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HORSD'OEUVRES

The following is only a sample of what Cheever’s Catering can provide.
Minimum order is two dozen. All items are priced per piece.

Roasted Corn & Green Chile Tartlet

Cherry Tomato & Mozzarella Skewers with Fresh Basil
Wild Mushroom Empanada

Caramelized Onion Guacamole Mini Tostadas

Chevre & Sun-Dried Tomato Tartlet

Roasted Artichoke Bouchee

Beggar’s Purse of Brie & Fresh Huckleberry

Twice Baked Potato Cups

Three Cheese, Black Olive &Roasted Garlic Flatbread

Mini Lump Crab Cakes with Fresh Lemon Aioli

Seared Scallops wrapped in Molasses Smoked Bacon
Smoked Salmon Mousse on a Cucumber Round

Lobster Shooters with Coconut Serrano Broth

Jumbo Gulf Shrimp in a Cilantro Pesto

Ahi Tuna on a Wonton Chip with Spicy Cucumber Mousse
Crawfish Stuffed Deviled Eggs

$1.50
$2.00
$2.00
$1.75
$1.75
$1.75
$2.00
$2.00
$2.00

$2.75
$2.75
$2.00
$2.75
$1.75
$2.50
$1.75

HORSD'OEUVRES

The following is only a sample of what Cheever’s Catering can provide.
Minimum order is two dozen. All items are priced per piece.

White Cheddar Grit Cakes with Smoked Ham & Berry Jam
Cowboy Brushetta

Pulled Pork on a Masa Cake with BBQ Crema

Prosciutto Wrapped Asparagus Bundles

Smoked Brisket & Bleu Cheese Empanadas

Mini Beef Wellington

Seared Beef Tenderloin on a Sourdough Toast
with Bleu Cheese Crema and diced onions

Chipotle Meatballs
Mini Cheeseburger Slider

Apricot Glazed Bacon Wrapped Quail stuffed with Fresh Jalapeno
Black Truffle Deviled Eggs

Chicken and Pepper-jack ‘Dumpling’ with Curry-Balsamic Drizzle
Lemon Rosemary Chicken Skewers

BBQ’D Chicken on a Masa Cake with Sweet Corn Relish
Chicken Fried Chicken Bites with a Tangy Mustard Glaze

Smoked Chicken Quesadilla Cones with Salsa Verde

$2.50
$1.50
$2.50
$1.75
$2.00
$2.00
$2.75

$1.50
$3.00

$2.50
$2.00
$2.50
$2.50
$2.50
$1.75
$2.00




STATIONS

The following is only a sample of what Cheever’s Catering can provide.
Minimum order is for 30 guests. All items are priced per person.

Seasonal Fresh Fruit-$2.00pp
A beautiful array of the season’s freshest tropical and domestic fruit
served with a burnt sugar- honey lime dip

Artisan Cheeses-$2.50pp
Four hand selected import or domestic cheeses served with grapes,
seasonal berries, and assorted crackers

Baked Brie-$2.00pp
Served with red grapes, fresh berries, chef’s preserves and assorted crackers

Market Vegetables-$1.50pp
An assortment of the season’s freshest raw vegetables served
with a trio of complementary dipping sauces

Roasted Artichoke Dip-$1.50pp
Our house specialty served with sourdough toast points.

Oklahoma Caviar-$1.25pp
A black-eyed pea relish made with fresh jalapenos, tomatoes, onions, and
cilantro. Served with tortilla chips.

Roasted Vegetable Torta-$1.75pp

A three layer cream cheese dip made with roasted red peppers, fresh spinach, and

roasted garlic. Served with assorted crackers

Chipotle Hummus-$1.50pp
Our spicy version of traditional hummus. Served with tortilla chips.

Queso Chihuahua-$2.00pp
Cheever’s Famous layer dip with fresh tortilla chips

Warm Lump Crab Dip-$2.25pp
with sliced crusty bread

STATIONS

The following is only a sample of what Cheever’s Catering can provide.
Minimum order is for 30 guests. All items are priced per person.

Chilled Jumbo Shrimp-$3.00pp
A bountiful display of chilled shrimp served with traditional cocktail sauce,
cilantro pesto, and millionaire's sauce for dipping.

Shrimp Ceviche “Cocktail”’-$3.00pp
A cocktail made of jumbo gulf shrimp, lime juice, sweet onions, avocado,
and fresh tomatoes, served with fresh tortilla chips.

Alaskan Salmon & Valencia Orange Ceviche-$3.00pp
A traditional mexican dish made with chunks of fresh salmon, oranges,
capers and red onions. Served with fresh tortilla chips.

Smoked Salmon Platter-$3.00pp
Our house smoked Patron-brined salmon served with capers, red onions,
red chile-dill crema and sourdough toast points.

Zinfandel Braised Brisket-$2.00pp
served with homemade pickles, spicy mustard, chopped onions and soft rolls

Cowboy Rubbed Filet Of Beef-$5.50pp
Chilled sliced beef tenderloin served with
capers, red onions, bleu cheese crema, and fresh rolls

Guajillo Pork Tenderloin-$3.75pp
Chilled sliced pork tenderloin served with
cilantro aioli and fresh baked rolls

Chef’s Selection of Cured Meats-$3.00pp
Served with whole grain mustard, pickles, olives, pickled
onions, assorted breads

Tortilla Pinwheels-$2.50pp
Assorted pinwheels filled with turkey & brie, ham &
cheddar, and smoked chicken,
avocado, & jack cheese







