
Jumbo tiger shrimp, hint of lemon, cocktail sauce
Shrimp Cocktail

Cherry tomato, fresh mozzarella, fresh basil, sea salt
Caprese Bites (V,GF)

Local apple slice, sweet fig compote, cinnamon brown sugar
Fig Compote Apple Rounds (VG,GF)

Sushi grade tuna, sesame ginger, cucumber round +$2
Ahi Tuna Cucumber Round (GF)

Cheese pasta, fresh parmesan, basil pesto
Pesto Tortellini Skewers (V)

Fresh ripe blackberries, smoked NY cheddar
Blackberry Skewer (V,GF)

Crispy baguette, marinated beef tenderloin, herbed goat cheese +$2
Tenderloin Crostini

Prosciutto ham, mild brie, cranberry thyme compote
Cranberry Brie Crostini

Ricotta cheese, fresh strawberries, crispy baguette, balsamic drizzle
Strawberry Balsamic Crostini (V)

Sliced cucumber, roasted red pepper hummus, fresh herbs
Roasted Red Cucumber Round (VG,GF)

Crispy baguette, tomato salad, balsamic drizzle
Bruschetta Crostini (V)

Hors d’oeuvres may be added to or purchased separately from our formal packages with 
the starting price of $7.50 per person. Many selections are available both passed or 

stationary. Minimum one week lead time subject to availability.

Hors D’Oeuvres

E V E N T S  A N D  C A T E R I N G

info@beacon-catering.comPhone: (607) 882-4529

Minimum guest count 30 or $750 subtotal. Minimum one week lead time subject to availability.
Menu available for sta�ed service only. May be subject to tax, service fee & gratuity.

Flaky pastry, raspberry compote, creamy brie
Raspberry Brie Bite (V)

Hand made maki roll, sweet potato, avocado
Sweet Potato Roll (VG,GF)

Bone in lamb, rosemary infused honey +$4
Lamb Lollipop (GF)

Maryland style lump crab cake, lemon, dijon remoulade
Bite Size Crab Cake

Roasted mushroom cap, Italian sausage, havarti cheese
Sausage Havarti Stuffed Mushroom

House meatballs, marinara, shaved parmesan
Meatball bites

Crisp risotto ball, smoked cheese, pomodoro sauce
Smoked Gouda Arancini (V)

Sauteed spinach & garlic, grains, fig balsamic
Spinach Stuffed Mushroom (VG)

Jumbo tiger shirmp, andouille sausage +$1
Andouille Shrimp Skewer (GF)

Beef tenderloin, charred grape tomato, fig balsamic glaze
Tenderloin Skewer (GF)

Trumpet mushrooms, miso vinaigrette, micro cilantro +$1
Vegan Scallop (VG,GF)

Bulgogi marinade, sesame ginger glaze
Korean Steak Skewer

Petite potato halves, NY cheddar, bacon
Twice Baked Baby Reds (GF)

Tender seared scallops, hickory bacon +MRKT
Bacon Wrapped Scallops (GF)

Beef tenderloin, mushrooms, buttery pastry +$1
Petite Beef Wellington

Mediterranean chicken, grape tomato, red onion +$1
Chicken Kofta Skewer

Watermelon, whole milk mozzarella, infused honey
Watermelon Skewer (V,GF)

Flaky phyllo dough, creamy spinach dip, roasted tomato
Spinach Artichoke Bites (V)

Five cheese mac, lobster, herb panko +$3
Lobster Mac & Cheese

Mini frank, pu� pastry dough
Pigs In Blankets

Hot

Cold

16




