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Cocktail Franks 

26036— 100 ct.                          $41.30/ $0.41 ea. 

“In this popular hors d’oeuvre, whole miniature 

all beef frankfurters are wrapped in our all butter 

puff pastry.” 

Vegetables Empanadas  

26042— 100 ct.                         $54.00/ $0.54 ea. 

“A wonderful medley of vegetables and mush-

rooms, salt, pepper, and spices is enclosed in our 

all butter puff pastry dough.” 

Beef Empanadas  

26046— 100 ct.                         $54.00/ $0.54 ea. 

“This “South of the Border” dish is made with 

fresh beef, delicate spices, onions and jalapeno 

peppers wrapped in our all butter puff pastry.” 

Chicken Empanadas 

26049— 100 ct.                          $54.00/ $0.54 ea. 

“These Empanadas are prepared with chicken, 

onions, plump raisins, jalapeno and chili peppers, 

whole fresh eggs, scallions and blended spices be-

fore being wrapped in our all butter puff pastry.” 

Product & Price Updated: 7/08/19 
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Ala Wellington w. Beef 

26078— 100 ct.                       $129.00/ $1.29 ea. 

“Fresh Choice beef tenderloin with mushroom 

duxelle (mushrooms, onions, shallots, heavy 

cream, sherry wine, truffle oil, garlic and spices) 

wrapped in our all butter puffed pastry.” 

Scallops wrapped in Bacon  

26052— 100 ct.                         $88.60/ $0.89 ea. 

“Our plump, tender bay scallops are delicately 

dipped in safflower oil with a touch of herbs and 

spices, lemon, and garlic then coated with bread 

crumbs and finished by wrapping in the finest 

precooked bacon secured with a wooden tooth-

pick.” 

Red Thai Curry Beef Skewers  

26073— 100 ct.                         $99.00/ $0.99 ea. 

“Choice tenderloin beef, coconut milk with red 

curry paste, coriander, and fresh roasted garlic.” 

Beef Satay 

26076— 100 ct.                          $69.00/ $0.69 ea. 

“Thin slices of Choice flank steak are woven on a 

wooden skewer, ready for your chef’s own special 

marinade.” 

Ala Wellington w. Chicken 

26077— 100 ct.                       $103.15/ $1.03 ea. 

“Fresh chicken breast with mushroom duxelle 

(mushrooms, onions, shallots, heavy cream, sher-

ry wine, truffle oil, garlic and spices) wrapped in 

our all butter puffed pastry.” 

**NEW** 
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Chicken Satay 

26087— 100 ct.                            $69.00/ $0.69 ea. 

“Ready for your chef’s special marinade or dip-

ping sauce. Hand cut chicken strips, not marinat-

ed, are woven on a wooden skewer.” 

Mini Meatloaf Sandwich 

26094— 60 ct.                         $59.00/ $0.59 ea. 

“Homemade meatloaf with cheese on a brioche 

bread.” 

Shrimp in a Jacket 

26111— 100 ct.                            $89.00/ $0.89 ea. 

“Tail on 31/35 shrimp marinated in Asian chili 

sauce with fresh scallions wrapped in a spring roll 

wrapper.” 

Ala Wellington w. Shrimp 

26081— 48 ct.                         $52.15/ $1.09 ea. 

“Tail on Shrimp with mushroom duxelle 

(mushrooms, onions, shallots, heavy cream, sher-

ry wine, truffle oil, garlic and spices) wrapped in 

our all butter puffed pastry.” 

Mini Lobster Sandwich 

26093— 60 ct.                            $66.55/ $1.11 ea. 

“Fresh lobster with fresh fennel, mayonnaise, 

salt, pepper and spices on buttered brioche 

bread.” 

**NEW** 

**NEW** 
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Mark’s Blue Claw Crab Cakes  

26125— 100 ct.                         $81.20/ $0.81 ea. 

“A generous proportion of delicate blue claw crab-

meat, enhanced with fresh herbs, mayonnaise, 

red and green peppers, onion and spices.” 

Coconut Chicken 

26137— 50 ct.                           $39.70/ $0.79 ea. 

“Chicken dredged in flour, salt, pepper and spices 

then dipped in sesame oil, soy sauce, finished in a 

mixture of long shredded coconut and Japanese 

bread crumbs.” 

Buffalo Chicken Wonton 

26138— 50 ct.                          $34.50/ $0.69 ea. 

“Chicken blended with cream cheese, shredded 

cheddar & blue cheese, combined with ranch 

sauce & hot sauce in a folded in a wonton wrap-

per. The best of chicken wings without the mess.” 

Fig & Mascapone in a Filo  

Bundle 

26143— 48 ct.                          $42.75/ $0.89 ea. 

“Dried fig, Mascapone & fig paste tossed together, 

then nestled into filo bundles & sprayed with 

clarified butter.” 

Assorted Cheesecake Pops 

26137— 50 ct.                           $37.50/ $0.75 ea. 

“A fun treat that packs all the flavor of cheese-

cake along with the fun of pops, a burst of satis-

faction in just one mouthful. Assortment contains: 

Choc. Tuxedo, Cherry Pink Cashmere, Toffee Top 

Hat.” 
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Peking Duck Spring Rolls 

26181— 100 ct.                           $83.70/ $0.84 ea. 

“Roasted free range Long Island duck with scal-

lion, ginger and Hoisin sauce, wrapped in a paper 

thin spring roll wrapper.” 

