
Catering by:    Wedgwood Country Club 
200 Hurffville Road, Turnersville, NJ   *   856-227-5522 ext. 3   *   wedgwoodcatering@comcast.net 

 

 

Hors d’ Oeuvres 
 

 

Chef’s Assortment 
A delicious selection of homemade hot and cold hors d’ oeuvres made by our Chef and Butlered by our staff for your guest’s enjoyment 

 per person for one hour with dinner                     per person, per hour without dinner 

 

 

Hot  --  50 pieces 
When selecting hors d’oeuvres by the piece, it is our suggestion that 8 pieces of hors d’ouevres per person should be selected 

for one hour of cocktails. 

 
Fried Mushrooms 

Mini Egg Roll 

Cocktail Franks 

Assorted Mini Quiche 

Mini Crab Puffs 

Chicken Quesadilla 

Baked Assorted Puffs 

Mozzarella Sticks 

Potato Skins with cheese and bacon 

Chicken Fingers w/honey mustard dipping sauce 

Stuffed Mushrooms  --  stuffed w/crab imperial 

Landshark Shrimp 
(Jumbo shrimp wrapped in bacon laced with Dijon mustard horseradish sauce) 

Hot and Spicy Chicken Wings 

Clams Casino 

Scallops wrapped in bacon 

B.B.Q. Shrimp 

Coconut Shrimp 

Shrimp Scampi 

Mini Beef Wellingtons 

Chicken & Pineapple Kabobs 

 Swedish Meatballs 

 

 

Sliced Tenderloin of Beef……………….p/p 

Tender filet mignon sliced to order, served with cocktail breads & peppercorn cream sauce.  (30 person minimum 

for the sliced tenderloin) 

 

 

 



 

Hors d’ Oeuvres 
 

 

Cold – 50 pieces 
When selecting hors d’oeuvres by the piece, it is our suggestion that 8 pieces of hors d’ouevres per person should be selected 

for one hour of cocktails. 

 

 

Pepperoni & Cheese Tray 

Crudités & Cheese Tray 

Crudités & Fruit Tray 

Fresh Shrimp Bowl…(Minimum of 100 pieces) 

Bruschetta 

Prosciutto Melon 

Smoked Salmon Mousse on Cucumber Rounds 

Vegetable Antipasto 
Grilled Eggplant, Portobello Mushrooms, Peppers, Fennel & Artichokes 

Skewered Mozzarella w/grape tomatoes served w/Pesto sauce 

Grilled Asparagus wrapped in Proscuitto Ham 

Smoked Salmon Mirror 

Crabmeat Spread w/gourmet crackers 

Deviled Eggs 
 

 

 

 

**Antipasto Tray…………………………………………………………………………………p/p** 

**Roasted Pepper Seared Pork Tenderloin……………………………………………….p/p** 
Served on cocktail breads w/Dijon horseradish sauce 

**Domestic Cheese Table  --  2 Blocks of Domestic Cheese arranged in an eye appealing manner  

with Strawberries, Apples, Grapes, Crackers and mustard……….p/p** 

**Imported Cheese Table  --  3 wheels of imported cheese arranged in an eye appealing manner 

with Strawberries, Apples, Grapes, Crackers and mustard………….p/p** 

 

 

 

Hors D’ Oeuvre Extravaganza 
A hot and cold selection of hors d’ oeuvres featuring our butler service as well as an eye appealing display sure to receive 

ooh’s and ah’s from your guests.   

 

Included in this package will be:  Sliced Roasted Peppercorn of Beef, Coconut Shrimp, Scallops Wrapped in Bacon, Clams 

Casino, Assorted Puffs, Fried Mozzarella Sticks, Deviled Eggs, Domestic Cheese Table, Smoked Fresh Fish, Melon, Provolone 

and Strawberry Skewers and Swedish Meatballs.   

 
 per person for one hour                  per person for two hours 

A minimum of 50 people is required for the Extravaganza 

Call for Pricing 856 227–5522 ext 3 
 

All Prices Subject to 6.625% NJ Sales Tax & 20% Service Charge 


