
HORS D’OEUVRES A LA CARTE 

TRAYS & DISPLAYS

Fruit Tray with Kahlúa or Tropical Dip

Fresh-Cut Fruit 

Cheese Display with Assorted Crackers

Fruit & Cheese Tray with Assorted Crackers

Vegetable Tray with Ranch Dip

Cheese & Vegetable Tray with Ranch Dip & Crackers

Cheese & Charcuterie Display with Accompaniments

Charcuterie Cup
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Goat Cheese, Roasted Pear, & Pistachio on Crostini

Raspberry Brie en Croûte with Pecans

Rustic Brie en Croûte with Glazed Pears & Walnuts

Raspberry Brie Bites

Baked Brie with Pepper Jelly

Strawberry Bruschetta on Lemon-Thyme Ricotta

Gruyère, Mushroom & Caramelized Onion Bites 

Three Cheese Cremini Mushroom Croquette

Smoked Gouda Mac & Cheese Bites

VEGETARIAN BITES

Caprese Skewers 

Artichoke Bottoms Stuffed with Bleu Cheese Mousse

Cucumber Canapés

Strawberries & Pineapple Skewer with Kahlua Dip

Asparagus & Parmesan Wrapped in Crispy Phyllo

Mini Pita Pockets with Grilled Veggies & Pesto Aioli

Tomato Basil Canapé with Pesto Aioli

Grilled Asparagus with Hollandaise Sauce

Grilled Vegetables on Crostini with Boursin Cheese

Grilled Vegetable Skewers with Pesto Vinaigrette Sauce

Spanakopita with Tzatziki Sauce

Vegetable Samosa with Mint Cilantro Chutney 

Roasted Eggplant Caponata with Mini Naan 

Vegetable Spring Rolls with Sweet Thai Chili Sauce 

Vegetable Summer Roll with Sweet Chili Sauce

Spinach & Artichoke Wontons

Wild Mushroom, Spinach & Chèvre Pastry Purses

Blackberry, Watermelon, & Fontina Skewers

Bruschetta on Toasted Baguette

Arancini
Romano Cheese or Wild Mushroom



SEAFOOD SELECTIONS

Cajun Shrimp & Grits with Creole Sauce

Bacon-Wrapped Scallops with Spicy Mango Aioli

Coconut Shrimp with Spicy Mango Aioli

Smoked Salmon Filet with Cream Cheese & Capers

Shrimp Summer Roll With Sweet Thai Chili Sauce

Tequila Lime Shrimp Shot with Cilantro Lime Crema

Grilled Shrimp Skewers with Herbed Garlic Butter

Conch Fritters with Spicy Mango Aioli

Honey Dijon-glazed Salmon Filet 

Shrimp Cocktail

Thai Shrimp Skewer with Coconut Remoulade

Bacon-Wrapped Shrimp with Spicy Mango Aioli

Smoked Salmon Canapés with Dill Cream & Capers

Seared Shoyu Salmon on Wonton Planks

Marinated Lemon Shrimp

Seared Tuna on Wonton with Seaweed Salad

Shrimp, Bay Scallops, Avocado & Tomato Salsa

Sesame Salmon Sushi Bites

Shrimp Ceviche 

Maryland-Style Crab Cakes with Lemon Chive Aioli

Mini Shrimp Roll

Oysters Rockefeller 

Fried Mahi Mahi Bites

Oysters on the Half Shell

White Cheddar Lobster Macaroni & Cheese 

MEAT HORS D’OEVURES

Bacon-Wrapped Bourbon Glazed Meatballs

Antipasto Skewer

Bacon-Wrapped Chicken with Maple Cherry Glaze

Bacon-Wrapped Sirloin & Bleu Cheese Bites

Chimichurri Beef or Chicken Skewers

Grilled Lamb Chop Lollipops with Garlic & Herb Butter 

Grilled Italian Sausage Bites

Steak Crostini with Horseradish & Boursin

