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HORS D’ OEUVRES / SMALL PLATE MENU 
 

With these appetizer portions, you can mix and match and taste and graze!  Let 
us help you design the perfect small plate menu for your event! 

 
Variety Hot and Cold Choices 

 
Baked Spinach Artichoke Dip served with Tri-colored tortilla chips.   $50.00 
(Serves 25) 
Fresh Vegetable Crudités served with house made chipotle mayo dipping sauce.  $30.00 
(Serves 12-18) 
Cheese Platter with assorted crackers and fresh fruit garnish.    $35.00 
(Serves 12-18) 
Fresh Grilled Vegetable Salsa served with assorted crackers.    $50.00 
(Serves 25) 
Brushetta Bar includes an Italian Brushetta, red pepper hummus, olive tapenade and $55.00 
Your choice of Spinach artichoke dip or Bacon Blue Cheese dip served with pita breads,  
 garlic toasts and crostini.  (Serves 25) 
Stuffed Mushrooms filled with Italian sausage and cheeses.    $12.00/1dz 
Eggplant Parmesan with tomato sauce and cheeses baked on French bread rounds. $12.00/1dz  
Potato Triangles phyllo dough filled with mashed potato, bacon, onions & cheeses. $36.00/2dz 
Potato Skins topped with bacon and melted cheese and served with sour cream.  $18.00/1dz 
Bacon Wrapped Chestnuts served with a spicy BBQ sauce.    $24.00/2dz 
Peppered Bacon Pineapple wrapped and skewered     $40.00/2dz 
Mini Crab Cakes served with one of our special sauces.     $30.00/2dz  
Asiago Asparagus Spears wrapped in phyllo.                 $36.00/2dz 
Won ton Ways filled with Southwest chicken salad, sundried tomato and feta cheese, $24.00/2dz 
Italian sausage with cheese, grilled shrimp salad, spinach and goat cheese just to name a few. 
Quesadilla’s filled with green chilies and cheese, grilled chicken with roasted bell  $18.00/1dz 
peppers, BBQ Beef and smoked gouda cheese, Brie with sugared walnuts and cheese. 
Thai Skewers of beef or chicken served with peanut sauce.     $24.00/1dz 
 

 



Specialty Hot and Cold Choices 
 
 Blue Cheese Bacon Dip served with crackers, fresh bread, carrots and celery.              $30.00 
(serves 12-18) 
Roquefort Grapes rolled in crème cheese and sugared walnuts.    $18.00/3dz 
Mini Pasta Muffins with sun dried tomatoes and feta cheese.    $24.00/2dz 
Grilled Spicy or Italian Shrimp served with a house made sauce.   $24.00/2dz 
Mediterranean Artichoke Tart with artichoke, tomato, mozzarella, olive oil & garlic.    $36.00/2dz 
Mini Corn Soufflés’                               $24.00/2dz 
Sweet Potato Pancake topped with house made sauce.                          $18.00/3dz 
Sweet Potato Pancake topped with Salmon.                $40.00/2dz 
 

Mini Sandwich Choices 
 

Roasted Herb Chicken Salad served on dollar rolls or mini croissants.   $30.00/1dz 
Chicken Feta served with grilled peppers and special feta cheese spread.   $35.00/1dz 
Baby BLT served with roma tomato, spring greens and sweet mayo.   $25.00/1dz 
Orange Ginger Pork simmered in a teriyaki sauce with caramelized onions.  $35.00/1dz 
Spicy Grilled Pork Tenderloin served with our house made apple chutney.  $35.00/1dz 
Beef Brisket shredded or sliced, served with your choice of aus jus or horseradish  $40.00/1dz 
sauce with dollar rolls on the side. 
Beef Brisket with herb butter and provel cheese served on sliced French bread.  $40.00/1dz 
Filet of Beef Tenderloin served medium rare with herb butter on French bread.  $45.00/1dz 
For additional flavor we suggest you add sautéed mushrooms and onions.   $50.00/1dz 
 

 
Gourmet Grilled Platters 

 
Grilled Chicken, Marinated Flank Steak, Spicy or Italian Shrimp served with grilled red, yellow 
and green bell peppers, asparagus or green beans, potatoes, red onion, zucchini, yellow squash and 
mushrooms.  Served with crusty rolls, horseradish sauce and our chipotle honey mayo. 
 

