Heinen’s Canapés (5 Hors d’Oeuvres

Bite-size, classic and
irresistible. We offer these
deliciously inspired

appetizers for your easy

entertaining. It’s the perfect

way to welcome your guests.




Heinen’s Canapés (5 Hors d’Oeuvres

Heinen’s Specialties

Sushi Tray (wide assortment available)
pricing and further description available upon request

Shrimp Trays
Gourmet Shrimp Tray (featuring Heinen’s shrimp)
Served with our homemade cocktail sauce
Large - serves 18 to 20
Small - serves 10 to 12

Traditional Shrimp

Served with our homemade cocktail sauce
Large - serves 18 to 20

Small - serves 10 to 12

Chilled Jumbo Shrimp
Served with our homemade cocktail sauce
3 dozen minimum

Shrimp Cucumber Rounds
Cucumber slice topped with a shrimp half and remoulade sauce

Seafood Specialty Trays
Nova Lox and Cream Cheese Tray - serves 10 to 15
Seafood Sampler - serves 10 to 12
Heinen’s shrimp, smoked salmon and crab dip
Smoked Salmon Pinwheels
Smoked salmon filled with cream cheese

Crostini with Seafood Spread
Mix and match not available with this item
Salmon and Chive Spread
French baguette crostini topped with salmon and chive spread
Crab and Artichoke Spread
French baguette crostini topped with crab and artichoke spread

Decorated Poached Salmon Half

Fresh poached salmon half decorated with cucumbers, caviar, capers,
diced hard cooked eggs and onions. Served with dill sauce.

Salmon orders must be placed 48 hours before date of event

to insure availability

Cheese Trays

Assorted cubed cheeses including: Swiss, Havarti, Salami, Colby,
Pepper Jack and Muenster with a nut crusted Cheddar Cheese Ball
Served with crackers.

Large - serves 16 to 20

Regular - serves 10 to 15

Cheese Nibbler Trays

Assortment includes: Pepper Jack, Colby and Swiss
Cheese Nibbler - serves 4 to 6

Cheese and Pepperoni Nibbler - serves 4 to 6

Gourmet Cheese Display

A selection of imported cheeses such as Port Salut, Danish Blue,
Parrano Aged Gouda, French Couronne Brie, English Cotswold,
Laura Chenel Goat Cheese with Herbs, Truffle Mousse Terrine,
Ticino Saucisson, roasted red peppers, and assorted crackers.
Choice of four. Minimum 10 people

Antipasto Tray

Sliced pepperoni and soppressata, rolled mozzarella with basil,
provolone and Asiago cheeses with kalamata olives, Greek olives
and artichokes

serves 10 to 12
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Veggies Lovers Relish Tray

Fresh vegetables with spinach, french onion or cheddar & sour cream dip.
Vegetables include: baby carrots, white button mushrooms, celery sticks, grape
tomatoes, cauliflower florets, sliced cucumbers and broccoli florets

Large Tray - serves 16 to 20

Small Tray - serves 10 to 15

Fresh Fruit Kabobs
Six-inch skewer with pineapple, watermelon, honeydew and cantaloupe

Asparagus Wrapped with Prosciutto

Bruschetta mix and match not available with this item

Tomato and Cheese Bruschetta

French baguette crostini topped with fresh mozzarella, basil, tomato
and balsamic vinaigrette

Grilled Chicken Bruschetta

French baguette crostini topped with grilled chicken, parmesan mayo
and fresh herbs

Beef Tenderloin Bruschetta

French baguette crostini topped with Heinen’s Own beef tenderloin,
horseradish sauce, cucumber and roasted red peppers

Crostini with Cheese Spread mix and match not available with these items
Fig and Walnut Spread

French baguette crostini topped with creamy fig and walnut spread
Pistachio and Honey

French baguette crostini topped with creamy pistachio and honey spread
Apricot and Almond

French baguette crostini topped with creamy apricot and almond spread
Garlic and Chive

French baguette crostini topped with creamy garlic and chive spread

Stuffed Phyllo Cups
Mini phyllo cups stuffed with your choice of:
Salmon Mousse - Tuna Salad - Chicken Salad - Crab Salad

Deviled Eggs

Mexican Taco Dip with Tortilla Chips

Refried beans, salsa, guacamole and sour cream topped with cheddar cheese
Large Tray - serves 21 to 35

