
Hors d’oeuvres Dips & Displays 

Fresh Fruit Display $ 3.25 per person 
Honey Dew, Cantaloupe, Pineapple and Berries, served with Honey Yogurt Dip 

Crudite Vegetable Display $ 2.00  per person 
Carrot, Broccoli, Cauliflower, Celery, and Cherry Tomatoes, served with House—made Buttermilk 
Ranch 

Domestic Cheese Board $ 3.00 per person 
Cheddar, Swiss, Pepper Jack, served with Assorted Crackers 

Imported Cheese Board $ 4.50 per person 
Beemster gouda, Smoked bleu cheese, Herbed Goat Cheese, Irish Porter, served with sesame stick 
and assorted crackers 

Charcuterie Board $ 4.00 per person 
Pepperoni, salami, prosciutto, marinated mozzarella, and cornichons served with house—made 
cherry mustard, assorted crackers 

Brie en Croute $ 3.00 per person 
Brie wheel wrapped with puff pastry and house—made apricot jam served with assorted crackers 

Spinach Artichoke Dip $ 2.00 per person 
Creamy Dip made of Baby Spinach and Artichoke Hearts, served hot with pita chips 

Smoked Whitefish Dip $ 3.00 per Person 
A Cream Cheese based dip of Smoked Whitefish, Capers, Lemon, and Seasonings served cold with 
assorted crackers 

Crab Rangoon Dip $ 4.00 per Person 
Traditional Crab Rangoon filling made with Lump Crab Meat served hot with wonton crisps 

Bruschetta $ 2.00 per Person 
Roma tomatoes, Red Onion, Basil, and Garlic Marinated in Balsamic Vinaigrette served with fresh 
mozzarella and multi grain crostini 

Additional Dips and Displays available upon re-
quest, contact our chef directly with any dietary 
accommodations at wsaylor@campnewaygo.org 

*notice, consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you
have a medical condition.
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Cold Hors d’oeuvres 

Goat Cheese Crostini $ 2.25 ea 
Honey and Black Pepper whipped Goat Cheese on a Multi-Grain Crostini Topped with Blackberry 
and Honey 

Ahi Tuna Canapé $ 5.00 ea 
Mini Chili Naan bread topped with Vegetable Slaw, Cilantro Pesto and seared Ahi Tuna 

Tri-Color Tortellini Skewer $ 1.50 ea 
Three tri-color Cheese Tortellini marinated in Italian Dressing and Skewered. 

Avocado Shrimp Cups $ 6.00 ea 
Poached Shrimp, House-made Cocktail Sauce, Diced 
Avocado, Lemon wedge 

Chicken Bacon Ranch Pinwheel $ 2.50 ea 
White meat Chicken, crispy Bacon, Cheddar cheese, ranch 
dressing rolled up in flour tortilla 

Salmon Canapé $ 4.00 ea 
Whipped Cream Cheese, Caper, and Cured Salmon Lox on a 
Bagel Crisp 

Prosciutto Wrapped Asparagus $ 3.50 ea 
Grilled Marinated Asparagus wrapped with prosciutto, 
drizzled with olive oil and Balsamic Glaze.  

Seasonal Vegetable Pinwheel $ 2.50 ea 
Seasonal Vegetables sautéed with sundried tomato vinaigrette, wrapped in flour tortilla 

Chickpea Salad Spoon $ 2.50 ea 
Chickpea, celery, onion, raisin, tossed with a creamy vegan dressing, served on individual spoons 

Caprese Skewers $ 2.00 ea 
Grape Tomato, Fresh Basil, Fresh mozzarella, served on skewers with balsamic glaze. 

Brie and Bacon Bites $ 3.00 ea 
Char-grilled Peach  rounds topped with creamy Brie and Bacon Crisp 

Additional Cold Hors d’oeuvres available upon request, contact our chef 
directly with any dietary accommodations at wsaylor@campnewaygo.org 

*notice, consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne illness, especially if you
have a medical condition.
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Hot Hors d’oeuvres 

 Sausage Stuffed Mushrooms  $ 1.50 ea 
White Mushroom Caps stuffed with house-seasoned sausage 
 
Triple Stuffed Potato Skins  $ 3.50 ea 
Ham, Pulled Pork, and Bacon tossed with Sweet Chili BBQ and baked in a potato skin, topped 
with cheddar cheese and served with Sour Cream on the side 
 
Vegetarian Spring Rolls   $ 1.50 ea 
A mix of mushroom, carrots, onions, cabbage, and green beans wrapped in Chinese pastry and baked 
crisp. Served with Sweet Chili Sauce 
 
Pretzel Bites    $ .75 ea 
Soft pretzel bites served with beer cheese dip and House—Made Cherry Mustard 
 
Pork Carnita Canape   $ 2.25 ea 
Roasted Pork on mini Chili Naan bread with Avocado Crema and Queso Fresco 

 

Southwest Chicken Canape  $ 2.25 ea 
Pulled White Meat Chicken, Pepper Jack Cheese, Diced Bell Peppers, on mini chili Naan Bread, 
topped with Smoky Sour Cream  
 
BBQ Meatballs    $ 1.25 Ea 
Beef and Pork Meatballs tossed with House-Made sweet BBQ Sauce 
  
Sliders     $ 3.50 ea 
Burger Sliders 
 All beef burgers on mini brioche buns served with lettuce, tomato, onion, pickle, cheese, mayo,    
 mustard and ketchup 
Pulled Pork  
 Slow Roasted Pulled pork tossed with Rootbeer BBQ on mini brioche topped with Cole Slaw and Fried   
 Onions 
 
Bao Buns      $ 3.50 ea 
Jackfruit 
 Jackfruit tossed with Korean BBQ on steamed bao bun, topped with pickled red onion, carrot and cilan  
 tro 
BBQ Chicken 
 Shredded white meat chicken tossed with BBQ on steamed bao bun, topped with cole slaw, and fried   
 onions. 
 
Boneless Wings    $ 4.00 per person 
White Meat Boneless chicken wings with your choice of BBQ, Sweet Chili, Honey Mustard, Sweet 
and Sour, or Parmesan Garlic Sauces  
 

Additional hot Hors d’oeuvres available upon request, contact our chef directly with any dietary accommodations at 
wsaylor@campnewaygo.org 

 

*notice, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 
illness, especially if you have a medical condition.  
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