
Cocktail Menus 
(effective Feb 1, 2015) 

 
Sample #1      Call For Pricing 
 Miniature Cream Puffs 
 Key Lime Tartlets 
 Melting Moments with Fondant Flowers 
 Miniature Double Fudge Cookies 
 
Sample #2      Call For Pricing 
 Cheese Display with Fruit 
 Assorted Vegetable Crudités 
 
Sample #3      Call For Pricing 
 Assorted Cocktail Sandwiches 
 Sausage Wontons 
 Manhattan Meatballs 
 Veggie Tray 
 Fruit & Cheese Platter w/ Crackers 
 
Sample #4      Call For Pricing 
 Burgundy Mushrooms 
 Comeback Chicken Skewers 
 Spinach & Artichoke Dip w/ Chips 
 Assorted Cocktail Sandwiches 
 Tomato & Pesto Crostini 
 
Sample #5      Call For Pricing 
 Chicken Salad Phyllo Cups 
 Mesquite Grilled Chicken Kabobs 
 Veggie Platter 
 Picadilla Dip w/ Chips 
 Curried Snowball w/ Crackers 
 Cream Cheese Pesto & Tomato Crostini 
 
 
 
 

Sample #6      Call For Pricing  
 Turkey Salad Fillo Cups 
 Southwest Chicken Kebabs 
 Vegetable Crudités 
 Sausage Wontons 
 Curried Snowball 
 Cream Cheese Pesto and Tomato Crostini 

 
Sample #7      Call For Pricing  
 Assorted Cocktail Sandwiches 
 Fruit Platter 
 Vegetable Crudités 
 Manhattan Meatballs 
 Assorted Cheese Platter 
 Seven Layer Bean Dip 
 
Sample #8      Call For Pricing  
 Sausage Wontons 
 Smoked Turkey Cocktail Sandwiches 
 Fruit Platter 
 Vegetable Crudités 
 Spinach Artichoke Dip 
 Beef and Cream Cheese Spread 
 
Sample #9      Call For Pricing 
 Honey Sesame Pork Tenderloin Crostini 
 Piccadillo Dip  
 Stuffed Mushrooms 
 Cheddar Carousel with Crackers 
 Comeback Chicken 
 
Sample #10      Call For Pricing 
 Phyllo Cups with Turkey Salad 
 Southwest Grilled Chicken Kebabs 
 Crostini with Kiwi and Blueberry 
 Vegetable Crudités 
 Warm Blue Cheese Dip with Pita 
 Curried Snowball with Crackers 
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Sample #11      Call For Pricing 
 Curried Chutney Chicken Dip with Chips 
 Sesame Chicken Skewers 
 Pork Tenderloin Medallions w/ Honey Mustard & Scallions 
 Vegetable Crudités 
 Manhattan Meatballs 
 Pesto and Tomato Crostini 
 
Sample #12      Call For Pricing 

Burgundy Mushrooms 
Chicken Salad Tea Sandwiches 
Antipasti Skewers 
Vegetable Crudités 
Cheese Display with Seasonal Fruit 
Comeback Chicken Skewers  

 
Sample #13      Call For Pricing 
 Fiesta Chicken Crostini 
 Shrimp Cocktail 
 Cheese Display with Crackers and Fruit 
 Fruit Platter with Peanut Dip 
 Northwest Salmon with Cucumber Dill Sauce 
 
Sample #14      Call For Pricing  
 Southwest Grilled Chicken Kebabs 
 Picadillo Dip 
 Burgundy Mushrooms 
 Turkey Salad Fillo Cups 
 Cream Cheese Pesto and Tomato Crostini 
 Cheese Display with Fruit and Crackers 

 Vegetable Crudités 
 
 
 
 
 
 

Sample #15      Call For Pricing 
 Italian Grilled Chicken  
  Decorated Cheese Wheel 
 Vegetable Crudités 
 Warm Bleu Cheese and Bacon Dip 
 Pork Tenderloin atop a Crostini 
 Spinach Balls 
 Basil and Currant Spread Crostinis 
Sample #16      Call For Pricing 
 Chicken Salad Fillo Cups  
 Cheese Display with Seasonal Fruit 
 Manhattan Meatballs 
 Hot Curried Chicken Dip 
 Hummus and Pita 
 Herbed Stuffed Mushrooms 
 Blini with Smoked Salmon and Caviar 
 
Sample #17      Call For Pricing 
 Mini Pigs in a Blanket 

Fruit Kebabs 
Vegetable Crudités 
Sticky Chicken Skewers 
Seven Layer Bean Dip with Tortilla Chips 
Manhattan Meatballs 

 Chicken Salad Phyllo Cups 
 Cheese Display with Fruit 
 
Sample #18       Call For Pricing 
 Brioche Rolls with Smoked Turkey 
 Summer Vegetable Tray with Sun Dried Tomato Dip 
 Decorated Cheese Wheel 
 Peanut Fruit Dip with Summer Fruit 
 Shrimp Cocktail 
 Lemon Pepper Chicken Kebabs 
 Northwest Salmon  
 Vegetable Crudités 
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List of a few other Cocktail Items: 
Pork Tenderloin Kebabs 
Southwest Chicken Crostini 
Decorated Cheese Wheel 
Fruit Platter with Peanut Dip 
Stuffed Mushrooms 
Salmon Salad Phyllo Cups 
Peccadillo Dip 
Fruit Crostini 
Vegetable Crudités 
Curried Snowball 
Buffalo Chicken Dip 
Warm Blue Cheese Bacon Dip 
Cheddar Carousel 
Honey Sesame Pork Tenderloin Crostini 
Mesquite Chicken Kebabs 
Comeback Chicken Skewers 
Raspberry Brie Tartlets 
Petite Turkey Sandwiches 
Winter Baked Brie 
Curried Chutney Chicken Dip 
Confetti Chicken 
Burgundy Mushrooms 
Tomato and Pesto Crostini 
Fruit Salsa 
Southwest Chicken Skewers 
Cheese Display 
Spinach and Artichoke Dip 
Hummus 
Northwest Salmon 
Beef Tenderloin Crostini 
Citrus Grilled Chicken Crostini with Fruit Salsa 
Herb Stuffed Cherry Tomatoes 

 

** All prices subject to change based on current 
food market prices.** 

 

The menus listed above include our self-serve buffet style 
layout, standard paper goods, Iced Tea in a classy beverage 

container, and condiments for the Iced Tea. The only 
additional charges will be for sales tax and a delivery fee of 

($10.00 to anywhere in Topeka and +$0.58/mile outside city 
limits).  Staffing, linens, extra beverages, upgraded plastic 

ware, and china rental are not included in the pricing unless 
specifically requested. 

 

If you would like a menu with a dessert and it is not listed in 
the sample menus, one can be added starting at an additional 
$1.00 per person. We have an array of dessert options such as 
Fresh Fruit Pies, Coconut Cream Pie, Chocolate Cream Pie, 

Peanut Butter Pie, a Large Variety of Cupcake flavors, 
Cream Puffs, Raspberry Lemonade Cake and many others. 

The cost for these desserts starts at $1.25 per person. 
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