
- t r a y s  -

c h a r c u t e r i e

$90SM - serves 10-12 

LG - serves 20-24 $180

4 smoked meats, 4 variety cheeses, 4 variety
crackers, olive variety, pickles, seasonal fruit &
veggies

d e l i  t r a y
3 deli meats, 3 variety cheeses, mini rolls,
condiment packs, sliced onions, sliced
tomatoes, sliced pickles, shredded lettuce

$75SM - serves 10-12 
LG - serves 20-24 $150

seasonal fruit with fruit dip; carrots,
celery, tomatoes, broccoli, cauliflower,
with ranch dip

f r u i t  &  v e g g i e  t r a y

$30SM - serves 10-12 

LG - serves 20-24 $60

variety of olives, sweet & dill pickles, pickled
okra, spicy pickled green beans, artichoke
hearts, and pepperoncini

p i c k l e d  v a r i e t y  t r a y

$48SM - serves 10-12 

LG - serves 20-24 $96

b r u s c h e t t a  t r a y

SM - serves 10-12 
LG - serves 20-24 

$52
$104

served with bruschetta bread, prosciutto,
Humboldt fog cheese, honey nut brie, herb
crusted chevre, mixed berries, grapes,
margherita salsa, Greek olives, & pepperoncinis

served with house made pita
chips

s p i n a c h  a r t i c h o k e  d i p

$48SM - serves 10-12 
LG - serves 20-24 $96

- d i p s -

served with house made pita
chips

b u f f a l o  c h i c k e n  d i p

$48SM - serves 10-12 
LG - serves 20-24 $96

5 flavors of hummus served with
pita chips, raw veggies, and sliced
apples

h u m m u s  5  w a y s

$30SM - serves 10-12 

LG - serves 20-24 $60

hors d’oeuvres menu

- s e a f o o d  -

m i n i  c r a b  c a k e s

$48per dozen

Golden crisp crab cakes with creamy remoulade

s h r i m p  c o c k t a i l  s h o o t e r s

$42per dozen

Chilled shrimp served in shooter glasses with zingy
cocktail sauce

s t u f f e d  c a t f i s h  h u s h p u p p y

$36per 2 dozen

Crisp hushpuppy stuffed with catfish seasonings
and served with zesty tartar sauce

m i n i  l o b s t e r  o r  s h r i m p  r o l l s

$60per dozen

Lemon herb seafood salad on buttered buns

s m o k e d  s a l m o n  m i n i  c r e p e

$72per dozen

Topped with lemon zest cream cheese, fresh dill
and capers.
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hors d’oeuvres menu

- vegan/vegetarian-

b l a c k e n e d  t o f u  b i t e s

$24per dozen

Pan seared tofu served with a sweet potato crisp

b l a c k  b e a n  m i n i  c h i m i c h a n g a

$36per dozen

Deep fried chimichanga stuffed with black beans
and cheese served with sour cream and salsa

m i n i  v e g e t a b l e  q u i c h e

$36per 2 dozen

Roasted veggies and cheese in mini crusted shells

g r i l l e d  v e g g i e  s l i d e r

$36per dozen

Grilled vegetables, smoked Gouda and tangy Dijon
mustard served on a pretzel roll

c a u l i f l o w e r  s t r e e t  t a c o

$30per dozen

Marinated cauliflower seared in a corn taco served
with avocado cream dip

b a l s a m i c  g a r l i c - r o a s t e d
m u s h r o o m  s k e w e r s

$24per dozen

Button mushrooms marinated in balsamic glaze
grilled on a skewer.

b r u s c h e t t a  c r o s t i n i

$30per 2 dozen

Button mushrooms marinated in balsamic glaze
grilled on a skewer.

- c h i c k e n -

c h i c k e n  &  p o r k  b e l l y  s k e w e r s

$30per dozen

Marinated chicken layered with pork belly, grilled
served with raspberry jam

m i n i  c h i c k e n  &  w a f f l e
b i t e s

$24per 2 dozen

Crispy chicken on mini waffles, drizzled with hot
honey or maple syrup

b u f f a l o  c h i c k e n  m e a t b a l l s

$96full pan

Spicy buffalo glazed meatballs served with ranch or
blue cheese dip

c h i c k e n  e m p a n a d a s

$36per dozen

Flaky pastries filled with seasoned shredded
chicken and cheese served with Pico de Gallo

k o r e a n  c h i c k e n  c u p

$42per dozen

Marinated chicken with pickled vegetables in crisp
endive cups

c h i c k e n  w i n g s

$120per 10 lbs

Marinated chicken wings cooked to crispy
perfection. Served with a variety of dipping sauces
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- b e e f -

m i n i  b e e f  w e l l i n g t o n  b i t e s

$42per dozen

Tender beef with mushrooms wrapped in puff
pastry

b e e f  s l i d e r s

$36per dozen

Grilled mini burgers with caramelized onions and
cheese

s t e a k  c r o s t i n i

$42per dozen

Sliced beef tenderloin on toasted baguette with
horseradish cream

k o r e a n  b u l g o g i  b e e f  s k e w e r s

$48per dozen

Sweet soy marinated beef grilled on skewers

b e e f  t a c o  b i t e s

$30per dozen

Mini crispy tacos filled with seasoned beef, queso,
and fresh salsa

hors d’oeuvres menu

- p o r k  -

p o r k  b e l l y  b i t e s

$96per full pan

Crispy pork belly glazed with maple soy or tangy
BBQ sauce

p u l l e d  p o r k  s l i d e r s

$30per dozen

Slow cooked pulled pork with tangy slaw on soft
mini buns

b a c o n  w r a p p e d  j a l a p e n o s

$36per 2 dozen

Stuffed with cheese, or sausage served with sweet
apple butter

m i n i  c u b a n o  s a n d w i c h e s

$30per dozen

Roasted pork, ham, Swiss, pickles, and mustard on
Cuban bread

c h o r i z o - s t u f f e d  m u s h r o o m s

$30per 2 dozen

Savory chorizo and cheese baked inside button
mushrooms

b b q  p o r k  m e a t b a l l s

$96per full pan

BBQ glazed meatballs served with ranch or blue
cheese dip
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-  o r d e r i n g  &  d e l i v e r y  -

we request a minimum of 48 hours notice for 
orders of 10 or more.

chafing, serving ware, plates, glassware, drink 
stations, servers/staffing, etc. are available 

upon request.

please email hdxcatering@hendrix.edu for 
orders or inquiries


