Signature Hot Hors d’oeuvres and Small Plates
(Butler passed)

Brie Bundles
Bite-sized pastry puffs with brie, apricot preserves, dried cherries and toasted sliced almonds

Quesadilla Triangles
Your choice of:
Steak and Gorgonzola with Caramelized Red onions
Chipotle Chicken with Pepper Jack and Mexican Onions
Shrimp with fresh Mango Salsa, lime and cilantro

Mini Crabcakes
Lump crabmeat, panko bread crumbs and secret herbs
Served with our homemade remoulade sauce

Bay Scallops Wrapped in Applewood Smoked Bacon
Fresh from the Gulf of Mexico to your party!

Thai Chicken Satay
Served with a choice of cucumber yogurt or honey peanut dipping sauces

Crostini Caprese
Lightly toasted tomato and mozzarella with fresh basil and balsamic glaze on crostini

Spanakopita
Triangles of spinach and feta in phyllo. A Greek favorite!

Stuffed Mushrooms
Your choice of sausage, spinach and feta, or crab

Mini Quiche in Phyllo Cups
Assorted varieties – all made fresh to order

Cheddar Pecan Cocktail Wafers
One of Lovey’s specialties!

Signature Hot Hors d’oeuvres and Small Plates (continued)
(Selections of your Table)

Baked Brie Wheel
Baked in puff pastry with apricot preserves, dried cherries and toasted sliced almonds
Served with crostini and sliced apples

Chicken Wings
Fried or Buffalo Style with celery sticks and your choice of sauces for dipping

Cocktail Meatballs
Homemade with your choice of Sweet and Sour, Mushroom Sherry, or Marinara Sauce

Sirloin Sliders
Served on Hawaiian rolls. Always a crowd pleaser!

“Mojo” Pulled Pork Sandwiches
Served on fresh Cuban bread

Spicy Cheddar and Sausage Balls
A Lovey Specialty!

Cocktail Reubens
Corned Beef, Swiss cheese, sauerkraut and 1000 Island dressing on rye rounds

Hot Pressed Cubanitos
A true Tampa classic!
____________________________
These are just some highlighted examples of the food we serve.
We customize each of our menus to your specific needs, tastes and venue.
Please feel free to contact us soon to plan your next event!
Looking forward to hearing from you…. – Lovey

