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HORS D’OEUVRES MENU OPTIONS

Executive Chef ~ Dominique Brialy
Gold Award Winner, American Culinary Federation

Catering...Gourmet Foods and Fine Beverages...Quality Foods...Distinctive Presentations...

The Epicurean has over twenty-five years of experience in creating exquisite and memorable experiences.
Whether you are having a dinner party for twelve, a Grand Opening for thousands, a luncheon for twenty, or a
wedding for two hundred guests, The Epicurean’s professional and courteous staff will assist you with every
detail to help insure a pleasurable event! We work one-on-one with each catering client to create an event that is
as simple, elegant, and as dynamic as you wish.

Included in this menu are some of our exquisite & most popular hors d’ocuvres options that we offer. Each item is
beautifully made and garnished with the Chef's attention to detail. If you have a special request, please note that in
your inquiry.

Part of the culinary experience is creating something that will go beyond even our client’s wildest expectations...

And may we thank you in advance for inviting The Epicurean Catering to be part of your event.

~ Sincerely, Sandy & Claire Pogue with Chef Dominique Brialy

FOR MORE INFORMATION ~ OR ~ TO PLACE AN ORDER ~ CONTACT: CLAIRE
At The Bistro: 518.786.8272  Email: TheEpicureanNY @gmail.com
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Below are some of our exquisite & most popular hors d'oeuvres that we offer.
Each item is beautifully made and garnished with the Chef's attention to detail.
If you are looking for a "Raw Seafood Bar", etc. please inquire with us.

~ PLATTERS ~
MENU ITEM MINIMUM QUANTITY PRICE
Pastrami Rubl?ed Malne. Smoked Salmon Filet with 2 Ibs. (Serves 15-30) $59.95
Trimmings ~ Onions, Capers, Lemon
Norwegian Smpked Salmon with Trimmings ~ 2 Ibs. (Serves 15-30) $59.95
Onions,Capers, Lemon
Fresh Mozzarella, Tomato, Basil Pesto I Ib. (Serves 8-10) $14.95

& 12-Year-Old Balsamic

~ ARTISINAL FARMSTEAD CHEESES
& CHARCUTERIES STATION ~

MENU ITEM MINIMUM QUANTITY PRICE

Award-Winning American & European Farmstead

Cheeses & Fresh Fruits, Served with Crackers serves]S-20 $59.95

Domestic Artisanal Salami, Prosciutto Di Parma, Chef's
Country Paté with Accompaniments, Cornichons, Serves 15-20 $59.95
Olives, Mustard ~ Served with French Rustic Baguette

Fresh Mozzarella, Tomato, Basil Pesto
& 12-Year-Old Balsamic

~ MINI CROISSANTS WITH VARIOUS FILLINGS ~

1 Ib ~ Serves 8-10 $14.95

MENU ITEM MINIMUM QUANTITY PRICE
Chicken-Apple-Walnut Filling 1 Dozen $36/dz
Tuna-Cornichons Filling 1 Dozen $36/dz

Egg-Shallot/Garlic Chive Filling 1 Dozen $36/dz
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~ PASSED HORS D’OEUVRES ~ VEGETARIAN ~

MENU ITEM MINIMUM QUANTITY PRICE
Assortment of Bruschettas - Provencal,

Mushrooms & Olive 3 Dozen $18/dz

Savory Tartlets - Provengal,
Mushrooms & Olive 3 Dozen $20/dz
Spinach & Feta Spinakopita 2 Dozen $15/dz
Artichoke Mediteranean Tart 2 Dozen $21/dz
Vegetable Quesadillas 2 Dozen $25/dz
Beggar's Purse Filled with Fig & Mascarpone 2 Dozen $27/dz

Parmesan Cookies with various toppings ~
Caraway, Fennel, Goat Cheese $9.95/1b
& Herbes de Provences

~ PASSED HORS D’OEUVRES ~ MIXED ~

MENU ITEM MINIMUM QUANTITY PRICE

Assorted Mini-Quiches 2 Dozen $16/dz

Artisanal Sausages wrapped in Puffed Pastry 3 Dozen $18/dz
Duck Dumpling Potsticker with Dipping Sauce 2 Dozen $18/dz
Pork Dumpling Potsticker with Dipping Sauce 2 Dozen $18/dz
Chicken Satay with Peanut Sauce 3 Dozen $24/dz
Chicken Kebab with Pineapple 3 Dozen $28/dz
Sweetbread-Cognac Filled Vol au Vent 3 Dozen $25/dz

Lamb Chops with Mint-Dijon Sauce 1 Dozen $72/dz
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~ PASSED HORS D’OEUVRES ~ SEAFOOD ~

MENU ITEM MINIMUM QUANTITY PRICE
Tiger Shrimps with French Cocktail Sauce 2 Dozen $15/dz
Coconut Butterfly Shrimps with Dipping Sauce 2 Dozen $18/dz
Shaomai- Shrimp & Vegetable Purses 7 Dozen $18/dz

with Dipping Sauce
Fresh Blue Point Oysters with Mignonette Sauce 4 Dozen $24/dz
Salmon Tartare 2 Dozen $24/dz
Lobster in Puffed Pastry 2 Dozen $25/dz
Seafood Vol au Vent 3 Dozen $25/1b
Crab Cakes with Dijon Aioli 1 Dozen $36/dz

~ BITE-SIZED PASTIRES ~

MENU ITEM MINIMUM QUANTITY PRICE

Vanilla & Chocolate Genoise Rolls 2 Dozen $8/dz
Vanilla Cream Puffs 2 Dozen $9/dz

Cream Puffs with Chocolate Icing 2 Dozen $10/dz
Mille Feuille...Napoleon 2 Dozen $12/dz
Grand Marnier Dark Chocolate Cups 3 Dozen $18/dz
Fruit Tartlets 3 Dozen $35/dz

~ OTHER PASTIRES ~

Cannolis ~ Filled with Chocolate Chip

Cannoli Filling 1 Dozen $30/dz

Cream Horns ~ Filled with Chantilly

Cream or ChocolateMousse 1 Dozen $40/dz
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~ NON ALCOHOLIC BEVERAGES ~
IF NOT OPEN BAR PACKAGE ~ PRICE PER CONSUMPTION

MENU ITEM PRICE
Boylan Natural Sodas $2.00
Fizzy Lizzy Sparkling Natural Juices $2.00
Nantucket Nectar Natural Juices/Iced Tea $2.25
Saratoga Sparkling Water $2.25
Spring/Purified Water $1.50
Quart of Milk $2.50
Fresh Squeezed Orange Juice ~ Quart $5.00
Harney Tea with Honey & Lemon $2.25
Coffee Airpot ~ includes Milk, Sugar, Splenda $12.00

~ ALCOHOLIC BEVERAGES ~
MENU ITEM PRICE

Special Event Liquor License (15 Working Days) $50



