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The number needed often depends 
on how long the cocktail hour is, 
the time of day, and if a meal is to 
be served following the cocktail 
hour. Please keep these guidelines 
in mind when estimating quantities:

MINI REUBENS 
Made with corned beef, sauerkraut 

and Swiss cheese 
$3.50/ea. 

BEEF SATAY
Grilled marinated steak skewers 

$4.50/ea.

POT ROAST SLIDER 
Tender pot roast with caramelized 

onions and Cheddar cheese
$4.50/ea. 

 BEEF TARTARE CROSTINI 
Drizzled with tuffle oil

$5.00/ea.

MINI BEEF ON WECK
Served with horseradish sauce

$5.00/ea.

BEEF ON WECK CROSTINI 
Roast beef and horseradish aioli on a 
toasted crostini with caraway seeds 

$3.50/ea.   

LAMB LOLLIPOP
 Tender lamb chops served with a mojito glaze

$5.50/ea.

PULLED PORK POTATO SKINS
Fried potato skins topped with pulled pork, 

sour cream and green onions
$3.50/ea.

 
BACON-WRAPPED DATES

Medjool dates stuffed with blue cheese and 
wrapped in crispy bacon 

$4.00/ea.

PEPPERONI AND CHEESE
MINI PIZZA BITES

$3.00/ea. 

GRILLED CHICKEN MINI TACO
Served with corn salsa and a sriracha aioli 

$3.50/ea.

FIG AND PROSCIUTTO
MINI PIZZA BITES

Topped with mozzarella, garlic and oil 
$4.50/ea.

HORS D'OEUVRES 
(minimum: 25 pieces per option) 

LAND

Younger people eat more than older 
individuals.  

If hors d’oeuvres are served before dinner, 
guests will consume 4-6 pieces each.

If you are hosting a party with only filling 
hors d’oeuvres, we recommend that each 
person consume 15-20 pieces each.  

Can be passed around
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