’OEUVRES 

(Priced per Guest) 
 

Cheese & Vegetable Display  
Display of Cheeses, and Fresh Vegetables served with crackers, mustard and dip. 

Carson’s Gourmet Display  
Display of Cheeses, Cubed Meats and Fresh Vegetables 

served with crackers, mustard and dip. 
Carson’s Premier Display  

Display of Cheeses, Cubed Meats, Fresh Vegetables and Fruit 
served with crackers, mustard and dip. 

 

~ CUSTOMER FAVORITE ~ 
Carson’s Bruschetta Display 

(Priced per Guest)  
Oven Roasted Tomato Bruschetta and Hot & Sweet Pepper Bruschetta 

served with  our fresh oven toasted Crustini.        
 

 
 

GOURMET SLIDERS 
(Priced per 50 Pieces) 

 

Meatball Parmesan Sandwiches 
Traditional favorite of a meatball in homemade marinara sauce  

topped with mozzarella cheese on a mini bun.  
Assorted Mini Burgers “TOP SELLER” 

Pint sized versions of Gourmet Cheeseburgers:  Smoked Bacon & American Cheese;  
Caramelized Onions & Gorgonzola Cheese and American Cheese & Pickle  

Assorted Mini Chicago Style Hot Dogs 
Pint sized versions of the Classic Comfort Food:   

Mustard & Sauerkraut; Mustard Relish & Onion and Plain.  
Philly Style Cheese Steak 

Shaved Beef Sirloin, American & Mozzarella Cheeses with 
Peppers & Spices in a Mini Brioche Roll. 

 



 
 

HOT HORS D’OEUVRES 
 (Price per 50 Pieces) 

 

Buffalo Style Chicken Spring Roll  
Buffalo Style Chicken Breast, Carrots, Celery rolled in a Crispy Spring Roll Wrapper. 

Cashew Chicken Spring Roll 
A Combination of White Meat Chicken, Cashews and Julienne Chinese Vegetables  
Seasoned with a Tangy Oriental BBQ Sauce rolled in a Crispy Spring Roll Wrapper. 

Beef Kabob  
Three Tender Cubes of Sirloin , Red & Green Peppers and Onions on a 6” Skewer. 

Pistachio Chicken Pinwheel 
A Tender Piece of Chicken Encrusted with Finely Chopped Pistachio Nuts, 

 Wrapped Around an Asparagus Spear Tip.  
Thai Peanut Chicken Satay 

Chicken Tenderloin Marinated in a Delicious Blend of Fresh Peanuts 
and Thai Spices served on a 6” Skewer. 

Crab Stuffed Mushroom 
A Whole Mushroom Cap filled with a Delicious Crabmeat. 

Mushroom Florentine 
A Whole Mushroom Cap filled with a Blend of Spinach, Brie Cheese and Spices. 

Mushroom Tart 
Shiitake, Oyster, Portebello, Cremini and Button Mushrooms,  
Fresh Herbs and Swiss Cheese in a Flakey Chive Tart Shell. 

Sausage Stuffed Mushroom 
A Whole Mushroom Cap filled with a Delicious Spicy Italian Sausage. 

Portobello Puff  
Grilled Portobella Mushrroms with Roma Tomatoes, Roasted Red Peppers, 

 Monterey Jack and Goat Cheeses in a Flakey Pastry. 
Spanakopita  

Flakey Triangle Phyllo Pastry filled with Spinach and Feta Cheese. 
Mascarpone, Blue & Red Onion Tart 

Homemade Tart Shell filled with Mascarpone and Bleu Cheeses and Red Onion. 
Assorted Mini Quiche 

Black Bean & Pepper Jack; Lorraine; Florentine; Three Cheese and Mushroom. 
Crab Cakes 

A Rich Blend of Flakey Crabmeat and Spices, Lightly Breaded and Deep Fried. 
Bacon Wrapped Scallops 

Tender Sea Scallops Wrapped Lean Bacon. 

Cocktail Franks 
Miniature Beef Franks Wrapped in a Blanket of Puff Pastry. 

Stuffed Banana Peppers with Hot Sausage 
Swedish Meatballs 

 

~ CUSTOMER FAVORITE ~ 
Carson’s Spinach & Artichoke Dip  

(Priced per Guest) 
A creamy mixture of Spinach, Artichokes and Cheeses oven baked  

to a golden brown and served with our homemade tortilla chips.        


