
Mixed Appetizer Party 

Cold Stations 

~Fresh Fruit and Cheese Tray small $35   Large $70~ 

~Tortilla Chips with Pico de Gallo, and Guacamole $55~ 

~Plum Tomato & Fresh Mozzarella Bruschetta, toasted Crostini $50~ 

~Side Smoked Salmon Chopped Egg, Capers, Sliced Tomato, and Red Onion $150~ 

~Crudités with Ranch Dressing Dip small $25 Large $50~  

  ~Charcuterie Tray Selection of Cured Meats and Cheeses, Grapes, Whole  

      Grain Mustard, Fig Jam, Crostini, and Flat bread Crackers small $75 Large $150~ 

 

One Bite Hors d’oeuvres 

Priced per 100, increments of 50 may be added 

 

Chicken Wings    $130 

Mozzarella Sticks    $100 

Vegetable Egg Rolls    $100 

Chicken Fingers    $110 

Coconut Shrimp    $140 

Scallops Wrapped in Bacon   $250 

Cocktail Franks in Pastry   $100 

Crab Stuffed Mushrooms   $200 

Bacon wrapped Chicken liver Rumaki $125 

Beef Wellington in Puff Pastry  $300 

   

 

Two Bite Hors d oeuvres 

Mini Cheesesteaks    $300 

Crab Cake Sliders    $400 

Smash Wagyu Beef Sliders    

American Cheese Sauce, Ketchup, Pickle $325 

Nashville Chicken Sliders   $175 

Chicken Skewer Thai Peanut Sauce   $150 

 

 

 

Cheese Steak Spring Rolls   $160 

Cocktail Meatballs Marinara   $85 

Sweet n Sour Meatballs   $100 

Fried Ravioli     $100 

Boneless Buffalo Chicken Bites  $100 

Sesame Chicken Bites    $100 

Vegetable Potstickers    $120 

U-15 Shrimp Cocktail (50)   $150 

Assorted Mini Quiche    $120 

Buffalo Cauli Bites    $100 

Antipasto Kabobs    $150 

Caprese Kabobs    $125 

Petite Maine Lobster Rolls   $400 

Spanakopita Spinach, Feta, Phyllo  $200 

Plum Tomato Bruschetta crostini  $85 

Sesame crusted Ahi Tuna   $250 

 

 



 

Stations priced per person 

Beverage service $2.5 per person  

   The “Fiesta” Station: Build your own Fajitas served with Spanish Rice, Black Beans, Tortilla Chips, 

          Fresh Guacamole, and Pico de Gallo. Your choice of Chicken $18  Steak $21  Pork Carnitas $18 

   Cheesesteak Bar Beef or Chicken Steak, American or Provolone, Hot or Sweet Peppers, Mushrooms, 

           sauteed Onions, Lettuce, Tomato, Ketchup, Mayo, Rolls, and House Made Potato Chips $18.99 

   Philly Style” Mini Philly Cheesesteaks, Italian Hoagie Tray, Spinach Calzone, Caesar Salad,  

 Soft Pretzels with Mustard, and Tasty Cakes $20 

   Taco Bar Adobo seasoned Beef, Verde Rice, Refried Beans, Shredded Lettuce, Pico de Gallo, 

         Shredded Cheese, Sour Cream and Guacamole $16 

    Mussels Galore Steamed Maine Mussels, Penne Pasta, Garlic Bread,  

         Sauces: White Garlic-Herb, Classic Red Marinara, Spicy Tomato Broth $18 

          

             Add a Station to your Party 

   French Fry: Russet Potato, Sweet Potato, Cheese Sauce, Bacon, Chili, Condiments, Jalapenos $6 

   Mashed Potato Bar: Sour Cream, Cheddar, Chili, Ham, Broccoli, Mushrooms $6 

    Mac n Cheese Bar Macaroni, White Cheddar Sauce, Chopped Bacon, Scallions, Roasted Peppers $9    

 

Bruschetta Bar $7 

Marinated Mushrooms, Artichoke Hearts 

Grilled Zucchini, Yellow Squash 

Plum Tomato-Basil Cruda 

Roasted Peppers, Tomatoes 

Fresh Mozzarella 

Parmesan Cheese 

Toasted Crostini 

 

Just Desserts 

       Buffet Style: Assorted Petit Fours, Brownies, Cannoli’s, Cookies $3 

       Build your own Sundae: (Minimum of 25 people) $5 per person 

       Chocolate Fountain: (Minimum of 50 people) $8 per person 

 

Contact Geri Magee Great American Pub 610-940 0540 

Please no confetti 


