
 

220 Smokey Lane 
North Little Rock, AR  72117 

(501) 955-2020 · Fax (501) 955-2233 
www.simplythebestcatering.com 

Spring/Summer 2010 
Hors d’oeuvres  

Local products used when available & Priced Per Guest 
The following menus are only samples. You may make additions, changes or combine any of these suggestions. 

 Prices shown are for menu only & subject to change 
 

$6 
Spring & summer fruit display with tangy poppyseed yogurt dip 

Seasonal fresh vegetable display with buttermilk ranch dip 
Warm spinach dip (or buffalo chicken dip) and pita chips 

Marinated cubed cheese and crackers 
 

$10 
Spring & summer fruit display with honey lavender dipping sauce 

Pulled beef (or pork) on party rolls with lime BBQ sauce 
Smoked chicken salad on a baby croissant 

Mini twice baked potatoes with bacon & cheddar cheese 
Crisped (blanched) seasonal vegetables with sea salt & radish butter 

Sweet tart caponata* on garlic rubbed crostinis 
*Caponata is a cooked vegetable salad made from eggplant, celery and capers in a sweet and sour sauce 

 

$11 
Spring & summer fruit display with vanilla crème fraîche 

Braised spicy chicken wings with crumbled blue cheese dressing 
Baked creamer potatoes with sour cream and chives 

Marinated cheese and smoked sausages 
Fresh shucked corn salsa with tortilla chips 

“Overnight” beef shoulder on parmesan black pepper biscotti 
 

$13 
Trio of crispy flatbreads  

House smoked turkey with bacon & ranch, brown sugar pork with orange & thyme, tomato, feta & cucumber 

Cantaloupe-lime soup shooter 
Cool dill potato salad 

Fire kissed vegetables with tarragon dipping sauce 
Goat cheese truffles rolled in assorted toppings 

Grilled chicken kebab with cherry tomato, olive and red onion 
 

$14 
Spring & summer fruit display with minted piña colada dip 

Cilantro pulled pork taco 
Tomato salsa with queso & chips 

Avocado puree on a masa pancake 
Charred flank steak on jalapeno-jack cornbread 

Tequila-watermelon soup shooter 
Sweet corn esquites in Asian spoon 

 

$16 
Grilled & marinated seasonal vegetables with tarragon dipping sauce 

Southern style pork belly & braised fennel 
Deep fried grit fritter with salt & pepper shrimp 

Peach soup shooter 
Chicken & biscuits 

Pimento Cheese Flatbread 
Butterbean pate with a catfish “crouton” & pepper vinegar 