Black & Bleu Steak Skewer

Beef or Chicken Empanadas with Salsa Verde

Honey Dijon Glazed Ham & Swiss Roulades

Mediterranean Chicken Skewers with Greek Feta Sauce

Buffalo Chicken Bites

Bourbon Cocktail Meatballs

Buffalo Chicken Roulade

Chicken, Artichoke & Gouda Bites

Mini Beef or Chicken Wellington

Chicken Quesadillas Triangles

Cuban Egg Rolls with Cuban Sauce

Smoked Brisket & Beer Cheese Pretzel Bomb

Souvlaki Chicken Bites or Skewers with Tzatziki Sauce

Chicken Rumaki with Teriyaki Glaze

Mini Chicken & Waffles

Santa Fe Chicken Egg Roll with Zesty Ranch Dip

Cocktail Meatballs

Thai Chicken Satay with Peanut SauceEverything Bagel Pastry-Wrapped Cocktail Smokies 

Fried Chicken Bites

Gorganzola Crusted Steak & Herbed Potato Bite

Garlic Parmesan Chicken Skewer with Bang Bang Sauce 

Pork Pot Sticker

Smoked Sausage & Dijon in Puff Pastry
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SLIDERS

Classic American Slider

Buffalo Chicken with Bacon, Bleu Cheese & Ranch Sauce 

Mini Burger with Applewood Smoked Bacon

Mini Hot Dogs & Buns

Nashville Hot Chicken

Smoked Brisket with Chipotle Mayo

Smoked Pulled Pork with BBQ & Sweet Jalapeño Slaw

Toasted Ham & Cheese Slider on a Hawaiian Roll

FLATBREADS

Bang Bang Shrimp

Apple, Brie, Caramelized Onion & Candied Nuts 

Beef & Bleu Cheese

Buffalo Chicken with Bleu Cheese & Ranch

Cheese & Pepperoni

Caribbean with Jerk Chicken 

Figs, Bleu Cheese, Prosciutto & Arugula 

Mediterranean 

Grilled Chicken, Bacon & Alfredo Sauce

Spinach, Mushroom, Goat Cheese & Roasted Red Pepper

Wild Mushroom, Goat Cheese, Herb, & Truffle Oil

Spinach & Artichoke

SAVORY BITES

Traditional, Bloody-Mary, or Smoked with Jalapeños & Bacon 
Deviled Eggs

Carved or Sliced Tender Beef with Rolls

Carved or Sliced Grilled Pork Tenderloin with Rolls

Baked Potato Bite with Applewood Bacon & Cheddar

Bacon-Wrapped Brussel Sprouts with Maple Glaze 

Bacon-Wrapped Dates

Bacon-Wrapped Stuffed Jalapeños

Bacon-Wrapped Red Potato with Queso

Collard Green & Ham Hock Wonton

Bacon-Wrapped Sweet Potatoes with Maple Brown Sugar

Brown Butter Seared Cheese Gnocchi with Champagne

Bourbon Chicken, Short Rib, or Korean Pork Belly
Bao Buns

Fried Gator Tail Aioli Dipping Sauce

Grilled Asparagus wrapped with Prosciutto

Potato Latkes with Sour Cream & Dill 
add Lox & Capers

Soft Pretzels with Mustard & Beer Cheese

Andouille & Bleu Cheese, Bacon & Cheddar, or Parmesan & Chives
Stuffed Mini Red Potatoes

Boursin, French Onion & Gruyère, Sausage & Herbs, or Spinach & Feta
Stuffed Mushrooms

Tostone Cups with Black Bean Sofrito & Avocado Crema
add Barbacoa Beef

Baja Chicken, Barbacoa Beef, Blackened Fish, or Shrimp
Mini Tacos

Fried Green Tomato with Pimento Cheese & Onion Relish
add Pork Belly 



PINWHEELS & SANDWICHES

Mini Croissant Sandwiches:
Chicken Salad, Sliced Ham & Honey Mustard, or
Sliced Turkey, Cranberry Mustard & Bacon

