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Website: 

www.CulinaryExperienceCatering.com 

Contact Emails: Nick@CulinaryExperienceCatering.com,Nikki@CulinaryExperienceCatering.com 

Or Call Nikki at (570) 236-7620 or Call Chef Nickolas at 570-236-7764 

 

  
 

 

$35.45 per person - 3 Stationed Hor D’oeuvres and 4 Butlered Hor D’oeuvres 

This includes 2 seafood options, if seafood is desired 

 

$32.45 per person - 2 Stationed Hor D’oeuvres and 3 Butlered Hor D’oeuvres 

This includes 1 seafood options, if seafood is desired 

(Price includes: Set up, Clean up, disposable ware & utensils needed, as well as two servers for butlering) 

China style appetizer plates are available for extra rental cost 
 

Hors d’oeuvres   
 

Mini Swedish                                                                              Chicken Quesadilla Bites   

Marinara Meatballs                                                                                    Shrimp Wontons 

Hotdog Puffs                            Mini Greek Salad 

Sweet or Savory Stuffed Filo Cups                                    Roast Beef Crostini  

Chicken Satay (***flavors listed below)                                                    Braciole Pin Wheel Bites                            
 Brie and Fruit Filled Filo Cups                                            Baked Brie Encrute *must be stationed 

Caprese Skewers                                                                   Arancini Balls *Stuffed or Plain* 

Ravioli’s-many flavors *stationed only*                                                Bacon Wrapped (Pick one Dates/Figs/Pineapple) 

Chicken Quesadilla Bites                                                                        Eggplant Stacks 

Stuffed Mushrooms (Crab, Sausage, or pick your choice)                    Stuffed Pepper Boat *must be stationed* 

Crostini with Ricotta Cheese and Figs                                  Bacon Wrapped Scallops 

Roasted Crudité Platter *Stationed Only*                                  Shrimp Skewers (your choice of glaze) 

Mini Crab Cakes                                                                   Crab & Brie Stuffed Endive Leaves 

Grilled Shrimp Cocktail *stationed only*                                  Sliders (pork, beef, or chicken) 

House made Fresh Mozzarella Pin Wheels                          Wings (Boneless or bone-in) 

Chicken Bites                                                                                               Mozzarella Sticks 

Edible Asian Spoon (Pulled pork, Sweet & Sour Meatballs, Lump Crab) 

 

Flavors 
 

Asian Mustard, Sweet & Sour Sauce, Honey Mustard, Sweet Heat, Pineapple Barbeque, Chipotle Barbeque, 

Original Barbeque, Cherry Cola Barbeque, Henry Bain Sauce, Thai Peanut, Chocolate Balsamic Glaze, Buffalo 

Sauce, Italian Balsamic, Horseradish Aioli, or any of your favorite sauces.             


