Hors D’oeuvres Order Form

Please complete this form, save to your computer and e-mail to: Catering_Sales@mail.wvu.edu
A catering representative will contact you for billing information and additional details necessary to complete the process. Your order cannot
be confirmed until all scheduling procedures have been completed.

First & Last Name:
Company/Department:
E-Mail Address:
� WVU Foundation Purchase
� P-Card/Credit/Debit Purchase
Extra Notes:

Vegetarian & Seafood

Event Name:
Today’s Date:
Event Date:
Serving Time:
Clean-up Time:
Requested Event Location:
Approximate # of People Attending:
Billing Contact:
� � � ��
Billing Address:
Your Phone Number:
Your Cell Phone Number:

Served Cold Hors D’oeuvres

Price

Fresh seasonal vegetable display
guest(s)
Fresh seasonal fruit skewers
Domestic and international cheese display
guest(s)
Fresh seasonal fruit display
guest(s)
Fresh tomato and yellow pepper crostini
guest(s)
Fresh artichoke, basil, and parmesan crostini
guest(s)
Walnut, arugula, and gorgonzola crostini
guest(s)
Vegetable bars
Red Pepper Hummus with toasted pita chips
Chipotle Hummus with toasted pita chips
Pizza Hummus with toasted pita chips
Spicy gazpacho shrimp shooters
Shrimp cocktail with spicy cocktail sauce
Smoked salmon on black pepper potato chip
Crab salad in flaky filo cup
Spicy crab and cucumber rounds

$2.75/guest

Sliders, Snacks, and Sandwiches

Price

Curry chicken salad crostini
Steak chimichurri crostini
Chicken salad tea sandwiches
Tuna salad tea sandwiches
Fresh mozzarella, tomato and basil tea sandwiches
Cucumber and dill tea sandwiches
Petite croissant sandwiches (tuna, chicken, ham or egg salad)
Smoked turkey breast slider with our creamy Dijon mustard sauce
Honey maple ham slider with our creamy Dijon mustard sauce
Italian club slider
Fresh tomato basil bruschetta
Applewood smoked BLT mini with pesto mayonnaise
Roasted red potato bites stuffed with bacon and sour cream

$18.95/dz
$21.95/dz
$13.95/dz
$13.95/dz
$16.95/dz
$14.95/dz
$18.95/dz
$17.95/dz
$17.95/dz
$20.95/dz
$14.95/dz
$20.95/dz
$15.95/dz

Order

$18.95/dz
$3.00/guest

dz.

$2.75/guest
$19.95/guest
$15.95/guest
$15.95/guest)
$13.95/dz
$19.95/quart
$19.95/quart
$19.95/quart
$30.00/dz
$28.95/dz
$19.95/dz
$28.95/dz
$28.95/dz

Hors D’oeuvres Order Form

dz.
qt.
qt.
qt.
dz.
dz.
dz.
dz.
dz.
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Please complete this form, save to your computer and e-mail to: Catering_Sales@mail.wvu.edu

dz.
dz.
dz.
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dz.
dz.
dz.
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dz.

dz.

Hors D’oeuvres Order Form
Please complete this form, save to your computer and e-mail to:
Catering_Sales@mail.wvu.edu

