
 
Mustard Seed Café / THE PRIVATE CHEF 

HORS D’OEUVRES MENU 

COLD SELECTIONS 
ASSORTED CHEESE AND FRUIT TRAY-serves 20 to 25 people 34.95 
FRESH FRUIT KABOBS 12.95 per dozen 
HAM AND CHEESE KABOBS 12.95 per dozen 
RADISHES STUFFED WITH CHIVE CREAM CHEESE   7.50 per dozen 
ASSORTED TEA SANDWICHES WITH CONDIMENTS 18.00 per dozen 
FRESH SEASONAL FRUIT PLATTER -serves 20 32.00 
ITALIAN STYLE POTATO -serves 20 25.00 
WISCONSIN CHEESE TRAY AND ASSORTED CRACKERS –serves 20 29.95 
CHEFS PASTA SALAD -serves 20 25.00 
HAM AND CHICKEN SALAD CROISTINI 15.00 per dozen 
SALAMI CORONET FILLED WITH GARLIC HERB MASCARPONE 9.95   per dozen 
ASSORTED ANTIPASTI -serves 20 people, to include Italian style cheese  
salami, prosciutto and coppa cola, pepperchini, kalamata olives  
and marinated tomato salad 49.95 
TRADITIONAL DEVILED EGGS 8.50  per dozen 
SPINACH DIP WITH ASSORTED CRACKERS -serves 20 19.95 
FRESH PICO DI GALLO WITH BLUECORN CHIPS – serves 20 25.00 

 
HOT SELECTIONS 

HUNTER STYLE MEATBALLS 10.95   per dozen 
SPICY BAKED CHICKEN WINGS WITH RANCH DIP 9.95   per dozen 
BACON WRAPPED WATER CHESTNUTS 8.75   per dozen 
BUFFALO STYLE SHRIMP 15.95 per dozen 
HOT ARTICHOKE DIP WITH MELBA TOAST -serves 20 to 30 29.95 
BACON WRAPPED SEA SCALLOPS (GARLIC MAYONNAISE) 22.95 per dozen 
BEEF TENDERLOIN MINI KABOBS WITH TERIYAKI DIPPING SAUCE 14.95 per dozen 
CARVED PORK STEAMSHIP ROUND WITH ROLLS AND CONDIMENTS 75.00 
serves 60 to 70 people 
WHOLE ROAST TURKEY WITH CONDIMENTS AND ROLLS - serves 20 to 25 people 53.95 
WARM CHEESE FONDUE SERVED WITH ASSORTED VEGETABLES, MUSHROOM, AND 

BREAD CUBES -serves 20 to 30 people   
29.95 

HOT BEEF CROISTINI WITH CARAMELIZED ONIONS, HORSERADISH, AND PROVOLONE 19.95 per dozen 
 


