MCGRATH'S CATERING
COCKTAIL APPETIZERS WITH
DINNER

CHOOSE FOUR APPETIZERS FOR $8.95 PER PERSON
WITH DINNER ENTREE ORDER ONLY.

CHEESE AND CRACKER DISPLAY
Made with three varieties of cheeses
surrounded by assorted crackers

TURKEY SWIRL
Flour Tortilla filled with sliced turkey
breast, spinach and cream cheese
cranberry spread.

FEUILLETE
Light, flaky pastry dough filled with
turkey, shredded cheddar cheese, mild
green chilies and a spicy mustard sauce,
baked to a golden brown and cut into
individual pieces.

GCUCUMBER AND SMOKED SALMON
A fresh cucumber cup filled with smoked
salmon, cream cheese and garnished.

ASSORTED DIPS AND CHIPS

The following appetizers are served cold:

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 bitesize
pieces

BRUSCHETTA
Fresh chopped Roma tomatoes, Greek
olives, onion, garlic, basil, sweet
peppers, and olive oil.
* Served with toasted baguette slices *

SHRIMP CHEESE PUFF
A bite-sized pastry dough filled with
shrimp, and a creamy herb cheese.

CHICKEN AND SHIITAKE MUSHROOM

Pastry Shell Chicken breast salad with

shiitake mushrooms, celery and topped
with a garnish.

HUMMUS
Roasted Pepper and Artichoke Hummus
* Served with Baguette Toast *
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FRESH VEGETABLE DISPLAY

A selection of fresh vegetables served
with a bowl of herb dip

GUCUMBER CHEESE CUP
A cucumber cup filled with an herb
cheese

FRESH FRUIT DISPLAY
Assorted fresh seasonal fruit sliced and
arranged for display

CALZONE
French bread stuffed with honey-baked
ham, shredded cheddar cheese and a
spicy mustard sauce, baked to a golden
brown and served in bite-size pieces.
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COCKTAIL APPETIZERS WITH
DINNER (CONTINUED)

THE FOLLOWING APPETIZERS ARE SERVED HOT:

BAKED FRENCH BRIE
French Brie wrapped in flaky pastry dough and
baked to a golden brown

MINI CREOLE CHICKEN PUFF
Pastry dough filled with a special Creole chicken
mixture baked to a golden brown.

SWEDISH MEATBALLS
Cocktail size homemade ground beef meatballs served with a
cream beef gravy.

BACON-WRAPPED CHICKEN
Marinated breast of chicken wrapped with bacon and baked to a
golden brown.

JALAPENO POPPERS

Jalaperio chilies filled with cream cheese,

lightly breaded and baked.

CRANBERRY AND BRIE BITES
Flaky pie crust filled with brie and cranberry

MINI SAUSAGE PASTRY PUFF
Pastry dough filled with Italian sausage, wild rice,
spinach, cream cheese, tightly wrapped and
baked to a golden brown.

KIELBASA WITH APRICOT GLAZE
Kielbasa cut into bite-size pieces and covered in
an apricot sauce.

KRAB STUFFED MUSHROOMS
Large mushroom caps filled with a special krab
mixture, topped with Muenster cheese and
garnished.

STUFFED MINI RED POTATO
Hollowed small red potatoes filled with a spicy beef mixture and
topped with sour cream
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