Figs Stuffed w. Turkey wrapped 

in Bacon  

26147— 50 ct.                           $60.85/ $1.22 ea. 

“Turkey with hickory smoked flavor, mayonnaise 

and spices are placed in a fig, then wrapped with 

finest precooked bacon for this delicacy.” 

Asparagus & Asiago in Filo 

26236— 100 ct.                          $69.00/ $0.69 ea. 

“Tender asparagus coated with Asiago cheese are 

tenderly wrapped in fillo dough. Fillo is finished 

with butter and topped with Asiago Cheese and 

paprika.” 

Egg Roll 

26261— 100 ct.                            $39.00/ $0.39 ea. 

“These oriental delights are prepared with Chi-

nese vegetables, spiced just right and rolled into 

authentic Chinese style dough wrappers. Kosher-

Parve.” 

Quiche Lorraine 

26267— 100 ct.                            $57.80/ $0.58 ea. 

“Only the finest and freshest ingredients are used 

in this mini version, filled with heavy sweet 

cream, farm fresh eggs, imported Swiss cheese, 

tender bacon and rare herbs and spices.” 
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Chestnuts wrapped in Bacon 

26292— 100 ct.                           $39.00/ $0.39 ea. 

“Water Chestnuts are coated in our special sauce 

and wrapped in the finest bacon.” 

Artichoke & Goat Cheese Quiche  

26268— 100 ct.                           $59.00/ $0.59 ea. 

“Tender artichoke hearts, sautéed in garlic and 

spices blended with creamy goat cheese, heavy 

sweet cream and farm fresh eggs are placed in-

side our bite size mini tart shell.” 

Crab Spring Rolls 

26293— 100 ct.                          $71.55/ $0.72 ea. 

“100% real crabmeat, with corn, scallions, salt, 

pepper and spices wrapped in a spring roll wrap-

per.” 

Shrimp & Lobster Spring Rolls 

26294— 100 ct.                            $75.70/ $0.76 ea. 

“Fresh cooked lobster and baby shrimp mixed 

with sundried tomatoes, fresh fennel, and spices 

in a spring roll wrapper .” 

**NEW** 

Vegetable Spring Roll 

26296— 100 ct.                          $59.00/ $0.59 ea. 

“Fresh cabbage, carrots, onions, red peppers, 

mushrooms, scallions, fresh ginger, sesame seeds, 

salt, pepper and spices make up this authentic 

vegetable spring roll.” 

**NEW** 
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Blue Cheese w. Pear in  

Crescent 

26366— 100 ct.                          $35.00/ $0.35 ea. 

“This culinary delight has an abundance of real 

Danish blue cheese, cream cheese, and dried 

pears nestled in a puff pastry crescent.  

Blue Cheese Medley w. Pear in a 

Beggars Purse 

26405— 48 ct.                            $18.75/ $0.39 ea. 

“This culinary delight has an abundance of real 

Danish blue cheese, cream cheese, dried pears 

and toasted almonds gently placed in a fillo bun-

dle. Sprayed with clarified butter and oil.”.” 

Vegetarian Antipasto Skewer 

26319— 50 ct.                            $46.30/ $0.93 ea. 

“Marinated vegetables and cheese; red pepper, 

black olives, dried apricots, mozzarella cheese, 

sundried tomato, fresh basil and a straw mush-

room on a knotted skewer.” 

Brie & Raspberry Jam in a Filo 

Bundle  

26331— 48 ct.                            $38.90/ $0.81 ea. 

“French Brie has never been better. We’ve 

blended it with toasted almonds and raspberry 

jam, placed the mixture in a bundle then 

sprayed with clarified butter and oil.” 
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Crab Rangoon 

26458— 100 ct.                            $69.80/ $0.70 ea. 

“We fill our wonton wrappers with a wonderful 

mixture of crabmeat, cream cheese, scallions, salt, 

pepper and spices.” 

Chicken & Apricot wrapped in 

Bacon Lollipop 

26446— 50 ct.                            $34.50/ $0.69 ea. 

“Marinated Chicken with a piece of apricot 

wrapped in uncooked bacon on a knotted skewer.” 

Beef Samosas 1oz. 

26710— 6/25 ct.                            $99.60/ $0.66 ea. 

“This hearty hors d’oeuvres provides a tasty blend 

of ground beef, green onions, serrano peppers and 

spices that is sure to win over your taste buds.” 

Chicken Samosas 1oz. 

26725— 6/25 ct.                            $99.60/ $0.66 ea. 

“Chicken, green onions, serrano peppers and a 

spice blend make up this appetizing hors d’oeu-

vres a hit for any occasion.” 

Vegetable Samosas 1oz. 

26757— 6/25 ct.                            $99.75/ $0.67 ea. 

“Pastry dough, potatoes, baby peas, carrots, green 

onions and spices make up this vegetarian hors 

d’oeuvres.” 
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Smoked Salmon Samosas 1oz. 

26775— 6/25 ct.                            $99.60/ $0.66 ea. 

“Delicious blend of smoked salmon cream cheese, 

capers and red onions wrapped in pastry dough 

for a rich and savory experience.” 

Spanakopita 0.5oz. 

27860— 2/80 ct.                            $74.75/ $0.47 ea. 

“Cheesy. Crispy. And just green enough. These 

handmade appetizers are a delicious blend of 

spinach, cheese and savory seasonings wrapped 

in a crispy phyllo triangle.” 


