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Camﬁng— 215-785-0976

catering(@gzeorgines.com

“Hot” Hors d’ocuvre Menu

Breaded Mushrooms

Freshly Breaded and minutes before Deep-Frying
Calzone With Pepperom
Fizza dough rolled and stuffed with Pizza sauce, Pepperom and Cheese
Chicken Fingers
Breaded Chicken Breast 5trips deep Fried to a golden Brown

Coney Island Franks

Americas Favorite Miru~Hot Dog in a Pastry Roll

CrabRangoon

A Baked stuffed “Won-~Ton with a mix of Crab and Cheese
Devil Crab Balls
Bite-sized morsels of our Taney Deviled Crab

Lobster Torte
A “Puffed” Pastry filled wath Lobster Pate

Mimature Reuben On Rye

Corn Beef, Sauerkraut and Thousand Island dressing on Rye bread topped with melted Swiss Cheese

Mozzarella Sticks

Deep-Fried Breaded “Sticks” of Mozzarella Cheese served with Marinara sauce

Philly Cheese Steak Tart
Bite~sized Pastry Puffs filled with Cheese Steak

Salmon & Chive
A “Puffed” Pastry filled wath Salmon & Cluves

Spicy Beef Empanada

Authentic Tex~Mex flavored Beef in a bife~sized Fastry Puff

All Horsd’oeuvres are priced as an option with a Buffet or plated meal
/azi (All Horsd oceuvres are “Butlered” and served durng your event unless noted) 2-24 ‘ ﬁ




