G O U R M E T

Trays

Fruit & Cheese Platter

$30.00, 550.00, 575.00

A selection of Imported cheeses
presented with seasonal fruits & assorted
imported crackers

Cheese and Crackers

Per Person s4.50
Assorted imported cheeses & imported
crackers

Vegetable Crudités with Dip

$30.00, 550.00, 575.00
fresh vegetables with choice of blue
cheese or roasted pepper dips

Smoked Atlantic Salmon

Per Tray $150.00

Whole side of cold smoked salmon
garnished with imported capers, red
onion, served with breads and crackers

Stromboli

Each s50.00

Fresh pizza dough rolled and filled with a
selection of meats & cheese or roasted
vegetables, mushrooms or spinach &
cheese

Spinach & Feta Pie with Phyllo
Each Tray s75.00

Whole Filet of Beef Tenderloin

Each s190.00
With Sliced baguette, mustard, pesto

Crostini

Per Tray, s20.00

Garlic rubbed toasts with a selection of
tomato/basil, olive Tapenade, sun dried
tomato pesto, mozzarella, tuna &
artichoke hearts, peppers & blue cheese
5010 SHOREHAM PLACE

SAN DIEGO CA LIFORNIA 92122
858.622.6600 FAX 858.622.6606

www.metrogourmetinc.com

Hors d'Oeuvres To Go 2006

Hors d’‘Oeuvres

For the following items there is a
minimum 24 pieces per selection.
2-day notice is requested.

Chilled Jumbo Shrimp Cocktail
Each s3.50

Jumbo Shrimp with Basil Pesto
Each s3.50

Grilled Jumbo Shrimp Wrapped
in Prosciutto
Each s4.00

Roasted Eggplant Stuffed with
Chevre and Sun Dried Tomatoes
Each s1.50

Empanaditas
Each s1.95

Chicken, beef or vegetable pastry
turnovers

Wild Mushroom Tarts
Each s2.50

French Cheese Tarts
Each s2.50

Mini Vegetable Quiche
Each s2.25

Grilled Skewered Chicken with
Dipping Sauce
Each s1.50

Poultry Sausage en Croute
Each s1.75

Basil Pesto Chicken Wrapped in
Grilled Zucchini
Each s3.00

Spinach in Phyllo with Feta
Each s2.50

Caramelized Onion Tarts with
Artichoke Hearts
Each s1.75

Rosemary Beef & Aioli in
Pastry Cuplet
Each s2.50

Fresh Tomato & Gruyere Tart
Each s2.00

Imported Prosciutto and
Melon
Each s2.50

Curry Chicken Salad in Won
Ton Cups
Each s2.25

Smoked Norwegian Salmon
on Cucumber w/ Chive Cream
Cheese

Each s2.25
Garnished with fresh dill

Smoked Norwegian Salmon
on Pumpernickel Bread
Each s2.50

Garnished with fresh dill, red onion,
and imported capers

Endive Boats with Roasted
Vegetables & Feta
Each s1.50

Blue Cheese & Walnut or
Sun Dried Tomato Palmiers
Each s1.50

Chili Cheese Sticks or
Rosemary Cheese Sticks
Each s1.00

Fresh Roasted
Seasoned Bar Nuts
Per Lb. s18.00 2Ib. minimum

This is just a small sampling of what Metro Gourmet can provide for your catering needs.
Please call us or check our WebSite for more information.



