
Minimum order of 25. Prices are per person.  
 

Horizon Catering is a division of Inter-Faith Food Shuttle 

 

 

HORS D’OEUVRES 
& STATIONS 

 

 

 
919.390.1964 

HorizonCatering@FoodShuttle.org 

 HorizonCatering.org 

  

 



 

CHILLED HORS D’OEUVRES 

FIG, GOAT CHEESE AND OVEN DRIED TOMATO CANAPÉ - $2  
Whipped goat cheese topped with oven dried tomato and fig jam on rustic French bread.   

 

CAPRESE SKEWERS WITH FRESH MOZZARELLA, BASIL,  
AND CHERRY TOMATOES - $3  

Mini skewers of fresh buffalo mozzarella, sweet basil, and cherry tomatoes handpicked from 
our Farm drizzled with aged balsamic vinegar.  

 

HONEY SMOKED SALMON DIP - $3  
Honey cured and lightly Hickory smoked Wild caught Salmon folded into whipped herb cream 

cheese. Assorted breads. 
 

AVOCADO CRAB SALAD - $4  
Italian focaccia with hass avocado spread topped with coastal crab salad.   

 

BLACK BEAN AND CORN HUMMUS ON PITA - $2  
Mashed black beans with roasted corn on pita points drizzled with cilantro vinaigrette. 

 

SWEET CHERRY PEPPER BOMBS - $2  
Lightly brined cherry peppers stuffed with an artichoke herb cream cheese. 

 

 TARRAGON CHICKEN SALAD - $3  
Our signature chicken salad of tender chicken, tarragon, dried cranberries, celery, red grapes, 

and sweet onion served in a classical pastry Bouchee. 
 

DEVILED EGG TRIO - $3  
Farm fresh eggs three ways – basil infused, jalapeño and bacon, and quick fried. 

 

TUNA POKE SPOONS - $4  
Sushi grade tuna, soy and chili glazed with toasted sesame seeds and wasabi drizzle. 

 

ASSORTED ENGLISH TEA SANDWICHES AND CANAPES - $2  



 

HOT HORS D’OEUVRES 
Served stationary or passed at an additional charge.  

BAKED BRIE CROSTINI - $3  
Molten brie served with seasonal fruit jam on crispy toast points. 

SWEET HAM BITES - $3  
Shaved pit ham served on mini yeast rolls with brown sugar apple butter.  

PORTUGESE STYLE STUFFED MUSHROOMS - $3  
Ground veal and Chorizo seasoned with herbs, onions, panko breadcrumbs and asiago cheese. 

Vegetarian option available. 

HANDMADE MEATBALLS - $3  
Homemade turkey meatballs with herbs and spices accompanied by your choice of barbecue or 

sweet and sour flavors.  

COCONUT SHRIMP - $5  
Sweet shrimp encrusted in tropical coconut, fried to golden brown, with marsala chutney.  

SESAME CHICKEN - $3  
Golden crusted sesame chicken tenderloins served with an orange hoisin dipping sauce.  

ARANCINI RISOTTO BALLS - $3  
Sweet Italian fried sausage cased in creamy arborio rice. Served on Marinara Sauce. 

CLASSIC OYSTER ROCKEFELLER - $5  
Wilted baby spinach folded with a touch of garlic cream. Finished with crispy bacon and 

parmesan. 

CHICKEN DRUMETTES - $3  
Fried chicken drumsticks with your choice of our signature Cheerwine BBQ sauce, buffalo hot 

sauce, or sweet and sour sauce.  

CHEF KEVIN’S FAMOUS NORTH CAROLINA CRAB CAKES - $5  
Fluffy jumbo lump, locally sourced, crab cakes fried to a golden crisp.  

CRISPY DUCK RAGOON - $5  
Duck confit filled wonton with raspberry coulis. 

CHARLESTON SHRIMP AND GRITS - $5  
Tender shrimp, peppers and onions with Tasso cream. Served over stone ground grits. 

 



 

DISPLAYS - $11 

HONEY SMOKED SALMON 
Premium honey smoked salmon with a hint of herbs, spices and light hickory smoke. Served 

with lemon dill aioli and sliced baguette.   
 

SHRIMP COCKTAIL  
Chilled Carolina sourced shrimp served with lemon wedges and cocktail sauce.  

 

ANTI PASTA  
Buffalo mozzarella cheese, cured Sopressata, pepperoni, salami, prosciutto, capicola, pickled 
vegetables, marinated olives, artichokes, roasted red peppers, assorted crackers and breads.  

 

CHEF’S CARVING STATIONS - $12  

BAKED HAM  
Slow roasted pit ham with apple butter and honey mustard sauces.  

 

TURKEY BREAST 
House smoked turkey with cranberry jam and pan gravy.  

 

ROAST BEEF  
Slow roasted top round beef with horseradish cream and chimichurri sauces.  

 

PORK LION 
Rosemary and garlic roasted center cut pork loin with apple chutney and herbed Au Jus.  

 

FLANK STEAK 
Marinated flank steak accompanied with horseradish cream, stone ground mustard.  

 
 

 



 

DECANDENT DESSERTS 

ASSORTED BARS & COOKIES - $2  
Lemon 

Meyer lemon curd atop of a pastry crust 
Key Lime 

Creamy and tart key lime on a graham cracker crust 
Brownies 

Scratch made blend of dark sweet chocolate 
Blondie 

 Crispy golden chocolate chip crust drizzled with spiced chocolate sauce 

 Chocolate Chip Cookies 
Ask about our assortment of freshly baked cookies.  

 

COBBLER & PUDDING - $2  
Seasonal Fruit Cobbler 

Local seasonal fruit topped with a sugar pastry crumble 

 Banana Pudding 
House made banana pudding with crisp wafers and whipped cream 

 

CAKES AND PIES - $2.50  
Strawberry Shortcake 

Our take on the classic dish with macerated berries and whipped cream 
Peanut Butter Pie 

Creamy peanut butter whipped with light cream cheese in a graham cracker pie shell drizzled 
with caramel sauce 

Tiramisu 
Espresso dipped lady fingers layered with mascarpone cheese 

 
 

 


