THE PUB AT ROSIE O’'GRADY’S
HORS D’OEUVRES PLATTERS

Assorted Fried Hors D’Oeuvres 75.
A large platter consisting of chicken fingers, pork dumplings,
fried shrimp, fried calamari, mini egg rolls and mozzarella sticks.
Platter serves 10-12 people.

Baked Hors D’Oeuvres 99.
Blackened filet mignon tips, spinach puffs, beef in a blanket,
chicken satay and salmon pinwheels. Platter serves 10-12 people.

Buffalo Wings 75.
Large platter of our buffalo wings, served with bleu cheese
dressing and crudités. Platter serves 12-15 people.

Sliders and Wings 85.
A great party platter, 12 angus mini burgers and 30 buffalo wings.
Served with blue cheese and ranch dressing.
Platter serves 12-15 people.
Angus Burger Sliders 95.
24 juicy angus burger sliders, topped with melted cheddar and
barbecue sauce. Platter serves 10-12 people.
(Please give 48 hour notice)

Chipotle Grilled Chicken Sliders 99.
24 mouth-watering grilled chicken sliders, topped with melted
monterey jack and sliced avocado, served with chipotle aioli.
Platter serves 10-12 people. (Please give 48 hour notice)

Antipasti Platter 145.
An assortment of sliced meats, served with fresh mozzarella cheese,
roasted peppers, grilled vegetables, and marinated button mushrooms.
This eye-catching arrangement is accompanied with fresh baked breads.
Serves 12-15 people. (Please give 48 hour notice)

International and Domestic Cheese Platter 225.
A beautiful presentation of various domestic and international
cheeses; served with fresh fruit, crudités and dip, fresh baked breads
and water crackers. Serves 25-30 people. (Please give 48 hour notice)

Fresh Seafood Platter 275.
A combination of chilled Maine lobster cocktail, jumbo gulf shrimp,
Blue Point oysters, clams on the half shell, fresh jumbo lump crab meat
and seafood salad. Serves 15-20 people. (Please give 48 hour notice)
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