Chicken & Shrimp    $11.50 per person 
Flank Steak & Shrimp    $13.00 per person 
Chicken & Flank Steak   $13.00 per person 
Chicken, Flank Steak & Shrimp  $14.00 per person 
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Hors d’oeuvres Packages 
(Available for 12 or more) 

 
St. Louis Favorites - toasted ravioli, mushroom filled Italian sausage with cheese, blue cheese 
bacon dip served with pita chips, vegetable crudités and mini Beef Brisket sandwiches. 

$9.95 per person 
 

Happy Hour – Gourmet cheese platter, Baked Spinach Artichoke Dip served with Tri-colored 
tortilla chips, mini corn soufflé, potato skins and mini Chicken Feta sandwiches. 

$10.95 per person 
 
Tex-Mex – Grilled vegetable salsa served with Tortilla chips, Quesadilla with green chilies and 
cheese, Wonton filled with Southwest chicken salad, empanadas with seasoned ground beef and  
mini pulled pork sandwiches with southwest seasoning on dollar rolls. 

$10.95 per person 
 

Premium Package   - Blue cheese bacon dip served with crackers, fresh bread , carrots and 
celery, Wontons filled with Grilled Shrimp Salad, Mediterranean Artichoke Tart, Roquefort 
Grapes, Thai chicken skewers with peanut sauce and sliced marinated flank steak on dollar rolls 
with sauces on the side. 

$20.95 per person 
 

Specialty Package -  Sweet Potato Pancake with Salmon, Grilled Spicy or Italian Shrimp, 
Peppered Bacon Wrapped Pineapple, Asiago Asparagus Spears, Spanokopita and Filet of Beef 
Tenderloin served medium rare with herb butter on French bread. 

$21.95 per person 
 

Sweet Endings 
 

Traditional Desserts – Variety of Bite size desserts –Blueberry, Raspberry or Lemon bars, 
Decadent Brownie Triangles, Rich Flavorful Gooey Butter Squares.  Lemon Crisp, Pineapple, 
Oatmeal cranberry, French Vanilla or Triple Chocolate cookies. 

$1.00 per person 
 

Premium Desserts –Rice pudding with dried cranberries, Fresh fruit with yogurt dip, 
Chocolate covered strawberries and pineapple wedges, Baked Caramel Flan, Fresh Melon Kabobs 
with Lemon Yogurt dip and Cookie/Bar Platter.  Three Layer Chocolate Whip Crème Cake, 
Chocolate Bread Pudding with White Chocolate Sauce 

$3.00 per person 
 

Specialty Desserts –Homemade Carrot Cake, Flourless Chocolate Torte with Crème Anglaise 
Sauce, Tiramisu and Italian Cannoli’s just to name a few. 

$5.00 per person 



As a full-service caterer, we will work closely with you to choose 
the perfect menu.  These delicious and beautifully presented hors 
d’ oeuvres are just a few ideas for your party or office. Whether 
you are looking for small plates or buffet style we will customize 
your menu.   It’s our goal at Adeline’s to make your event a great 
success! 
 

 
 

 

Disposable plates, napkins, and flatware will be provided. 
 
Delivery Fee of $15.00 will be added to your order. 
 
Customer Pick – Up is available. 
 
Disposable Chafers are available for $10.00. 
 
Full Service Staffing is available for all events for a minimum of four hours for 
an additional charge of $125.00 per server. 
 
Rentals of China, glassware, silverware and linens can be provided. 
 
Request a minimum of (48 hours). 
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