
Hors d’Oeuvres  
 

____________________________________________________________________________________________ 
 

STATIONARY HORS D’OEUVRES 
 
 

 *International Cheese Display, A Variety of International Cheeses and Crackers $4.50 per person 
 

 *Crudité, Seasonal Raw Vegetables with Blue Cheese and Cracked Pepper Dips $4.00 per person 
 

  Fresh Fruit Display, Seasonal Fresh Fruits with Yogurt Dip $4.00 per person 
 

~ Combination of Any Two Above, $7.00 per person ~ 

~ Combination of All Three Above, $9.50 per person ~ 
 

  Baked Brie, Assorted Crackers, French Bread and Fresh Fruit $7.00 per person 
 

BUTLERED HORS D’OEUVRES 
 

The following prices are based on 100 pieces each. Order in Increments of 25 Pieces. 
 

Hot Hors d’Oeuvres    Cold Hors d’Oeuvres 

 

$175.00 

$200.00 

$200.00 

$225.00 

$175.00 

$200.00 

$200.00 

$200.00 

$225.00 

$250.00 

$250.00 

$175.00 

$225.00 

$200.00 

$225.00 

$200.00 

$225.00 

$200.00 

$325.00 

   

Spanakopita           

Artichoke Beignets   

Steamed Ladies Purse  

Stuffed Mushrooms  

Pork Satay with Spicy Curry Sauce                       

Sweet and Sour Chicken Fingers                            

Sesame-Fried Chicken     

Chicken Cornucopia 

Chicken Satay with Thai Peanut Sauce      

Scallops Wrapped in Maple Bacon      

Deep-Fried Coconut Shrimp with Cilantro Aioli  

Fried Green Tomatoes with Lobster Remoulade 

Fried Oysters, Roasted Tomato Cocktail Sauce  

Crab Rangoons     

Ahi Tuna and Mango Satay with Mint Aioli   

Peking Duck Ravioli 

Teriyaki Beef Satay 

Beef Wellington 

Grilled Miniature Lamb Chops            
                  

 

$200.00 

$175.00 
 

$225.00 

$200.00 

 

$175.00 

$200.00 
 

$225.00 

 

$225.00 

 

$395.00 

 

Asparagus Rollups  

Tomato-Garlic Bruschetta 

 with Shaved Asiago Cheese  

Portobello-Parmesan Tartlets  

Prosciutto-Wrapped Cantaloupe Melon 

 with Fresh Basil   

Tomato, Roasted Pepper and Goat Cheese Tarte  

 Garlic Crostini, Cambazola with Roasted    

 with Roasted Roma Tomatoes  

Peppered Sirloin with Roasted Garlic Aioli 

on Focaccia Toast 

Belgian Endive with Smoked Salmon   

 and Chive Goat Cheese  

Shrimp Cocktail 

Suggested Number of Hors d’Oeuvres to Serve your Guests 

Hors d’Oeuvres Served for Cocktail Hour (Prior to a Meal) 6-8 pieces per person 

Hors d’Oeuvres Served as a Meal Only 12-14 pieces per person 1
st
  hour and 6-8 pieces per person 2

nd
 hour 

 

A 7% Massachusetts Meal Tax, a 15% Service Charge and a 3% taxable administrative fee will be added to the above prices. Prices are subject to change. 7/10 
 

On the Common, Route 131, P.O. Box 187, Sturbridge, MA 01566 • www.publickhouse.com 

Contact our Sales Department at (508) 347-7323 Ext. 286 • 1-800-782-5425 • sales@publickhouse.com 


