Catering

www.paulkennedycatering.com

Paul Kennedy

912-964-9604
Appetizer Menu

Group A — A la Carte $2.25

Cold
Cucumber & Cream Cheese in Mini Phyllo Shell
Chicken Salad in Mini Phyllo Shell
Tomato & Roasted Garlic Bruschetta
Savannah’s Own Tomato Sandwiches
Assorted Finger Sandwiches
Chilled Spinach Sour Cream Dip with Cracker Assortment
Fresh Vegetable Basket with Creamy Ranch Dip
Tortilla Chips with Fresh Pico de Gallo

Cold
Seafood Mousse with Cucumber in Mini Phyllo Shell
Shrimp Salad in Mini Phyllo Shell
Tomato, Roasted Peppers & Italian Olive Bruschetta
Jumbo Steamed Shrimp Display with Cocktail Sauce
Fresh & Grilled Vegetable Basket with Creamy Ranch Dip
Domestic Cheese Display with Crackers
Seasonal Fresh Fruit Display
Mini Sweets Assortment with Gourmet Cookies

Group C- Al
Cold

Smoked Salmon Canapés with Boursin, Dill & Capers
Beef Tenderloin Canapés with Creamy Horseradish Sauce
Grilled Pineapple & Strawberry Skewers
Grilled Cajun Shrimp Skewers with Cool Lime Glaze
Domestic & Imported Cheese Display with Crackers
Mini Sweets Assortment with Cheese Cakes & Petit Fours

Group B — A la Carte $3.50

Hot
Spanikopita
Vegetable Spring Rolls
Swedish Meatballs
Smoked Chicken Cornucopias
Mini Franks in Puff Pastry
Hot Wings with Ranch Dip
Chicken Tenders with Honey Mustard

Hot
Asparagus & Asiago Wrapped in Puff Pastry
Chicken Dijon in Puff Pastry
Crab Stuffed Mushrooms
Thai Chicken Sates with Spicy Peanut Sauce
“Wing Zings” Spicy Breaded Wings with Blue Cheese Dip
Shrimp Spring Rolls with Sweet Chili Garlic Sauce
Baked Brie & Raspberry Bites

a Carte $4.50
Hot
Warm Creamy Crab Dip with Crusty French Bread
Crab Rangoon with Sweet Chili Sauce
Mini Crab Cakes (10z) with Cajun Remoulade
Mini Beef Wellington in Puff Pastry
Teriyaki Beef Sates
Cajun Salmon Sates

Scallops Wrapped in Bacon