Mini Cuban Sandwiches

Mini Biscuits with Ham, Swiss Cheese & Honey Mustard
Mini Sweet Potato Biscuits with Ham, Cheese & Honey Mustard

Mini Chicken Salad PuffsFinger Sandwiches:
Cucumber, Egg Salad, Ham Salad, Pimento Cheese, 
Tuna Salad, or Chef’s Choice Assortment

Pinwheels
Ham & Salami with Cream Cheese Spread, 
Turkey & Spinach with Cranberry Cream Cheese, 
or Vegetables with Hummus
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DIPS & SPREADS

Benedictine Dip with Vegetable Crudite

Aztec Dip with Tortilla Chips

Black Bean & Corn Salsa with Tortilla Chips

Bruschetta with Garlic Crostini 

Creamy Shrimp & Artichoke Dip with Garlic Crostini

Crabmeat Mornay with Crostinis

Goat Cheese, Roasted Pears & Caramelized Walnuts 

Garlic Herb Tomato Goat Cheese Dip with Crostini

Guacamole with Tortilla Chips

Hot Artichoke Dip with Crackers

Hot Spinach & Artichoke Dip with Tortilla Chips

Hot Bacon & Swiss Dip with Assorted Crackers

Hot Taco Dip with Tortilla Chips

Roasted Chickpea Shawarma Dip with Pita Chips

Red Pepper Hummus, Black Bean & Corn Salad with Naan

Southern Black-Eyed Pea Caviar with Tortilla Chips

Spinach Dip in Bread Bowl with Assorted Bread Dippers

Zesty Jalapeño Popper Dip with Tortilla Chips

Layered Mexican Dip with Tortilla Chips

Hummus with Pita Chips

Louisiana Shrimp Dip with Crostini

Mango & Papaya Salsa with Tortilla Chips

Shrimp & Avocado Salsa with Tortilla Chips

Queso Blanco with Tortilla Chips 



BARS, STATIONS & SMALL PLATES

BARS 
STATIONS

SMALL PLATES

Self-serve displays that allow guests to build themselves.
Staff-attended displays where dishes are composed live for guests.
Individually composed portions designed for a more elevated presentation.

What’s the Difference?

Some of these items are available in multiple service styles!

SELF-SERVED BARS

Halved, fresh avocados with choice of Shrimp Ceviche, Barbacoa Beef, Chicken Carnitas, or Mojo Pork.
Served with Pico de Gallo, Black Beans, Grilled Corn, Red Onion, Sour Cream & Bacon Crumbles

Avocado Bar

Choice of Crinkle Cut, Straight, or Sweet Potato Fries 
Served with Assorted Seasonings & Condiments: Truffle Salt, Smoked Salt, Grated Parmesan, Queso, Bacon, Sour
Cream, Scallions, Ketchup, Garlic Aioli, Buffalo Mayo and/or Ranch

French Fry Bar or Station

Choice of White or Yellow Macaroni & Cheese. Option to add Chicken, Smoked Brisket, or Lobster.
Served with Assorted Toppings: Bacon Bits, Chives, Fried Onions, Fried Jalapénos & Shredded Cheese

Mac & Cheese Bar or Station

Choice of Traditional Mashed Potatoes or Roasted Garlic Mashed Potatoes 
Served with Assorted Toppings: Butter, Sour Cream, Bacon Crumbles, Cheese, Chives & Onion Straws

Mashed Potato Bar or Station

Cavatappi & Penne Pasta
Choice of Grilled Chicken, Italian Sausage, Shrimp or Tofu
Choice or Marinara, Alfredo and/or Pesto Cream Sauce
Served with Assorted Toppings: Pesto, Peppers, Onions, Mushrooms, Tomatoes, Basil & Parmesan Cheese

