
 
 
       

TWIN HILLS COUNTRY CLUB 
   HORS D’OEUVRES SELECTIONS 

 

 

HOT HORS D’OEUVRES 
 

Mini Crab Cakes with Spicy Tartar Sauce 
Sea Scallops wrapped in Bacon 

Crab, Spinach, and Cheddar Stuffed Mushroom Caps 
Blackened Salmon with Citrus Dipping Sauce 

Blackened Swordfish Tips 
Coconut Shrimp with Sweet Chili Glaze 

Sea Scallops with Minted Pea Puree on Housemade Chips 
Seared Tuna with Tropical Salsa 

Fried Sea Scallops with Malt Vinegar Dipping Sauce 
Prosciutto Wrapped Shrimp with Rosemary Oil 

Shrimp and Corn Fritters with Spicy Tartar Sauce 
Grilled Flatbread Pizzas with Assorted Toppings 

Assorted Mini Quiche 
Vegetable Stuffed Mushroom Caps 
Potato Pancakes with Applesauce 

Wild Mushroom, Goat Cheese, and Walnut Profiteroles 
Fried Cheese filled Ravioli with Spicy Tomato Sauce 

Spinach and Feta Cheese filled Phyllo Triangles 
Vegetable Won Tons with Soy-Ginger Sauce 

Mini Twice Baked Potatoes 
Fried Camembert Cheese with Honey-Mustard Sauce 

Beef Teriyaki Skewers 
Mini Beef Wellington 

Steak Au Poivre Crostini 
Warm Potato Cups filled with Red Wine Braised Short Ribs 

Duck Pancakes in Sweet and Sour Sauce 
Kielbasa in Puff Pastry with Spicy Mustard 

Chicken Teriyaki Skewers 
Sweet Chicken Bacon Wraps 

Chicken Satays with Spicy Peanut Sauce 
Crispy Parmesan Chicken Fingers with Marinara Sauce 

 
 

 
 
 
 
 
 



 
 
 

COLD HORS D’OEUVRES 
 

Marinated Tomato Crostini 
Deviled Eggs 

Marinated Tri-Colored Cheese Tortellini Skewers 
Mini Phyllo Cups filled with Grilled Balsamic Vegetable Salad 

Fresh Cherry Tomatoes filled with Mixed Olive Salad 
Fresh Tomato, Basil, and Mozzarella Skewers 

Chilled Strawberry or Minted Melon Soup Shooters 
Prosciutto wrapped Cantaloupe 

Genoa Salami Coronets 
Smoked Turkey Wraps 

Black Forest Ham on Pumpernickel 
Mini Phyllo Cups filled with Thai Chicken Salad 

Hoisin Beef and Scallion Rolls 
Lobster Salad with Mango and Pineapple on Crostini 

Sushi Grade Tuna Crostini 
Smoked Salmon Wheels 

Chilled Jumbo Shrimp Cocktail 
Chilled Mussels with Tequila-Lime Marinade 

 
 

DISPLAY SPECIALTIES 
 

Imported and Domestic Cheese Tray 
Fresh Vegetable Crudités with Ranch Dip 

Fresh Fruit Display 
Raw Bar with Shrimp, Oysters, Clams, Mussels 

Vegetarian Antipasto Display 
Baked Brie Cheese in Puff Pastry with Apricots and Almonds 

Feta Cheese and Sun Dried Tomato Torta 
Large Round Rye Bread Bowl with Spinach Dip 
Hot Crab Dip with Pita Chips and Toast Points 

Tortilla Chips with Guacamole and Salsa Fresca 
Brandade with Grilled Flatbreads and Crostini 

 
 
 
 
 
 
 
 
 

TWIN HILLS COUNTRY CLUB 
700 Wolf Swamp Road, Longmeadow, MA. 01106 

(413)-567-0321 


