
A La Carte Hors d’oeuvres 

Cold Hors d’oeuvres  
Cucumber Rondelles  
 Smoked Salmon Mousse with Cream Cheese & 
 Cucumber Slices on Cocktail Bread Rounds 
1.35 Each 
 

Tenderloin Asparagus Wraps  
Served with a Dijon Butter 
1.50 Each 
 

Asparagus Tips Wrapped in Lox  
Garnished with Cream Cheese and Dill 
1.25 Each 
 

Smoked Trout or Salmon Platter  
Attractively garnished and served with Lemon Slices, 
Dijon sauce and Cocktail Crackers 5 – 7 Lb average weight 
95.00 Each  
 

Chicken Liver Pate' Platter  
Garnished and served with Imported Crackers 
8.95 Per Pound 
 

Petite Puffs  
Homemade Ham, Chicken, Egg or Seafood Salad served  
in Mini Cream Puff Shells 
.85 Each 
 

Asparagus Wrapped With Prosciutto  
Thinly Sliced Italian Ham wrapped around Tender  
Asparagus Tips 
.90 Each 
 

Petite Silver Dollar Sandwiches  
Wafer Stacked Hickory Smoked Ham, 
Turkey Breast, Top Round of Beef served on Petite Vienna Rolls   
1.40 Each 
 

Miniature Fruit Kabobs 
Fresh seasonal fruit diced on miniature skewers 
1.35 Each 
 

Iced Jumbo Shrimp  
Iced jumbo shrimp with homemade cocktail sauce  
2.00 Each 
 

Shrimp Shooters 
Jumbo Shrimp served in cocktail sauce filled shot glasses 
2.95 Each (Full service events only) 
 
 

Bread Bowl with Spinach Dip  
Hollowed out fresh 8 grain bread filled with homemade spinach 
dip, attractively garnished 
24.95 Each  
 

Tortilla Swirls  
Ham, beef or turkey with fresh diced tomato, shredded lettuce, 
cheese and may rolled in a tortilla shell and mini sliced 
.55 Each 
 

Salami Cornucopias  
Fresh Genoa Salami rolled and stuffed seasoned cream cheese 
and garnished with fresh herbs 
1.40 Each 
 

Smoked Salmon Spread  
Fresh smoked salmon combined with cream cheese and season-
ing—with assorted crackers  
10.95 Per Pound 
 

Seafood Spread  
A delightful combination of shrimp and crabmeat blended with 
cream cheese & assorted Crackers  
10.95 Per Pound 
 

Petite Tenderloin Sandwiches 
Roasted Seasoned Tenderloin on fresh petite rolls accented with 
horseradish sauce. 
2.25 Each 
 

Fresh Fruit Platter 
A seasonal assortment of watermelon, pineapple honeydew, and 
strawberries  
Small Tray serves 16-25 guests — 29.95 
Medium Tray serves 26-35 guests — 44.95 
Large Tray serves 36-50 guests — 60.95 
 

Fresh Vegetable Platter 
A medley of assorted fresh seasonal-broccoli, cauliflower, carrots, 
celery Peppers and radish roses with our homemade dill dip  
Small Tray serves 16-25 guests — 26.75 
Medium Tray serves 26-35 guests — 38.75 
Large Tray serves 36-50 guests — 51.75 
 

Cheese and Salami Platter 
A mix of Cheddar, Swiss, Muenster, Havarti and Pepper Jack 
cheeses garnished with Salami and Grapes 
Small Tray serves 16-25 guests — 35.95 
Medium Tray serves 26-35 guests — 49.95 
Large Tray serves 36-50 guests — 69.95 

 
Delivery, catering equipment and staff available for an additional cost. 

Prices are subject to change without notice. 

Catering by Davians 
16300 W Silver Spring Drive 
Menomonee Falls, WI 53051 

P: 262-781-4578 
F: 262-781-8401 
www.davians.com 

Design your event A La Carte!   
Hors d’oeuvres are perfect for cocktail hour add-ons, full hors d’oeuvre parties, or for customer carry out.  

We ask that you please order 2 dozen or 3 LB minimum per item. 



Hot Hors d’oeuvres—Page One 
 
Spanakopita  
Phyllo Triangle Filled with Spinach, Feta Cheese  
and Cream Cheese  
1.25 Each 
 

Seafood Stuffed Mushrooms Caps  
Whole Mushroom Caps Stuffed with Seafood  
and Garnished with Paprika  
1.50 Each  
 

Italian Sausage Stuffed Mushroom Caps  
Whole Mushroom Caps Stuffed with Italian Sausage  
and Parmesan Cheese 
1.45 Each  
 

Chicken Satay  
Boneless Strips of Marinated Chicken Breast on  
Skewers served with a Peanut Dipping Sauce 
2.29 Each  
 

Chicken Pecan Skewers 
Tender Pieces of Chicken rolled in Pecans and served  
with a Teriyaki Dipping Sauce 
2.29 Each  
 

Miniature Pork Egg Rolls 
Served with a side of Duck Sauce 
1.25 Each 
 

Avocado Spring Rolls  
Crispy spring roll skin filled with tomato, onion, avocado and 
southwestern spices 
1.95 Each 
 