Pasta Bar or Station

Cavatappi, Penne, or Linguine Pasta
Choice of Grilled Chicken, Italian Sausage, Shrimp, Scallops or Tofu
Choice or Marinara, Alfredo and/or Pesto Cream Sauce
Served with Assorted Toppings: Pesto, Peppers, Onions, Mushrooms, Tomatoes, Basil & Parmesan Cheese

Pasta Bar or Station

Seared Tuna, Black Rice, Seaweed Salad, Avocado, Watermelon Radish, Mango, Crispy Yuca, Poke Sauce & Sriracha Aioli

Poke Bowl Bar or Small Plate

Choice of Traditional Twisted Soft Pretzels or Soft Pretzel Bites.
Served with Mustard & Hot Beer Cheese

Pretzel Bar

Choice of Shrimp Cocktail, Shrimp Ceviche, Snow Crab Legs, Oysters on the Half Shell & Assorted Sushi Rolls.
Live Sushi Roller or Oyster Shucker available. 
*Seasonal Limitations May Apply

Raw Bar or Station

Romaine, Spinach & Spring Mix
Served with Assorted Vegetables, Fruits & Cheeses, Croutons, Caesar, Ranch, Italian Dressing & Raspberry Vinaigrette 

Salad Bar
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ATTENDED STATIONS

Flour tortillas dipped in Birria Consommé, filled with Braised Beef & fried live on the Flattop. 
Served with Cilantro & Lime.

Birria Station

Choice of Carved Beef Tenderloin, Pork Tenderloin, or Tender Beef.
Served with Rolls, Horseradish Sauce & Mayo.

Carving Station

Seared cuts of Beef or Chicken, flambéed in Brandy.
Served with Horseradish & Bearnaise.

Flambé  Station

Frenched Lamb Chops with Garlic-Herb Butter, grilled fresh.

Grilled Lamb Chops

Choice of Lo Mein Noodles or Fried Rice & choice of Chicken or Shrimp. 
Served with Stir Fry Vegetables, Soy Sauce, Chili Sauce, and Yum Yum Sauce.

Hibachi Station

Cavatappi Pasta tossed in our Flaming Parmesan Wheel topped with Fried Prosciutto and Micro Basil.
Choice of Chicken, Pancetta, Shrimp, or Lobster.

Pasta alla Routa

Cavatappi Pasta tossed in our Flaming Parmesan Wheel topped with Fried Prosciutto and Micro Basil.
Choice of Chicken, Pancetta, Shrimp, or Lobster.

Pasta alla Routa

Cavatappi Pasta tossed in our Flaming Parmesan Wheel topped with Fried Prosciutto and Micro Basil.
Choice of Chicken, Pancetta, Shrimp, or Lobster.

Pasta alla Routa

From Bar List:  
French Fry Station, Mac & Cheese Station, Mashed Potato Station, Pasta Station, Raw Bar with Sushi Roller or Oyster Shucker

COMPOSED SMALL PLATES

Panko Crusted Goat Cheese Polenta with Wild Mushroom & Shaved Parmesan

Beef Short Ribs, Mashed Potatoes & Grilled Green Beans

Classic Cheeseburger Slider with Choice of Parmesan Truffle Chips, French Fries or Tater Tots

BARS, STATIONS & SMALL PLATES

BARS 
STATIONS

SMALL PLATES

Self-serve displays that allow guests to build themselves.
Staff-attended displays where dishes are composed live for guests.
Individually composed portions designed for a more elevated presentation.

What’s the Difference?

Some of these items are available in multiple service styles!