Hot Hors D’oeuvres
Vegetarian Hot Hors D’oeuvres

Price

Asparagus asiago rolls
$19.95/dz
Fresh cut asparagus spears, asiago cheese, wrapped into a crispy phyllo roll.
Mini assorted quiche
$15.95/dz
Feta and sun-dried tomato phyllo
$16.95/dz
A tangy blend of whipped feta, cream cheese, ricotta cheese and sun-dried
tomatoes seasoned with scallions and white pepper wrapped in phyllo dough
Deep dish pizza quiche
$19.95/dz
Rich pizza sauce blended with mozzarella, parmesan, and cheddar cheese
in a handmade tart shell.
Spanikopita
$15.95/dz
A flaky triangle phyllo pastry filled with spinach, zesty feta cheese
Vegetable spring roll with chili sauce
$18.95/dz
Green cabbage, onion, carrots, mushrooms, red peppers, water chestnuts,
cilantro, glass noodles, soy and sesame garlic wrapped up to make a tasty
traditional spring roll.
Brie and raspberry in phyllo log
$15.95/dz
Double cream brie cheese mixed with toasted almond flakes. Topped with
raspberry jam and wrapped in phyllo dough.
Breaded parmesan artichoke hearts
$20.95/dz
Quartered artichoke hearts topped with goat cheese, battered and rolled in
a parmesan breading.

Order
dz.
dz.
dz.

dz.

dz.
dz.

dz.

dz.

Chicken

Price

Order

Sesame chicken bites with spicy peanut sauce
Coconut chicken bites with red chili sauce
Fontina chicken bites
Creamy fontina and sundried tomato blend enveloped in a moist chicken
breast strip and coated with herb seasoned breading.
Chicken wings, unbreaded (BBQ, Buffalo, or Butter Garlic)
Chicken Cordon Bleu
Tender delicious chicken with smoky ham and creamy imported Swiss
cheese in puff pastry dough.

$21.95/dz
$21.95/dz
$22.95/dz

dz.
dz.
dz.

$15.95/dz
$22.95/dz

dz
dz

From the Sea

Price

Order

Crab stuffed mushrooms
Large whole mushroom cap stuffed with crab meat.
Scallops wrapped in bacon
Mini crab cakes with red chili mayo
Maple pepper salmon skewer
Shrimp potstickers with ginger soy dipping sauce

$19.95/dz

dz.

$23.95/dz
$19.95/dz
$24.95 / dz
$24.95/dz

dz.
dz.
dz.
dz.

Hors D’oeuvres Order Form
Please complete this form, save to your computer and e-mail to:
Catering_Sales@mail.wvu.edu

More Choices

Price

Meatballs (Italian, Swedish, or BBQ)
$11.95 / dz
Southwestern spring rolls with spicy ranch dip
$20.95 / dz
Spicy Chorizo sausage, black beans and Monterey Jack cheese blended with
southwestern spices
Asian short rib pot pie
$24.95 / dz
Tender short ribs braised with green onions and sweet Asian spices in
a tart shell
Pizzatte with spicy sausage, fresh tomato, basil
$24.95 / dz
Spicy sausage stuffed mushrooms with sweet glaze
$24.95 / dz

Order
dz.
dz.

dz.

dz.
dz.

Carving Stations
Can only be added to a full reception of at least 50 guests. Portions are hors d’oeuvres sized. Prices do not
include additional Chef attendant fees.
Pasta Station

$4.00/guest

guests

$85.00/cut

cut(s)

$125.00/cut

cut(s)

$225.00/cut

cut(s)

Minimum of 50 guests, $4.00 per guest.
Choice of two pastas: cheese tortellini, bow tie, penne, orecchiette.
Choice of two sauces: alfredo, marinara, Bolognese, or pesto cream.
First Pasta Choice Second Pasta Choice
First Sauce Choice Second Sauce Choice

Carved Turkey Breast
Oven roasted turkey breast, seasoned, carved, with homemade slider rolls
and creamy maple vinaigrette and honey mustard.
One cut of Turkey Breast serves 40 guests.

Carved Black Oak Ham
Slow roasted ham with slide rolls, honey mustard and mayonnaise.
One cut of ham serves 75 guests.

Roasted Top Round Beef
Top round of beef, seasoned to perfection, carved to order with slider rolls.
Served with creamy horseradish mayonnaise. One cut of beef serves 75 guests.

See our full list of dessert options for your event on the “Dessert Order Form” page at
diningservices.wvu.edu/catering.
Please speak with your catering consultant to accommodate any special diet restrictions.