Small Tray - serves 15 to 20

Marinated Grilled Vegetable Skewers

Mini Sandwiches served on mini rolls or mini croissants
Heinen’s Own Beef Tenderloin garnished with horseradish or basil mayo
and cucumber
Heinen’s Own Pork Tenderloin garnished with basil mayo
Grilled Herb Chicken Breast garnished with basil mayo
Tuna Salad, Chicken Salad, Egg Salad, Ham Salad garnished with leaf lettuce
Heinen’s Own Roast Beef garnished with horseradish and leaf lettuce
Turkey Sandwiches garnished with basil mayo and leaf lettuce

Cold Canapés mix and match not available with these items

Served on light rye bread rounds. Available varieties include:

shrimp with cocktail sauce, chicken salad, artichoke with red pepper,
cheddar cheese and smoked almond, salami with cream cheese and
ham mousse

Three dozen minimum per item required
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Heinen’s Hot Hors d’Oeuvres

Apricot Chicken Nuggets
Asparagus in Phyllo with Asiago Cheese

Baby Lamb Chops
Flavored with rosemary, garlic and olive oil marinade. Served
with a parsley and mint pesto dipping sauce

Bacon Wrapped Water Chestnuts (Rumaki)
Teriyaki glazed and skewered on a toothpick

Chicken Wings
Buffalo, BBQ or Teriyaki

Chicken Satay
Served with a spicy peanut dipping sauce

Chicken Cordon Bleu
A miniature version of this classic in bite size chicken pieces stuffed
with ham and Gruyeére, breaded and served golden brown

Chicken Coconut Skewer
Served with your choice of dipping sauce

Chicken Quesadillas
Chicken, green chili salsa, lettuce, tomato and shredded
cheese topped with sour cream and guacamole in a flour tortilla

Mini Crab Cakes
Served with a spicy remoulade sauce

Crab Stuffed Mushrooms

Assorted Mini Quiches
Mix and match not available with this item

Mini Chicago-Style Pizza
A miniature of the deep dish classic with sausage and pepperoni

Mini Vegetable Egg Rolls
Served with a sweet & sour dipping sauce

Mini Potato Pancakes
Topped with sour cream and dill

Pot Stickers
Served with sesame, soy and ginger, chili garlic or plum dipping sauce

Montana Rumaki
Heinen’s Own Beef tenderloin, water chestnuts and Heinen’s own bacon
rolled together with a teriyaki glaze and skewered on a toothpick

Sausage Stuffed Mushrooms

Spanakopita
Greek Phyllo filled with spinach and feta cheese

Stuffed Phyllo Cups

Chipotle Cheese in Black Bean Phyllo Cup
Artichoke and Cheese in Spinach Phyllo Cup
Three Cheese in a Tomato Phyllo Cup

Garlic Shrimp Skewers with Prairie Fire Dipping Sauce

Large tail-on shrimp, marinated in garlic, spices & olive oil then
skewered and grilled to perfection. Served with our own Prairie
Fire Sauce for dipping

© 2009 Heinen’s, Inc. |

phone 866-475-2371

fax 216-831-3461 |

Crab Truffles with Roasted Garlic and Lime Aioli
A miniature version of our Crab cakes. Baked to golden brown and
served with a Roasted Garlic and Lime Aioli

Mini Turkey Meatballs with Cranberry-BBQ Sauce
Fully cooked turkey meatballs smothered in a tangy Cranberry-BBQ
Sauce. Bite sized, but big on flavor!

Sesame Salmon Skewers with a Honey-Soy Glaze
Marinated Atlantic Salmon, skewered and lightly coated in sesame
seeds. Baked and served with Honey-Soy Glaze

Glazed Bacon Wrapped Pineapple
Deliciously fresh pineapple bites surrounded by Heinen’s Own Bacon,
then baked and lightly glazed with a brown sugar-maple drizzle

Pretzel Crusted Chicken with Honey-Mustard Sauce
It’s our pretzel crusted perfection in miniature! Served with
Honey-Mustard Sauce for delicious dipping

Mini Salmon and Shrimp Cakes with Lemon-Dill Sauce
We make these delicious minis by hand using salmon, shrimp, capers,
lemon and dill. Serve them with our Lemon-Dill Sauce for a tasty treat

Mini Meatballs with your choice of sauce

(Teriyaki, Red Sauce, BBQ, Sweet and Sour or Swedish)

You pick the sauce, we make them great. These meatballs may be mini,
but there’s nothing small about the taste!

Prosciutto Wrapped Sea Scallops
Parma Prosciutto surrounds these lightly seasoned succulent
sea scallops

Chicken Satay with Peanut Dipping Sauce

We place marinated chicken breast on skewers and bake them to
perfection. Serve with our peanut dipping sauce for an instant hit

Three dozen minimum per item required

e-mail catering@heinens.com



