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  110334 1/100 ct.

Mini Beef Wellington
Tender, juicy cuts of choice beef tenderloin 

sautéed with herbs and dry sherry, then 

paired with mushroom duxelles and wrapped 

in delicate, flaky puff pastry.
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ALL PRODUCTS SUBJECT 
TO AVAILABILITY.

  110332 1/100 ct.

Chicken Satay Skewers
Succulent chicken tenderloin (raw) perfectly 

placed on a skewer for easy and convenient 

cooking - just add sauce!

  110804 1/100 ct.

Southern-Style Mac n’ Cheese Bites
Elbow macaroni in a creamy blend of cheddar, 

Monterey jack, and Gruyere cheeses, lightly 

breaded in golden-brown breadcrumbs and 

fried to perfection.

  110333 1/100 ct.

Raspberry & Brie Puff Pastries
Ripened imported brie cheese with sweet 

raspberry preserve filling folded into a 

buttery, flaky puff pastry pouch.

  564633 1/100 ct. 

Grecian-Style Spanakopita Crisps
Light-as-air phyllo dough filled with a 

delicious blend of fresh spinach, tangy feta 

cheese, and tantalizing Mediterranean spices.

  101217 1/160 ct.

Assorted Mini Quiche
A variety of delectable flavors, including 

Three Cheese, Florentine, Classic French, and 

savory Mushroom.

PERFECT FOR GAME DAY

LIMITED TIME OFFERS!

Try serving appetizers with a 
colorful, tangy, house-made 
slaw to add a pop of color and a 
fresh-tasting crunch.

PICKLED RAINBOW SLAW
Red and green cabbage, carrots, 

and bell peppers (all shredded), 

white or apple cider vinegar, salt, 

sugar, celery seeds, poppy seeds

APPLE AND FENNEL
PICKLED SLAW
Apples and fennel bulbs (both thinly 

sliced), white wine vinegar, sugar, 

salt, fresh dill or tarragon

PICKLED CUCUMBER SALAD
Cucumber and red onion (both 

thinly sliced), white or rice vinegar, 

sugar, salt, fresh dill or mint, red 

pepper flakes (optional)

In a small saucepan, dissolve sugar 

and salt in vinegar to create a brine. 

Pour hot brine over vegetables 

and seasonings and marinate in 

the fridge for a couple of hours 

(minimum) to a couple of days.


