
 
 

 
 
 
 
 

COBBLESTONE CATERING AND EVENTS 
HORS D’OEUVRES 

 
 
 
 
 
 

AS ALWAYS, WE WOULD BE DELIGHTED TO MEET WITH YOU  
TO CUSTOMIZE A MENU JUST FOR YOU AND YOUR SPECIAL EVENT! 

~ 
 

CONTACT JEREMY WACHALTER  
 718-222-1661  

JEREMY@COBBLESTONEFOODS.COM 
 

 
 
 

 
 

 
 
 
 



Vegetarian 
 

Cold 
Polynesian Summer Rolls with hearts of palm, red pepper, and fresh herbs 

Vietnamese Summer Rolls with soba noodles and pickled vegetables  
Cherry Tomato Bon Bon with fresh goat cheese and basil 

Vegetable Caponata on a homemade beet crisp 
 

Hot 
Gruyere Gougeres (cheese puffs) 

Mini Cheese Quesadillas 
Truffled Grilled Cheese 
Vegetarian Pot-stickers 

 
 

From The Sea 
 

Cold 
Seared Tuna with wasabi and fresh ginger juice ($2 supplement) 
Mini Lobster Rolls on homemade mini buns ($5 supplement) 

Grilled Shrimp and Mango Salad wrapped in a cilantro crepe ($4 supplement) 
Smoked Salmon Ribbons on a latke with chive sour cream 

Trout Caviar Beggar’s Purse with crème fraiche  
Deviled Quail Eggs with salmon roe and chive 

Lobster Salad Beggar’s Purse with tarragon ($5 supplement) 
Sushi Rolls 

 
Hot 

Crab Cake Po’boys 
Marinated Grilled Swordfish Brochette with a lime-coriander sauce 

Crispy Shrimp Skewers with lemongrass remoulade sauce  
Asian Crab Cakes with cilantro, sesame and pickled ginger  

Cajun Salmon Sliders with spicy remoulade 
Crisp Lobster Ravioli with spicy Thai aioli 

 
 

From The Land 
 

Cold 
Grilled Lamb Tenderloin with chipotle on poppadom ($4 supplement) 

Roasted Beef Loin with horseradish on homemade potato crisp 
Hoisin Duck Rolls with napa cabbage, red pepper and chili sauce 
Jamaican Jerked Beef Roulade with sweet and sour mango sauce 

B.L.T. Skewers with bacon, cherry tomato, and romaine with peppercorn aioli 
Homemade Country Pate with grainy mustard and cornichon  

Traditional Beef Tartar with sunny quail egg  
Foie Gras Torchon with spicy pepper jelly 

 
 

Hot 
Mini Croque Monsieur 

Mini Cubano Sandwiches 
Puffed Duck with rice noodles and red curry sauce 

Buffalo Chicken Wings “Inside Out” with blue cheese sauce 
Mini Potato Skins with bacon, cheddar and chive cream 

Crispy Duck Wanton with scallion, ginger and pork 
Swedish Meatballs with Lingonberry Sauce 
Chorizo Raviolis with chive dipping sauce 
Mini Lamb Gyro with Tzatziki and cumin 

Smokey Pulled Pork on mini buns 
 
 


