
[image: image1.png]BUCKLEY'S

GOURMET CATERING
508-693-3318





Seafood- cold                                    

Shrimp Cocktail

Tequila Marinated Grilled Shrimp with a Honey Lime Dipping Sauce 
Grilled BBQ Shrimp with a Caribbean Rum Sauce
Grilled Tuna on a Plantain Chip with Mango Salsa

Sesame Seared Tuna with Seaweed Salad served on a Rice Cracker with Pickled Ginger and Wasabi Cream

Seared Tuna with Avocado Salsa on a Blue Corn Tortilla

Tuna Tartare
Tartlets of Lobster Salad
Bite-Sized Lobster Rolls

Oyster Shooters with Ice Cold Citron Vodka, Cocktail Sauce and Lemon Zest

Little Neck Clams on the Half Shell

Blinis of Caviar and Crème Fraiche

Canapés of Smoked Salmon

Endive Petals of Salmon Mousse with Salmon Roe and Chives
Seafood- hot              

Crab Cakes with Sauce Remoulade
Bacon Wrapped Scallops with a Maple Dijon Dipping Sauce
Cod Cakes with Cilantro Aioli

Lobster Corn Fritters 

Lobster Reubens
 Shrimp and Mango Quesadillas
Skewers of Asian Spiced Shrimp with Sweet Chili Sauce
Conch Fritters with a Scotch Bonnet Garlic Aioli
Tashmoo Clams Casino
Martha’s Vineyard Mini Stuffed Quahogs

Grilled Calamari with Romesco
Vegetarian- cold  

Gorgonzola Crostini with Balsamic Glazed Figs
Skewers of Buffalo Mozzarella, Garden Tomatoes, and Basil

Endive Petals with Boursin and Walnuts

Deviled Quail Eggs on Silver Spoons
Traditional Deviled Eggs
Fresh Tomato Basil Bruschetta

Skewers of Feta and Watermelon with Fresh Mint and Balsamic Glaze

Vegetarian- hot 

                 Pastry Shell of Warm Brie with Sugared Pecans and Raspberries
Crisp Potato Pancakes with Sour Cream and Apple Sauce

Mini Grilled Cheese and with a Bloody Mary Shot 

Tartlets of Baked Brie with MV Blueberry Compote and Toasted Pecans

Palm Beach Cheese Puffs

Spanakopita
Mini Marguerite Pizzetas with Roasted Tomatoes and Micro Basil

Baked Baby Bliss Potatoes topped with Bacon, 

Cheddar Cheese, Chives, & Sour Cream

Summer Corn Cakes with a Spicy Mango Salsa
Herbed Goat Cheese Tart with Caramelized Onion

Artichokes French 

Spicy Pimento Cheese Rounds on a Parmesan Crisp

Tartlets of Balsamic Roasted Strawberries with Mascarpone and Micro Basil

Muscat Poached Peaches and Neufchatel on Puffed Pastry

Beggar’s Purses of Port Soaked Pears with Gorgonzola 

Canapés of Eggplant Caponata with Aged Balsamic Vinegar
Poultry    Skewers of Lime Marinated Chicken with an Avocado Crème
Jerk Chicken with Tropical Salsa
Thai Coconut Chicken Satay with a Spicy Peanut Sauce
(cold) Smoked Duck on a Wonton Crisp with Sweet Chinese Chili Sauce

Thai-Style Turkey Meat Ball with Fresh Ginger and Lemon Grass
Meat
Petite Grilled Lamb Chops with Mint Chutney
Pigs in a Blanket
Skewers of Grilled Beef Tenderloin with Horseradish Cream Dipping Sauce
Chinese Dumplings with Plum Sauce

 Mini BLTs

MV Sliders- Miniature Cheeseburgers Topped with a Slice of Dill Pickle

Sweet Pickled Watermelon Rinds wrapped in Hickory Smoked Bacon

Hawaiian-Style Sweet and Sour Meatballs

Tiny Tostadas with Spiced Ground Beef, Guacamole and Salsa

Empanadas with Sofrito
Cardamom Spiced Lamb Meatballs with Fresh Mint Tzatziki
Pulled Pork Sliders topped with Pickled Watermelon 

Savory Pastry of Andouille Sausage with Caramelized Onion and Creole Mustard 

Miniature Croque Monsieur with Raspberry Jam

Canapés of Mousse Pate with Roasted Pineapple 

Bacon Wrapped Dates filled with Artisanal Chevre

Braised Pork Belly with Sweet Chili and Micro Cilantro on a Crispy Wonton

(cold) Prosciutto wrapped Asparagus Spears

If you have a favorite hors d ‘oeuvres that you do not see on our list,

please let us know and we will be happy to make it for you.

STATIONARY HORS D’OEUVRES

Fresh Fruit and Cheese Board Display featuring Domestic and Imported Artisan Cheese, Red and Green Grapes, Crisp Green Apples, and Summer Berries 

Warm Crab and Artichoke Dip served with Pita Chips

Vegetable Crudites with Buttermilk and Blue Cheese Dressing

New England Clam Chowder served with

Fresh Cracked Pepper and Oyster Crackers

Antipasto Platter with Cured Italian Meats, Fresh Mozzarella,

Slices of Heirloom Tomatoes with Basil, Kalamata Olives, and Pepperoncini

Fresh Salsa and Guacamole with Blue Corn Tortilla Chips

Caramelized Onion Dip with Cape Cod Potato Chips

Colorful Fruit Kabobs with a Honey Yogurt Dipping Sauce

Swedish Meatballs

Hawaiian-Style Sweet and Sour Meatballs

Cardamom Spiced Lamb Meatballs with Tzatziki and Pita

Quesadillas to Order

Hummus and Tabuleh Salad with Pita

Lobster Rolls to Order

Martini Mashed Potato Bar:  Scoops of Classic Mashed Potatoes in a Martini Glass with and Demitasse Spoon and your choice of Toppings: Cheddar Cheese, Crumbled Bacon, Chives, Sour Cream, Sautéed Mushrooms, and Caramelized Onions

Buckley’s Just Chillin’ Raw Bar featuring Katama Bay Oysters and Little Neck Clams on the Half Shell with Cocktail Sauce

Heirloom Tomato Bar:  Thick Slices of Heirloom Tomatoes with your choice of Mozzarella, Basil, Olive Oil, Sea Salt and Cracked Pepper, Chimichurri, Olive Tapenade, Parmesan, and Arugula with French Bread Baguette
