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Hors d’ Oeuvre Menu 
(50 pieces per tray) 

 

Cold Hors d’ Oeuvres 
 

Prosciutto with Melon 
 
 

Profiteroles Stuffed with Ham Mousse 
 

 

Asparagus with Prosciutto (in season) 
With Blue Cheese Mayo 

 
 

Poblano Piñon Chicken Salad on  
Sour Dough Toast Points 

 
 

Rock Shrimp Spread 
 
 

 
 

Fruit Tray 
 

7-layer Bean Dip with Chips 
 

Finger Sandwiches 
(Roasted Red Pepper Ham, Turkey Poblano & 

Pimento Cheese Spreads) 
(Select One Meat/Spread) 

 
Salmon Cream Cheese Checkerboard with Red 
Onions, Capers & Sour Dough Toast Points 

 
Gulf Shrimp with Cocktail Sauce 

 
 

 

Hot Hors d’ Oeuvres 
 

Bronzed Bacon Wrapped Shrimp 
 
 

Quiche Lorraine  
 
 

Chicken Drummies with Chimayo Sauce 
 
 

Wheel of Brie Fried in a Golden Crust 
with Raspberry Sauce and Fruit Garnish 

 
 

Open-faced Reubens 
 
 
 
 

Buffalo Wings 
 
 

Chicken and Bell Pepper Skewers 
 
 

Green Chile Rangoons 
 
 

Oriental Sesame Chicken Drummies with 
Ginger Sauce 

 
 

Stuffed Mushrooms with Smoked Sausage 
& Cream Cheese 

 
 

**We offer Silver Tray Service on some selections for a fee** 
catering@TheLodgeResort.com 

sales@TheLodgeResort.com 
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