Collyer Catering, LLC

37 Saugatuck Avenue
Westport, CT 06880
Catering Office: 203.438.5382 Fax: 203.490.0968
Kitchen Phone: 203.454.9824
Email: rcollyer@collyercatering.com
www.collyercatering.com

Heors A vecanes

Hors d’oeuvres-COLD
Tequila Marinated Shrimp with Bloody Maria Sauce
Shrimp Skewers with Fresh Ginger
Rum and Lime Marinated Shrimp
Smoked Salmon, Goat Cheese and Fennel Toasts
Tuna Tartare on Sesame Cracker with Wasabi Cream
Vietnamese Spring Rolls with Asian Dipping Sauce
Sesame Chicken Spring Rolls
Smoked Duck Breast Spring Rolls
Lobster Spring Rolls
Heirloom Tomato Bruschetta on Parmesan Garlic Toasts
Crostini of Herbed Goat Cheese with Roasted Yellow Tomato
Daikon Hearts with Saga Blue Cheese and Watercress
Cracked Pepper Cashews
Spiced Mixed Nuts/Quart

Hors d’oeuvres-HOT
Pistachio Crusted Shrimp
Coconut Shrimp
Teriyaki Shrimp
Crab Fritter with Limoncello Aioli
Lobster Wontons with Brandy Cream Sauce
Thai Peanut Chicken
Chicken Satay with Curry Sauce
Sesame Chicken Wontons with Sweet and Sour Sauce
Beef Satay with Red Curry Dip
Filet on Baguette with Horseradish Mustard
Blue Corn Empanadas
Lollipop Lamb Chops
Shredded Spicy Pork in Pastry
Red Pepper and Boursin Tartlettes
Caramelized Onion and Brie Tartlettes
Brie Wontons with Raspberry Sauce
Herbed Gruyere Tartlettes
Southwestern Wontons with Guacamole
Wild Mushroom and Goat Cheese Crostini


http://www.collyercatering.com/

Hors d’oeuvres-HOT Continued
Vegetable Wontons with Vietnamese Chili Sauce
Sliders-Our two inch burgers with cheese, ketchup and pickles
Mini Meatball Sliders-parmesan and brioche roll
Pigs in Blankets with Two Mustards OR Mini Hot Dogs in Brioche Rolls
Roasted Tomato Soup Shooters with Mini Grilled Cheese
Swedish or Italian Cocktail Meatballs
Wild Mushroom and Goat Cheese Crostini
Vegetable Wontons with Vietnamese Chili Sauce
Spicy Black Bean Cakes with Guacamole and Tortilla Flag
Lamb Satay with Curry Sauce
Ham on Cheddar Biscuits
Sliders-Our two inch burgers with cheese, ketchup and pickles
Mini Meatball Sliders-parmesan and brioche roll
Pigs in Blankets with Two Mustards OR Mini Hot Dogs in Brioche Rolls.

Hors d’oeuvres - OTHER
Shrimp Cocktails
Shrimp Cocktail with Bloody Mary Sauce
Tequila and Lime Marinated with Bloody Maria Sauce
Small feeds up to 30-$95.00
Large feeds up to 40-$150.00

Assorted Sushi Platter
California, Tuna, Salmon and Vegetable with Accompaniments
Small feeds up to 30-$125.00
Large feeds up to 40-$175.00

Artisan Cheeses, Fresh Fruit Platter-$5.25 per person
Assorted Hard and Soft Artisan Cheeses Accompanied by Fresh Fruit in
Season, Crackers and Baguette. For an assortment of cheese from the Darien
Cheese Shop, artfully arranged, add $2.50 per person.

Market Vegetable Crudités
Assorted Vegetables in Season, including Daikon, Yellow and Green Beans,
Asparagus, Grape Tomatoes, Broccoli, Carrots and Celery
Choice of Classic Herb or Roasted Red Pepper Dips
Small feeds up to 30-$65.00
Large feeds up to 40-$95.00

Assorted Charcuterie Tray
Thinly sliced proscuitto, hard sausages, pates, olives and dried fruits
accompanied by flatbreads and crackers
Small feeds up to 20-$78.00
Large feeds up to 40-$150.00

Baked Brie
Choose from any of the following-served with crackers, and best if heated
slightly Caramelized Pears and Walnut Cranberry and Rum Raspberry Puree
Small feeds up to 15-$32.00
Large feeds up to 30-$48.00



Roasted Garlic Hummus with Homemade Pita Crisps
Our signature hummus served with crisp pita.
Add market vegetables for an additional $15.

Small feeds up to 15-$45.00
Large feeds up to 30-$80.00
Additional quarts-$9.50

Homemade Salsa and Two Color Tortilla Chips
Our own homemade salsa with Two Color hand cut chips
Order per person-$2.00 per person
Add our guacamole for $2.50

Reed’s Antipasto
Assortment of Roasted Sweet Peppers, Mozzarella Bocaccini, Sun Dried
Tomatoes, Olives and Herbed Olive Oil served with basket of sliced Ciabatta
Small feeds up to 15-$82.00
Large feeds up to 30-$150.00



