C. Elliot’s Catering

3225 S. MacDill Ave.
Tampa, FL 33629
(813) 748-6315 | Fax: (813) 792-8067

HORS D'OEUVRES : HOT

Seasoned Meatballs in Sweet & Sour Sauce
Mushrooms stuffed w/ Crab & Cream Cheese mixture
Endive Fingers with Pears, Stilton cheese, Walnuts, drizzled with Olive Oil
Mushrooms stuffed with Herbed Cheese
New Potatoes with Caviar
New Potatoes with smoked Salmon Dill and Sour Cream

Ginger Chicken-Bacon Bites
Bite sized tender breast of Chicken marinated in a Soy-Ginger Reduction sauce,
a water chestnut added then wrapped with a slowed smoked bacon slice

Cheesy Potatoes

Slow Roasted tender Roast Beef
in red wine Au Jus, sliced & served with round crusted rolls

Roasted Baby Bliss Potatoes filled with Sharp Cheddar, Bacon & Chopped Chives
Crepes De Mer filled with Crabmeat and Shrimp
Brie en Croustade served w/ French bread
Brie round w/ walnut bacon sugar topping & French bread
Mini Quiche Bites

Quesadillas
Grilled Chicken, Cheddar Cheese, Peppers, Onion & Honey Mustard Quesadillas
served with Sour Cream

Chicken Sate with a honey mustard dip
Platter of Fresh Roasted Turkey Breast with Curry Mayonnaise & Whole Wheat Rolls
Mini Rueben Sandwiches: corned beef, Swiss, sauerkraut, rye
Spicy chicken wings w/ blue cheese dip
Mini Frankfurters wrapped in Puff Pastry with Yellow Mustard
Crab and Cream Cheese Dip with French bread and/or crackers

Asparagus in Phyllo
Crispy Phyllo surrounds tender Asparagus with Asiago and Fontina Cheeses

Teriyaki chicken wings

Lamb Chops Lollypops

Slow-roasted and exquisitely seasoned

www.GElliotsCatering.com



