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ARTYMAN

CATERING & RENTAL



 Hors D’ Oeuvres Menu

Domestic Cheese and Cracker Display
Cheddar, Colby, Swiss, and Dill Havarti cheeses with crackers varieties
Medium $50 – Serves approximately 30
Large $90 – Serves approximately 50
Cheese Combo Display
Four traditional domestic cheeses and four specialty imported cheeses our chefs choose that will best pair with your meal  

$95 – Serves approximately 50
Fruit Fruit and Cheese Combo
Four domestic cheeses and crackers, paired with fresh melons, grapes, and berries
Medium $65 – Serves approximately 30
Large $105 – Serves approximately 60
Crudité Platter
An assortment of the season’s freshest vegetables with a buttermilk ranch dressing
Medium $40 – Serves approximately 30
Large $70 – Serves approximately 60
Fresh Fruit Platter
The season’s best melons, sweet strawberries, grapes and berries
Medium $50 – Serves approximately 30
Large $85 – Serves approximately 60
The King Charles
Imported cheese and berry platter with
eight chef-chosen prime cheeses and the freshest berries and nuts- varies by season

$125- Serves approximately 30
Shrimp Cocktail
Jumbo shrimp served ice cold with lemon and a chili lime cocktail sauce
$80/ 80 Count
Jumbo Tiger Shrimp Cocktail
Extra large 15/lb. shrimp, Louisiana boiled, hand peeled, and served with an Old Bay and lemon cocktail sauce
$105/ 50 Count
Cold Smoked Salmon Filet (Lox)
A 1½ pound filet served chilled with capers, red onion, sour cream, and crackers
$85
Hot Smoked Salmon

A 1 ½ pound filet served with capers, red onion, sour cream, lemon & crackers
 $75
Petite Quiches

Ham, spinach, and Swiss cheese &
Broccoli, Cheddar, and caramelized onion

 $65/ 50 Count   $110/ 100 Count
Smoked Salmon Crostinis

Delicately toasted banquette points topped with a lemon and chive cream cheese & cold smoked salmon 
$75/ 50 Count   $125/ 100 Count
Seared Ahi Tuna

Black sesame crusted Ahi tuna seared rare atop a phyllo tartlet with cilantro and mango salsa

$90/ 50 Count
Spinach and Artichoke Dip
Spinach and artichokes melted together with warm Asiago and Parmesan cheeses and served with Parmesan cheese crostinis 
$55 – Serves approximately 25
Stuffed Mushrooms
A delectable vegetable stuffing of Parmesan cheese and fresh herbs piled high

$50/ 50 Count   $90/ 100 Count
Sausage Stuffed Mushrooms
Mushroom caps loaded with a mild Italian sausage and smoked cheddar cheese stuffing
$60/ 50 Count   $100/ 100 Count

Chorizo Stuffed Mushrooms

Chorizo sausage, chipotle peppers, and spicy Pepper Jack cheese make up this snappy stuffing
$65/ 50 Count   $110/ 100 Count

Crab Stuffed Mushrooms

Melt-in-your-mouth mushroom caps piled high with a lump crab stuffing

$75/ 50 Count   $135/ 100 Count

Roasted Tomato Bruschetta 
A toasted baguette topped with roasted tomatoes, fresh Mozzarella, and basil then drizzled with a balsamic reduction
$65/ 75 Count
California Sushi
Assorted California Rolls
House made and served in assorted vegetarian styles

California Rolls

$45/ 50 Count   $85/ 100 Count
Ahi Tuna, Salmon, Shrimp
$60/ 50 Count   $110/ 100 Count
Served w/ Soy, Wasabi, & Ginger

Duck Wontons

Filled with seared duck breast and Asian vegetables, then delicately fried and served with a citrus ginger ponzu dipping sauce
$45/ 40 Count   $85/ 90 Count
Maryland Crab Cakes
Lump Crab, Bell Peppers, and Butter Crisp Crackers Gently Pan Fried Served w/ Dill and Dijon Mustard Aoli

$60 (50 Count)

 $100 (90 Count
Clams Casino
Little Neck Clams on the Half Shell Overflowing w/ a Buttery Shallot, Bacon and Parmesan Cheese Stuffing
$65 (50 Count)
Miniature Beef Wellingtons
USDA Prime Filet and a Wild Mushroom Duxelle All Wrapped In a Savory Puff Pastry

$65 (50 Count)
Bacon Wrapped Scallops
Jumbo Sea Scallops Wrapped In Bacon and Pan Seared Popping w/ Bold Flavor
$75 (50 Count)

Petite Rye Dip Bread Bowls

Baked In House and Filled w/ a Scrumptious Dried Beef Dip

$50 (60 Count)
Sweet and Sour Meatballs

Nestled In a Tangy Sweet and Sour Sauce w/ Fresh Pineapple Chunks

$55 (125 Count) 

Blue Cheese Mousse Cups
Delicate Puff Pastry Shells Filled w/ a Creamy Danish Blue Cheese Mousse and Topped w/ Crispy Bacon and Chives
$50 (60 Count)
Deviled Eggs

Filled w/ a Creamy Bacon and 

Cheddar Filling, Garnished with  Black Olives and Pimentos

$40 (80 Count)

Mini Smoked Pork Quesadillas
Loaded w/ Cheddar Cheese, Caramelized Onions and Our Smoked 

Pulled Pork, Served w/ a Smoky BBQ Dipping Sauce $70 (50 Count)

Miniature Burger Sliders

Seasoned Fresh Ground Sirloin Topped w 
Fresh Condiments and Topped with Assorted Cheeses in Homemade Soft Rolls
$75/45 Count 
Mini Margarita Quesadilla’s

Roasted Tomato, Fresh Basil, and Mozzarella Quesadilla

$65(50 Count)
Spanakopita Rolls                                     
Buttery, Flaky Phyllo Dough Rolled Together w/ a Delicious Spinach and Feta Cheese Stuffing
$50 (60 Count)
Asian Chicken Satay Sticks

Chicken Breast Marinated In Ginger and Garlic and Grilled, Served w/ a Peanut Dipping Sauce

$50 (50 Count)
Beef Teriyaki Skewers
Soy and Teriyaki Marinated Beef Skewers Grilled Over an Open Flame and Served w/ a Hoisen Dipping Sauce
$55 (50 Count)
Party Spirals

Flour Tortillas Wrapped w/ a Rich Cream Cheese and Vegetable Filling and Sliced Into Pinwheels

$45 (80 Count) 

Childrens Favorites

Cheeseburger Sliders

Silver dollar sized ground sirloin burgers topped with all your favorite toppings served on homemade petite rolls

$70/50ct

PB&J

Triple decker mini peanut butter, jelly and marshmallow fluff sandwiches.

$25/50ct
Grilled Cheese

Velveeta grilled cheese sandwich minis

$40/50ct

Mini Dogs

Inch Long hot dogs loaded with all the popular fixins all nestled in a tiny bun.

$50/50ct

Chicken finger fingers

Hand breaded chicken breast strips served with honey mustard, BBQ and ranch dip.

$50/50ct

Mini mac & cheese

Macaroni and triple cheese teacups

$70/50ct.

Some of these fantastic dishes are better prepared on site and do not travel well. Please consult us as to the best way to serve your selections at your upcoming event.

