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Assorted Mini Phyllo Cups (min order 4 doz each): 
Roast Beef & Horseradish.......................................................................................$18/doz  
Shaved roast beef, cream cheese, horseradish, and thin slices of cucumber  

Tomato Goat Cheese Salad.....................................................................................$18/doz 
Goat cheese, fresh herbs and cherry tomatoes 

Shrimp and Avocado (favorite)..............................................................................$24/doz 
A refreshing blend of mango, shrimp, avocado, cilantro, and more  
Thai Crab Salad........................................................................................................$24/doz  
Crab, fresh basil, cucumber, red pepper, and Thai seasonings 
 

Little Mushrooms with Leeks & Cheese.................................................................$18/doz  
Seasoned cremini mushroom caps stuffed with herbed goat cheese, baked and topped with 
leeks sautéed in butter and white wine.  
 

Prosciutto Wrapped Asparagus.....................................................................................$28/doz 
With a sprinkling of fresh Parmesan cheese & lemon zest. 
 

Flaky Phyllo Triangles.............................................................................................$24/doz  
Sun-dried tomatoes, pine nuts, raisins, oregano, and cream cheese nestled in a crispy phyllo 
packet.   

 
Caesar Salad Spring Rolls (min order 2doz)...........................................................$24/doz 
A handheld hybrid of the traditional salad and the popular Vietnamese appetizer. 
 

Marinated Olives............................................................................................$24 serves 10 
A mixture of Kalamata, pimiento-stuffed Spanish, and pickled jalapeno olives tossed in a unique 
blend of tequila, lime juice, & orange liqueur with fresh cilantro and grated orange rind. 
 

Parmesan Stuffed Dates Wrapped in Bacon (favorite)..........................................$24/doz 
Sweet, salty, and smoky flavors all wrapped up in one bite!  One of our most popular!  
 

PORTION GUIDE 
Allow five items/person as an appetizer with drinks before a meal. 

Allow 10-12 items/person for an evening drinks party (assuming that guests will be dining elsewhere). 
Allow 12-14 items/person for evening refreshments following a late lunch party or reception (this 
should be increased when inviting additional guests later on who have not shared the main meal). 

Allow 14-16 small items/person for light lunch or supper refreshments. 
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Hoisin Chicken Lettuce Wraps....................................................................$40 serves 8-10  
Tender pieces of chicken in an Asian marinade, topped with fresh basil, peanuts, and chives.   
Wrapped & served in a lettuce leaf. 

Asian Wraps (favorite)............................................................................................$32/doz 
Lean ground chicken, ginger, hoisin sauce, chili garlic sauce, veggies, and vermicelli noodles 
wrapped inside rice paper.  Served with Thai sweet red chili sauce.  
 

Maple Salmon Suckers (favorite)...........................................................................$36/doz 
Chunks of salmon in a maple syrup marinade coated with fresh cracked peppercorns and served 
on skewers.   
 

Butternut Squash Crostini (min order 4 doz).........................................................$15/doz 
A mixture of baked squash, cream cheese, Asiago cheese, fresh herbs, and toasted pecans 
spread atop toasted baguette slices. 

 
Beef Satay with Peanut Dipping Sauce..........................................................$35 serves 10 
Teriyaki-marinated sirloin skewers served with a delicious Asian coconut peanut sauce. 
 

Tandoori Chicken Sticks with Coriander Yogurt (min order 2 doz).......................$36/doz 
Tender chicken pieces in an Indian-spiced marinade served with a creamy coriander yogurt 
dipping sauce. 
 

Spiced Edamame............................................................................................$15 serves 10 
A delicious Japanese tradition with a kick – steamed soy beans tossed in chili-spiced kosher salt.    
 

Bruschetta......................................................................................................$25 serves 15 
Fresh tomato, fresh basil, garlic, and onions, served with homemade baguette slices.   
 

Curried Shrimp Chutney Dip..........................................................................$60 serves 10 
Cream cheese, succulent shrimp, and fresh-made mango chutney blended with curry 
and spices, and served with homemade naan. 
 
Roasted Lemon Dip with Homemade Root Vegetable Chips........................$40 serves 12 
A huge hit at the Chamber of Commerce Business Awards night! 
 

Lemon Coconut Dhal with Homemade Cumin Naan Bread (favorite)..........$24 serves 10 
A warm, spiced dish made with lentils, chilies, cumin, coconut cream, cilantro, and toasted 
almonds.   
 

Minted Baba Ghanoush with Lebanese Flatbread (favorite)........................$25 serves 10 
Soft & smoky roasted eggplant pureed with fresh mint, olive oil, lemon, garlic, and tahini.  
Creamy & refreshing! 
 

Sun-Dried Tomato Hummus..........................................................................$25 serves 10  
Hints of lemon, paprika, cumin, and garlic.  Served with pita bread. 

 



Sweet Potato Hummus..............................................................................$30 serves 10 
Served with rosemary raisin pecan crisps (better than Rainforest Crisps!) 

 
Mango Salsa...................................................................................................$40 serves 10 
A refreshing & colorful mixture of juicy mango, red onion, red peppers, and lime zest with a 
jalapeno ‘kick’!  Served with crispy tri-colored tortilla chips. 

 
Sun-Dried Tomato Cheesecake......................................................................$70 serves 25 
A beautifully presented savory sun-dried tomato cheesecake topped with edible flowers.  
Served with assorted crackers. 
 

Mini Pizzas 
Crispy homemade crust with an assortment of toppings. 

6” vegetarian....................................................................................................................$12 

6” meat..............................................................................................................................$9 
 

Mini Mexi Quiches................................................................................................$40/2doz 
Mexican 
Cream, eggs, Monterey Jack, and green chilies in a cream cheese crust.   

 
Veggie Platter with Curried Dip.............................*Small $35.......Med $60.......Large $85 
 
Seasonal Fresh Fruit with Creamy Caramel Dip 
Kebabs………………………………………………………………………………………...........................$3.50ea 
Platter ……………………................................................*Small $35…….Med $60…….Large $90 

 
*Small serves 8-12; Med serves 13-18; Large serves 19-25 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FOR CATERING ORDERS CALL 250.847.1706 OR E-MAIL twosisters.catering@hotmail.com 


