
 

 

 

MEXICO COUNTRY CLUB 
Party & Event Hors d’oeuvres 

Dollar roll sandwiches  
Grilled pork loin, beef tenderloin, chicken salad, or tuna salad on dollar rolls 

Smoked Salmon 

 Thinly sliced accompanied by hardboiled eggs, capers, diced red onion, herbed cream cheese & toasted baguettes  

Southwestern Roll Ups  

Ham, turkey, roast beef, black beans, grilled corn, shredded lettuce, & herbed cream cheese rolled together and served in pinwheel 

portions 

Oysters on the Half Shell  

Served over ice with fresh tarragon butter, lemon, cocktail, and horseradish 

Beef Tenderloin Skewer s 

On a bed of button mushrooms & a sherry butter brown sauce 

Crab Rangoon  

Made from scratch - wontons stuffed with crab meat, cream cheese, & cumin served with sweet & sour sauce 

Canapes  

Topped with grilled vegetables or beef tenderloin, as well as many other options 

Stuffed Mushrooms  

Crab stuffed with garlic onion coulis or Italian sausage stuffed with spicy mornay sauce 

Bruschetta Crostinis  

Fresh tomato, garlic, & basil topped atop toasted baguettes drizzled with a balsamic reduction 

Vegetable Tray  

A variety of seasonal vegetables such as asparagus, cauliflower, broccoli, zucchini, yellow squash, tomato, carrots, & celery served 

with ranch dip (variety depends on seasonal availability and cost) 

Cheese Tray  

Cheddar, mozzarella, pepper jack, & Monterey jack cheese cubes served with variety of crackers 

Fruit Skewers  

Skewers of cantaloupe, honey dew, and strawberries served with a cinnamon yogurt dip (fruit tray available as well) 

Spinach & Gouda Quesadilla or Barbeque Chicken Quesadilla 

Choose from grilled tortillas filled with fresh steamed spinach & smoked gouda or zesty chicken, peppers, and pepper jack cheese 

Homemade Chips & Salsa  

Smoked tomatoes, diced red onion, black beans, cilantro, & grilled corn.  Served with tri-colored tortilla chips 

Guacamole Dip  

Avocado, garlic, cilantro, & lime.  Served with tri-colored tortilla chips 

Thai Curry Glazed Wings 

Savory chicken wings smothered in a southeastern Asian-inspired barbeque sauce 

Louisiana Style Shrimp 

Jumbo shrimp sautéed and served in a Cajun broth and garnished with lemon zest 

Traditional Shrimp Cocktail 

Jumbo shrimp boiled and chilled served over ice with cocktail and fresh lemon 

Fresh Coconut Fried Shrimp 

Jumbo shrimp battered and tossed in fresh shredded coconut served with pineapple aioli 

Grilled Chicken Satay 

Thai-style recipe served with a pineapple and chipotle dipping sauce 

Prosciutto-wrapped asparagus or melon balls 


