
hors  

d’ oeuvres

A wonderful way to say “There is more to come”. 
Your guests will enjoy and appreciate the prelude  
to a wonderful dining experience that awaits them.

All  prices subject to 20% service fee and 6% sales tax. 
   

please inquire with an event coordinator about minimum requirement

menu one

• chicken tenderloins  
 with ranch dressing 
• hot spinach artichoke dip  
 with pita chips or tortilla chips 
• imported cubed cheese  
 and gourmet crackers 
• seasonal cubed fruit platter 
• fresh vegetable and dip platter 
• nacho chips with fresh garden salsa  
 or homemade potato chips  
 with french onion dip 
• assorted relish platter 
• deviled eggs platter

$21.95 (sunday-thursday) 

$25.95 (friday-saturday)

menu two

• lightly breaded or naked style  
 chicken wings with choice of sauce 
• homemade meatballs with gravy  
 or breaded meatballs with marinara 
• smoked or italian sausage 
• imported cubed cheese  
 and gourmet crackers 
• seasonal cubed fruit platter 
• fresh vegetable and dip platter 
• nacho chips with fresh garden salsa 
 or homemade potato chips  
 with french onion dip 
• assorted relish platter 
• deviled eggs platter

$26.95 (sunday-thursday) 

$29.95 (friday-saturday)

menu three

• mini chicken or  
 beef wellingtons 
• homemade spanakopita 
• stuffed mushroom caps 
 with sausage 
• baby back riblets 
• imported cubed cheese  
 and gourmet crackers 
• seasonal cubed fruit platter 
• fresh vegetable and dip platter 
• nacho chips with fresh garden salsa 
 or homemade potato chips  
 with french onion dip 
• assorted relish platter 
• deviled eggs platter

$29.95 (sunday-thursday) 

$33.95 (friday-saturday)

menu four

• cajun beef tenderloin bites 
• stuffed shrimp with crabmeat 
 or coconut shrimp with orange marmalade 
•	mini	chicken	quesadillas	with	昀椀xings 
• california vegetable spring rolls    
 with dipping sauce 
• hot spinach artichoke dip  
 with pita chips or tortilla chips 
• imported cubed cheese  
 and gourmet crackers 
• seasonal cubed fruit platter 
• fresh vegetable and dip platter 
• nacho chips with fresh garden salsa 
 or homemade potato chips  
 with french onion dip 
• assorted relish platter 
• deviled eggs platter

$32.95 (sunday-thursday) 

$35.95 (friday-saturday)

hors d’oeuvres

Let us create a custom  
Hors D’oeuvres  
Package for you!

4 hour open bar service
• beer and wine / $6.95* 
• open standard bar / $8.95* 
• open premium bar / $9.95* 
• cash bar and/or bar tab available 
 bartender fee $150

* add per person to base prices



Make it elegant.  Serve butler style! **

weddings      rehearsal dinners     showers      seminars      baptisms      communions      graduations 

anniversaries      corporate  meetings      open houses      school events      sports banquets      reunions    

funeral /memorial luncheons      birthdays      holiday events      bar and bat mitzvahs       
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hot specialty

• hot spinach artichoke dip 
• homemade spanakopita 
• chicken tenderloins 
• zesty buffalo wings 
• mini chicken wellington 
• mini beef wellington 
• mini chicken quesadillas 
• bbq bacon wrapped water chestnuts 
• mini quiche 
• jumbo stuffed mushrooms with sausage 
• beef or chicken satays with  
 thai peanut sauce or teriyaki glaze 
• calamari with lemon caper sauce / $4* 
• lobster and crab rangoons / $5* 
• baby back bbq riblets / $5* 
• asparagus wrapped with  
 beef tenderloin / $5* 
• ahi tuna with wasabi sauce / $6* 
• coconut shrimp with  
 orange marmalade / $6*  
• cajun beef tenderloin tips / $6* 
• bacon wrapped sea scallops / $8*

choice of two 

$11.95 (with dinner) 

$13.95 (without dinner)

choice of three 

$14.95 (with dinner) 

$16.95 (without dinner)

All  prices subject to 20% service fee and 6% sales tax. 

please inquire with an event coordinator about minimum requirement

traditional

imported cheese and gourmet  
cracker display, charcuterie display, 
fresh vegetable and dip display

$8.95 per person (with dinner) 

$10.95 per person (without dinner)

cold specialty

• antipasto skewer or caprese skewer 
• imported cubed cheese and crackers 
• bruschetta 
• seasonal cubed fruit platter 
• assorted relish platter 
• deviled eggs tray 
• assorted canapes 
• ham phillies 
•	cucumber	昀氀orets 
• assorted pinwheels 
• assorted tea sandwiches 
• grilled vegetable platter / $4* 
• fresh roma tomato, fresh mozzarella  
 and basil platter / $4* 
• smoked salmon platter / $5* 
• shrimp cocktail / $6*

choice of two  

$9.95 (with dinner) 

$11.95 (without dinner)

hors d’ oeuvres

** butler style additional $2 per person

* add per person to base prices above

586.415.5678  (fax) 586.293.3242 
31816 utica rd  fraser, mi 48026 

sales@vintagehbc.com

vintagebanquetsandcatering.com 03|29|2023

Contact one of our Event Coordinators and begin planning your event …