6TLC Catering - Hors d’oeuvres a la carte


	HORS D’OEUVRES A LA CARTE
	TRAYS & DISPLAYS
	Fresh-Cut Fruit
	Fruit & Cheese Tray with Assorted Crackers
	Fruit Tray with Kahlúa or Tropical Dip
	Cheese & Vegetable Tray with Ranch Dip & Crackers
	Vegetable Tray with Ranch Dip
	Cheese & Charcuterie Display with Accompaniments
	Cheese Display with Assorted Crackers
	Charcuterie Cup

	VEGETARIAN BITES
	Arancini
	Artichoke Bottoms Stuffed with Bleu Cheese Mousse
	Asparagus & Parmesan Wrapped in Crispy Phyllo
	Baked Brie with Pepper Jelly
	Blackberry, Watermelon, & Fontina Skewers
	Bruschetta on Toasted Baguette
	Caprese Skewers
	Cucumber Canapés
	Goat Cheese, Roasted Pear, & Pistachio on Crostini
	Grilled Asparagus with Hollandaise Sauce
	Grilled Vegetable Skewers with Pesto Vinaigrette Sauce
	Grilled Vegetables on Crostini with Boursin Cheese
	Gruyère, Mushroom & Caramelized Onion Bites
	Raspberry Brie en Croûte with Pecans
	Roasted Eggplant Caponata with Mini Naan
	Rustic Brie en Croûte with Glazed Pears & Walnuts
	Spanakopita with Tzatziki Sauce
	Spinach & Artichoke Wontons
	Strawberries & Pineapple Skewer with Kahlua Dip
	Strawberry Bruschetta on Lemon-Thyme Ricotta
	Smoked Gouda Mac & Cheese Bites
	Three Cheese Cremini Mushroom Croquette
	Tomato Basil Canapé with Pesto Aioli
	Mini Pita Pockets with Grilled Veggies & Pesto Aioli
	Vegetable Samosa with Mint Cilantro Chutney
	Vegetable Spring Rolls with Sweet Thai Chili Sauce
	Vegetable Summer Roll with Sweet Chili Sauce
	Wild Mushroom, Spinach & Chèvre Pastry Purses
	Raspberry Brie Bites
	TLC Catering - Hors d’oeuvres a la carte


	MEAT HORS D’OEVURES
	SEAFOOD SELECTIONS
	TLC Catering - Hors d’oeuvres a la carte

	SAVORY BITES
	Bacon-Wrapped Brussel Sprouts with Maple Glaze
	Fried Gator Tail Aioli Dipping Sauce
	Bacon-Wrapped Dates
	Bacon-Wrapped Stuffed Jalapeños
	Bacon-Wrapped Sweet Potatoes with Maple Brown Sugar
	Baked Potato Bite with Applewood Bacon & Cheddar
	Bao Buns
	Collard Green & Ham Hock Wonton
	Carved or Sliced Tender Beef with Rolls
	Carved or Sliced Grilled Pork Tenderloin with Rolls
	Deviled Eggs
	Fried Green Tomato with Pimento Cheese & Onion Relish
	Grilled Asparagus wrapped with Prosciutto
	Mini Tacos
	Potato Latkes with Sour Cream & Dill
	Soft Pretzels with Mustard & Beer Cheese
	Stuffed Mini Red Potatoes
	Stuffed Mushrooms
	Tostone Cups with Black Bean Sofrito & Avocado Crema

	FLATBREADS
	Apple, Brie, Caramelized Onion & Candied Nuts
	Figs, Bleu Cheese, Prosciutto & Arugula
	Bang Bang Shrimp
	Grilled Chicken, Bacon & Alfredo Sauce
	Beef & Bleu Cheese
	Mediterranean
	Buffalo Chicken with Bleu Cheese & Ranch
	Spinach & Artichoke
	Caribbean with Jerk Chicken
	Spinach, Mushroom, Goat Cheese & Roasted Red Pepper
	Cheese & Pepperoni
	Wild Mushroom, Goat Cheese, Herb, & Truffle Oil

	SLIDERS
	Buffalo Chicken with Bacon, Bleu Cheese & Ranch Sauce
	Nashville Hot Chicken
	Classic American Slider
	Smoked Brisket with Chipotle Mayo
	Mini Burger with Applewood Smoked Bacon
	Smoked Pulled Pork with BBQ & Sweet Jalapeño Slaw
	Mini Hot Dogs & Buns
	Toasted Ham & Cheese Slider on a Hawaiian Roll
	TLC Catering - Hors d’oeuvres a la carte

