Appetizer Ideas/Prices

The following are some of the hot and cold appetizers that we have served over the years at events in a variety of venues. We also welcome your ideas; if there is something you would like us to offer, please feel free to suggest.

Selections:

1. Bistro Mediterranean Spread  Cream cheese, Feta cheese and Parmesan cheese blended with Calamata olives, sun-dried tomatoes, artichoke hearts, capers and garlic served with pita crackers.

2. Marinated Olive Antipasto  Mixed olives, roasted red peppers, artichoke hearts, pepperoncini, diced Genoa salami and asiago cheese with extra virgin olive oil, red wine vinegar and fresh basil.

3. Mini Crab Cake Remoulade  Hand-made crab cakes made with real crabmeat and served with savory New Orleans style Remoulade.

4. Sautéed Shrimp Remoulade  #21 shrimp sautéed with lemon, olive oil, garlic and herbs and served with savory homemade Remoulade.

5. Tomato Bruschetta  Garlic toasts spread with Genoan pesto and topped with fresh tomato, red onion, extra virgin olive oil and shaved Parmesan.

6. Macaroni and Blue Cheese Balls  Gouda and blue cheeses, elbow macaroni and seasonings shaped into 1-1/2” balls, breaded and fried. Served at room temperature with grainy mustard.

7. Baba Ganoush  Smoky roasted eggplant and tahini dip served with pita bread triangles.

8. Caprese Salad  Fresh Roma tomatoes, Buffalo Mozzarella and Fresh Basil with a drizzle of extra virgin olive oil and Balsamic vinegar reduction.

9. Stuffed Eggs Creole  Creole seasonings, chives, parsley, red pepper and pimento topped with slivers of smoked ham.

10. Cajun Stuffed Mushrooms  Mushroom caps stuffed with andouille sausage, bread crumbs, onion, celery and green pepper (the Cajun “trinity”) and topped with grated Parmesan.

11. Red Pepper and Monterey Quesadilla  A flour tortilla covered with roasted red peppers, Monterey Jack cheese and cilantro, topped with a second tortilla and pan-fried until crisp on both sides. Served with sour cream and salsa.

12. Hot Antipasto  Italian sausage, meatballs, mushrooms, green peppers, onions and garlic sautéed separately for maximum flavor and sauced with our own marinara. Served with grated parmesan cheese.

13. Traditional Hummus  Chick peas, tahini, garlic, extra virgin olive oil, lemon juice and sea salt blended into a smooth mideastern dip. Served with pita bread triangles.

14. Irish Mini Fish Cakes with Lemon Sauce White fish and mashed potato with capers and parsley, breaded and pan-fried. Served with a savory lemon and dill sauce.

15. Buck Rabbit  Similar to welsh rabbit (rarebit); sharp cheddar cheese, ale and mustard broiled on rustic whole wheat toasts. Irish bruschetta!
16. Lemon Cheesecake Squares with Lemon Curd and Blueberries  Cookie crust.

17. Dark Chocolate Ganache Diamonds  Oreo crust, white chocolate garnish.

18. Assorted Gourmet Cookies  Chocolate chip, oatmeal raisin, white chocolate/macadamia nut.

19. Specialty Cakes  Guiness Cake with Irish Cream Caramel Sauce; Semolina Cake; Tres Leches Cake
Cost:

Any five (5) of the above . . . . . . .  $10.00 per person*

Any six (6) of the above . . . . . . . . $12.00 per person*

Any seven (7) of the above . . . . . . $14.00 per person*

*Based on guarantee of 50 people

*If choosing #3 or #4, add $.75 per person

- Price includes food, display and serving utensils and disposable plates, napkins and forks.

- Does not include china or flatware, space rental or linens, which may vary from venue to venue.

Specialty Dinners
We will cater served or buffet dinners for small groups of 20 or more or larger groups up to 150. At present, our dinner suggestions are a work in progress. We will be happy to speak with you about menu possibilities and choices in menu items will determine the ultimate cost. 

As a guide, one-entrée (chicken, beef, pork, vegetarian) buffet dinners begin at $20 per person; two-entrée buffet dinners start at $24 per person. Seafood and special meat selections may be more depending on market price. All buffet dinners will include specialty salad, two side dishes, bread choice and dessert. 
Served dinners with single entrée choice start at $25 per person. Add $2 per person for each additional menu choice. Specialty entrée items may be more depending on market price. 
Prices do not include china, linen, flatware or glassware as these may vary from venue to venue. 

We will also be happy to cater a small gathering in your home. Call for details.

Brian Keegan

Main Street Catering

bkeegan49@yahoo.com
419-236-8437

