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Cocktail Appetizers 
WITH DINNER ORDER ONLY! 

 
 
 

Choose four appetizers for $6.50 per person with dinner entrée order only 
 

The following appetizers are served cold: 
 

Cheese and Cracker Display 
Made with three varieties of cheeses surrounded 

by assorted crackers 
 

Fresh Vegetable Display 
A selection of fresh vegetables served with a 

bowl of herb dip 
 

Stuffed Mini Red Potato 
Hollowed small red potatoes filled with a spicy 

beef mixture and topped with garnish 
 

Cucumber Cheese Cup 
A cucumber cup filled with an herb cheese, 

shrimp and dill 
 

Fresh Fruit Display 
Assorted fresh fruit of the season cut into bite-

size pieces and arranged for display 
 

Crustless Sandwiches 
Cream cheese and olive, ham salad and turkey 

salad sandwiches 
 

Calzone 
French bread stuffed with honey-baked ham, 
shredded cheddar cheese and a spicy mustard 

sauce and baked to a golden brown and served in 
bite-size pieces 

 
Feuillete 

Light and flaky pastry dough filled with honey 
baked ham, shredded cheddar cheese and a spicy 
mustard, baked to a golden brown and cut into 

bite-size pieces 
 
 
 

Mini Ham Croissants 
Flaky butter croissants filled with honey-baked 
ham, Munster cheese and a spicy mustard then 

slowly baked to a golden brown 
 

Stuffed Croissant 
Butter croissant filled with smoked turkey, Swiss 

cheese and mustard 
 

Roast Beef Pinwheels 
Thinly sliced beef, tomatoes and spinach laid on 
a flour tortilla along with a special cream cheese 
and horseradish mixture, rolled and cut into bite-

size pieces 
 

Bite-size Seafood Quiche 
A light and flaky crust filled with shrimp, krab, 
Swiss cheese and a special egg custard.  This 

delicacy is baked slowly to ensure a light, fluffy 
texture. 

 
Cucumber and Smoked Salmon 
A fresh cucumber cup filled with smoked 

salmon, cream cheese and garnished 
 

Shrimp Cheese Puff 
A bite-size pastry dough filled with shrimp, and 

a creamed herb cheese 
 

Deviled Eggs 
Filled w/McGrath’s special egg mixture and 

topped with garnished 
   

 Stuffed Belgian Endive 
Endive filled with an herbal cream cheese and 

mixed with shrimp 
 
 

All Prices Subject to Change 
 



 
 
 
 
 
 
 

 
 

Cocktail Appetizers 
WITH DINNER ORDER ONLY! 

 
 
 

The following appetizers are served hot: 
 
 

Baked French Brie 
French Brie wrapped in flaky pastry dough and 

baked to a golden brown 
 

Garlic Cheese Bread Sticks 
Freshly made bread sticks seasoned and topped 

with cheese and a hint of garlic baked to a 
golden brown 

 
Mini Sausage Pastry Puff 

Pastry dough filled with sausage, wild rice, 
spinach and cream cheese, tightly wrapped and 

baked 
 

Kielbasa with Apricot Glaze 
Kielbasa cut into bite-size pieces and covered in 

an apricot sauce. 
 

Bacon Wrapped Chicken 
Marinated breast of chicken wrapped with bacon 

and baked to golden brown. 
 

Teriyaki Chicken Drummettes 
Small chicken drummettes marinated in our 
special teriyaki sauce and baked to golden 

brown. 
 
 
 
 

Mini Creole Chicken Puff 
Pastry dough filled with a special Creole chicken 

mixture baked to a golden brown 
 

Cajun Style Chicken Drummettes 
Small marinated chicken drummettes baked to a 

golden brown 
 

Chicken and Shitake Mushroom 
Pastry Shell 

Chicken breast salad with shitake mushrooms, 
celery, cherry tomato wedges topped with a 

garnish 
 

Mini Chimichungas 
Flour tortilla filled with a shredded beef mixture 

and cheddar cheese, deep-fried and garnished 
 

Seafood Bouchee 
A delightful mixture of seafood, cheese, 

tomatoes and spices wrapped in a light flaky 
dough and baked to perfection. 

 
Krab Stuffed Mushrooms 

Large mushroom caps filled with a special krab 
mixture, topped with Munster cheese and 

garnished 
 

All Prices Subject to Change 
 

Office (951) 683-7063 Fax (951) 683-6484 
E-mail: mcgrathscatering@sbcglobal.net

www.mcgrathscatering.com 
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