	DIPS & SPREADS
	Aztec Dip with Tortilla Chips
	Hot Taco Dip with Tortilla Chips
	Benedictine Dip with Vegetable Crudite
	Hummus with Pita Chips
	Black Bean & Corn Salsa with Tortilla Chips
	Layered Mexican Dip with Tortilla Chips
	Bruschetta with Garlic Crostini
	Louisiana Shrimp Dip with Crostini
	Crabmeat Mornay with Crostinis
	Mango & Papaya Salsa with Tortilla Chips
	Creamy Shrimp & Artichoke Dip with Garlic Crostini
	Queso Blanco with Tortilla Chips
	Garlic Herb Tomato Goat Cheese Dip with Crostini
	Red Pepper Hummus, Black Bean & Corn Salad with Naan
	Goat Cheese, Roasted Pears & Caramelized Walnuts
	Roasted Chickpea Shawarma Dip with Pita Chips
	Guacamole with Tortilla Chips
	Shrimp & Avocado Salsa with Tortilla Chips
	Hot Artichoke Dip with Crackers
	Southern Black-Eyed Pea Caviar with Tortilla Chips
	Hot Bacon & Swiss Dip with Assorted Crackers
	Spinach Dip in Bread Bowl with Assorted Bread Dippers
	Hot Spinach & Artichoke Dip with Tortilla Chips
	Zesty Jalapeño Popper Dip with Tortilla Chips

	PINWHEELS & SANDWICHES
	Finger Sandwiches:
	Mini Chicken Salad Puffs
	Mini Cuban Sandwiches
	Mini Sweet Potato Biscuits with Ham, Cheese & Honey Mustard
	Mini Biscuits with Ham, Swiss Cheese & Honey Mustard
	Pinwheels
	Mini Croissant Sandwiches:
	TLC Catering - Hors d’oeuvres a la carte

	BARS, STATIONS & SMALL PLATES
	What’s the Difference?
	SELF-SERVED BARS
	Avocado Bar
	French Fry Bar or Station
	Mac & Cheese Bar or Station
	Mashed Potato Bar or Station
	Pasta Bar or Station
	Pasta Bar or Station
	Poke Bowl Bar or Small Plate
	Pretzel Bar
	Raw Bar or Station
	Salad Bar
	TLC Catering - Hors d’oeuvres a la carte


	BARS, STATIONS & SMALL PLATES
	What’s the Difference?
	Some of these items are available in multiple service styles!

	ATTENDED STATIONS
	Birria Station
	Carving Station
	Flambé  Station
	Grilled Lamb Chops
	Frenched Lamb Chops with Garlic-Herb Butter, grilled fresh.

	Hibachi Station
	Choice of Lo Mein Noodles or Fried Rice & choice of Chicken or Shrimp.  Served with Stir Fry Vegetables, Soy Sauce, Chili Sauce, and Yum Yum Sauce.

	Pasta alla Routa
	Cavatappi Pasta tossed in our Flaming Parmesan Wheel topped with Fried Prosciutto and Micro Basil. Choice of Chicken, Pancetta, Shrimp, or Lobster.

	Pasta alla Routa
	Cavatappi Pasta tossed in our Flaming Parmesan Wheel topped with Fried Prosciutto and Micro Basil. Choice of Chicken, Pancetta, Shrimp, or Lobster.

	Pasta alla Routa
	Cavatappi Pasta tossed in our Flaming Parmesan Wheel topped with Fried Prosciutto and Micro Basil. Choice of Chicken, Pancetta, Shrimp, or Lobster.


	COMPOSED SMALL PLATES
	Beef Short Ribs, Mashed Potatoes & Grilled Green Beans
	Classic Cheeseburger Slider with Choice of Parmesan Truffle Chips, French Fries or Tater Tots
	Panko Crusted Goat Cheese Polenta with Wild Mushroom & Shaved Parmesan
	TLC Catering - Hors d’oeuvres a la carte