Peking Duck Rolls 
Roast Duck, Napa Cabbage, Green Onions, and Asian Herb 
and Spices inside a Crispy Spring Roll 
2.50 Each 
 
Vegetable Spring Roll 
Crispy Spring Roll filled with Carrots, Cabbage, Onions, Peas, 
bamboo and Bean Sprouts seasoned with Asian Spices.  Served 
with a side of Sweet and Sour Sauce 
1.75 Each 
 

 
 
 

Chicken Drummettes  
Batter Fried and Lightly Seasoned 
 Accented with a Honey Dijon Sauce or a Bleu Cheese Dip 
.90 Each 
 

Petite Quiche Lorraine  
With Bacon and Cheddar Cheese in an Egg Custard, 
 baked in a Mini Croustade 
1.10 Each 
 

Mini Beef Wellington  
Beef Tenderloin with Mushroom Duxelle Wrapped  
in a Puff Pastry Shell 
1.75 Each 
 

Miniature Crab Cakes  
Crabmeat, breadcrumbs and seasonings combined  
to please the palate. Includes Remoulade Sauce 
2.00 Each 
 

Steamed Pot Stickers 
Golden Crescent shaped dumpling served with soy sauce       
1.30 Each 
 

Miniature Burger Sliders 
Topped with Brie and Gouda Cheese serve with a side of 
Ketchup and Dijon Mustard 
2.65 Each 
 

Bacon Wrapped Water Chestnut 
Water Chestnut Wrapped in Bacon   
1.15 Each 
 
Bacon Wrapped Scallop  
Premium Scallop dusted with Crumbs and Wrapped in Bacon 
2.10 Each 

 
Miniature Potato Skin 
Filled with Mozzarella, Cheddar, and Parmesan Cheese 
inside a Mini New Potato Skin.  Topped with Bacon and 
Chives and Served with a Side of Sour Cream. 
2.25 Each 
 
 
 
 
 

A La Carte Hors d’oeuvres 

 
Delivery, catering equipment and staff available for an additional cost. 

Prices are subject to change without notice. 

P: 262-781-4578 
F: 262-781-8401 
www.davians.com 

Catering by Davians 
16300 W Silver Spring Drive 
Menomonee Falls, WI 53051 

Design your event A La Carte!   
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A La Carte Hors d’oeuvres 

Hot Hors d’oeuvres—Page Two 
 
Reuben Dip  
Corned Beef with Special Dressing and Sauerkraut  
And Swiss Cheese – served warm with Cocktail Rye 
7.49 Per Pound (Serves 5)  
 

Artichoke Parmesan Spread 
A Delicious Blend of Artichokes, Parmesan Cheese  
served hot with French Bread 
7.49 Per Pound (Serves 5) 
 

Vegetable Shao Mai Dim Sum 
Traditional Dim Sum filled with Spinach, Carrots, Onion, 
Water Chestnuts, Shitake Mushrooms, Peas, Egg, & Asian 
Spices 
1.75 Each 
 

Shrimp and Pork Potsticker 
Filled with Savory Pork, Minced Shrimp, and Vegetables 
Served with Teriyaki Sauce 
2.25 Each 
 
 
 

 
 

Sesame Chicken Tenders  
Lightly Breaded Chicken Tenders Rolled in Sesame Seeds 
and Accented with Ginger.  Served with Teriyaki Sauce. 
1.75 Each 
 

Artichoke Beignet  
Quartered Artichoke Topped with Boursin Style cheese 
and Lightly Battered with Breadcrumbs and Parmesan 
Cheese 
2.25 Each 
 

Cocktail Meatballs  
Your Choice of Swedish, BBQ or Hawaiian 
.90 Each 
 

 

 
Delivery, catering equipment and staff available for an additional cost. 

Prices are subject to change without notice. 

Catering by Davians 
16300 W Silver Spring Drive 
Menomonee Falls, WI 53051 

P: 262-781-4578 
F: 262-781-8401 
www.davians.com 

A La Carte Hors d’oeuvres Add—Ons 
 
Chaffing Dish with Sterno—35.00 each 
 
Standard Disposable Hors d’oeuvre Service—1.00/guest 
(Champagne Colored Plates, Disposable Cocktail Napkins, and Champagne Disposable Flatware) 
 
Upgraded Disposable Hors d’oeuvre Service—White 1.95/guest 
(White Plates, Disposable Cocktail Napkins, and Silver Disposable Flatware) 
 
Upgraded Disposable Hors d’oeuvre Service—Silver 2.95/guest 
(White Plates Lined with Silver Rim, Disposable Cocktail Napkins, and Silver Disposable Flatware) 
 
On-Site Waitstaff—20.00/hr for each wait staff—4 hour minimum 
 
Bar Service Also Available—please see event coordinator for more details. 
 
Carry Out Details: 
With self service you can use your own creativity to create perfect parties without incurring the costs of our professional service 
staff.  Cold selections can be immediately placed out for your guests to enjoy.  Hot foods are fully prepared and ready for your 
oven .  Reheating instructions included. 

Design your event A La Carte!   
Hors d’oeuvres are perfect for cocktail hour add-ons, full hors d’oeuvre parties, or for customer carry out.  

We ask that you please order 2 dozen or 3 LB minimum per item. 


