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Eat, Drink & Be Married 
After the ceremony, the hors d’oeuvres are your guests’ first chance to get a “taste” of your special 

day, and that’s why our hors d’oeuvres selection is so special.  It gives you – and us – the opportunity 

to customize your choices and put your distinctive touch to the festivities. 

 

From conservative to eclectic, old-fashioned favorites to new creations, our goal is to satisfy you and 

your guests with memorable morsels of tasty delights sure to wow everyone. At Big City Catering,  

we believe the visual staging is just as important as the flavor of the fare we create, therefore, 

elegant and colorful presentations are our specialty, whether an exotic seafood dish or a simple bite 

of the most tender of tenderloin.   

  

Consider the following selection of hors d’oeuvres as simply a starting point. If you desire an item not 

featured here, we will be happy to create a truly original hors d’oeuvre designed just for you. 

 

Cold Hors D’œuvres 
 

Bruschetta of Tomato 

Fresh Fruit Arrangement 

Domestic Cheese Board 

Chicken Cider Pastry 

Vegetable Crudité 

Pesto & Tomato Crostini 

Mediterranean Hummus 

Antipasto Bellisimo 

Vegetable Thai Medley 

Fig & Chevre Pairing 

Cocktail of Prawns  

Caprese on Bamboo 

Ahi Tuna on Wonton 

Prosciutto Melon Kebabs 

Cedar Plank Salmon 

Creole Deviled Egg  

Brie Raspberry Tartlet 

Pimento Cheese Sandwich 

Chicken Phyllo Pastries   

Beef Toasts 

Torta Parmigiana 

Autumn Endive Skewers 

Prosciutto & Tomato Nests 

Gouda Chicken Bites 

Fresh Fruit Kabobs 

Grilled & Roasted 

Vegetables 
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Hot Hors D’oeuvres 
  

Twice Baked Potato Taster 

Bourbon Chicken on Bamboo 

Seafood Artichoke Blend 

Spinach Artichoke Fonduta 

Con Queso Dip 

Big City Dip 

Big City Stuffed Mushrooms 

Spanakopita Triangles 

Sherry Seafood Cups 

Beef Chimichurri Skewers 

Scallops, Bacon & Balsamic 

Miniature Crabcakes 

Ginger Chicken Lollipops 

Herb Sausage Mushrooms 

Tequila Pulled Pork on Plantain 

Beef Artichoke Skewers 

Yakatori Kebabs 

Smoked Duck on Brioche 

Cilantro Pork Corncakes 

Herb Infused Lamb Lollipops 

Brie Croquettes 

 Mac & Cheese Bite 

Fried Dill Pickle 

Corn Fritter 

Fried Green Tomato 

Sweet Potato Cakes 

Country Ham on Biscuit  

Pulled Pork Slider 

Bleu & Beef Skewer 

Fried Okra 

Meatloaf & Mashed Bite 

Shrimp & Grits Cup 

Chicken & Waffle Bite 

Coconut Shrimp Balls 

Asian Dim Sum 

Miniature Quiche Bites 

Crispy Cheese Puffs 

Sausage en Croute 

Miniature Beef Wellingtons 

Philly Potato Bites 

Crusted Chicken Tenders 

Hong Kong Spring Roll 

Taco Tart 

Fried Ravioli 

Miniature Island Beef Patties 

Island Empanadas 

Polynesian Meatballs 

Bacon and Swiss Mushrooms 

Maryland Crab Mushrooms 

Southwest Chicken Mushrooms 

Bacon & Salmon 

Potato Wrapped Shrimp 

Chicken Tikka Skewers 

Pork Pinchos 

Ancho Chili Beef Satay 

Chicken Satay Ribbons 

 Bacon & Sweet Potato 
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“Shooters” 

 
Roasted Corn Soup with Chive Cream 

Sweet Pea Shooter with Candied Bacon 

Butternut Squash Soup with Nutmeg Cream 

Creamy Tomato Soup with Crispy Cheese Puff 

Creamy Onion Parmesan Soup topped with Fried Onions 

Roasted Pumpkin Soup with Cinnamon Créme Fraîche 

Chilled Watermelon Gazpacho 

Traditional Tomato Gazpacho 

Chilled Cucumber Soup 

Bloody Mary Oyster Shooters 

Vegetable Crudité Shooters 

Tequila Shrimp Shooters 
 

 

 

 

 

 

 

 

 

 

 

 



 

9500 Satellite Blvd. #210 I Orlando, FL 32837 p: 407.438.3488 I      f: 407.438.3492 

 

 

 

 

 

 

Miniature Martini Menu 
 

An Assortment of Big City Catering's Miniature Martini Appetizers may include: 

 

Traditional Tomato, Tuscan White Bean and Shrimp Bruschetta served with a Croustade 

Tri-Flavor Mediterranean Hummus served with a Pita Crisp 

Ahi Tuna Ceviche served with a Cucumber Slice 

Seafood fonduta with a Rustic Baguette 

“Dirty” olive tapenade 

Caramel blended Cream Cheese with an Apple Slice 

Corn and Black Bean Salsa with a Blue Tortilla Chip 

Beer blended with Cheddar and Cream Cheese and served with a Pretzel Rod 

Pumpkin Dip served with Ginger Snaps 

Dill Ranch Dip served with Carrot Sticks 

Smoked Salmon served with Endive Spears 

Southwest Chicken Dip served with a tortilla chip 

Dried Onion and Sour Cream Dip served with Ridged Potato Chips 

Havarti Cheese blended with Sundried Tomato with a Water Cracker 

 

 

 

 

 
 


