
 

 

TRAY-PASSED HORS D’OEUVRES 

 
 

Available to Parties of 25 Guests or More 

 

 

 

Dustin Hatcher 

Sales and Marketing Manager | Hard Rock Cafe San Francisco 
39 Pier#256 | San Francisco, CA 94133 Phone: (317) 636-2533 | Fax: (317) 636-2551 



 
 

VEGETABLE HORS D’OEUVRES  

 

COLD ITEMS  

CAPRESE SKEWERS WITH MOZZARELLA, CHERRY TOMATOES, FRESH BASIL & BALSAMIC VINAIGRETTE  

BASIL 

BASIL & MOZZARELLA BRUSCHETTA WITH OVEN ROASTED TOMATOES  

 

GRILLED BAGUETTE WITH ARTICHOKE TAPANADE, CAPERS, RED ONIONS & SEA SALT  

 

GRILLED CIABATTA BREAD, HERBED GOAT CHEESE, GRAPES, CANDIED PECANS, SEA SALT, & ARUGULA 

  

HOT ITEMS  

PETITE FRENCH FRIES WITH KETCHUP (CHOOSE ONE STYLE: SALT & PEPPER / GARLIC PARMESAN  

  

TRUFFLED THREE CHEESE MAC & CHEESE IN PHYLLO CUP  

 

QUESO BLANCO QUESADILLA WITH, JACK CHEESE & AVOCADO CILANTRO CRÈME  

 

CREAMY GARLIC & ASIAGO CHEESE STUFFED MUSHROOMS 

 

SEAFOOD HORS D’OEUVRES 

  

COLD ITEMS  

SHRIMP COCKTAIL SHOOTER  

 

AHI TUNA POKE SERVED IN A WONTON CRISP WITH SESAME SEAWEED 

  

FRESH SHRIMP CEVICHE TOSTADA & CILANTRO  

 

AHI TUNA TACO WITH SESAME SEAWEED SALAD, DAIKON STRINGS, SESAME SAUCE 

  

HOT ITEMS  

WARM LUMP CRAB & ARTICHOKE DIP CROSTINI WITH ROMANO CHEESE & FRIED MICRO LEEKS 

  

COCONUT-FRIED SHRIMP & SWEET CHILI-ORANGE MARMALADE 

  

TEMPURA BATTERED SHRIMP WITH SRIRACHA AIOLI 

  

CRAB CAKE BITES WITH HRC TARTAR SAUCE 

  

CRAB AND BRIE QUESADILLA  

 
 
 

 

 

 

 

 

 

 
 ++ SUBJECT TO AN 8.50% SALES TAX AND A 20% EVENT ADMINISTRATION FEE; TAXES AND FEES ARE SUBJECT TO CHANGE AT ANY TIME.  



 

 

 

MEAT HORS D’OEUVRES 

  

COLD ITEMS  

PROSCIUTTO WRAPPED MELON  

 

PROSCIUTTO WRAPPED ASPARAGUS WITH GRUYERE CHEESE & SEA SALT  

 

HOT ITEMS  

ASIAN CHICKEN SATAY THAI PEANUT SAUCE  

 

BUFFALO CHICKEN TENDER DIP BITES TOPPED WITH BLEU CHEESE AND HOT SAUCE  

 

PETITE BEEF BRISKET TACOS WITH SPICY AIOLI, CILANTRO  

 

APPLEWOOD BACON WRAPPED DATE WITH CAMBAZOLA CHEESE WITH BALSAMIC-FIG REDUCTION  

 

CHICKEN TENDER BITES WITH HONEY MUSTARD  

 

BEEF SATAY WITH TERIYAKI GLAZE  

 

PANCETTA, FONTINA STUFFED MUSHROOM CAP 

 

GRILLED BEEF TENDERLOIN, SAUTÉED MUSHROOMS, BLUE CHEESE CRÈME & TOASTED CROSTINI  

 

SIGNATURE SLIDERS  

 
BLACK ANGUS & BRIE SLIDER WITH APPLE RELISH AND MUSTARD AIOLI  

 

GRILLED CHICKEN & BRIE SLIDER WITH APPLE RELISH & MUSTARD AIOLI 

  

BUFFALO CHICKEN SLIDER WITH BLUE CHEESE DRESSING 

  

MEATBALL SLIDER WITH FRESH TOMATO SAUCE, MOZZARELLA CHEESE AND MICRO BASIL  

 

BRAISED PORK SLIDER WITH CITRUS COLESLAW    

 

CHICKEN PARMESAN SLIDER WITH BALSAMIC TOMATO SAUCE & MOZZARELLA MICRO BASIL 

  

CRAB CAKE SLIDER WITH ROASTED HRC TARTAR SAUCE & ARUGULA 

 

 

 

 

 

 

 

 

 

 

++ SUBJECT TO AN 8.50% SALES TAX AND A 20% EVENT ADMINISTRATION FEE; TAXES AND FEES ARE SUBJECT TO CHANGE AT ANY TIME.  



 

 

 

DESSERTS 

  

CHOCOLATE COVERED STRAWBERRIES  

 

MINIATURE CHEESECAKES  

  

PETITE MACAROONS 

  

ASSORTED BROWNIES & COOKIES  

 

CAKE POPS  

(CHOCOLATE, VANILLA, OR STRAWBERRY)  

 

CHOCOLATE MOUSSE DESSERT SHOTS  

 

 
PRICING 

  

THREE ITEMS @ $18.00++ PER PERSON  

 

FOUR ITEMS @ $24.00++ PER PERSON 

  

FIVE ITEMS @ $30.00++ PER PERSON 

  

SIX ITEMS @ $36.00++ PER PERSON  

 

SEVEN ITEMS @ $42.00++ PER PERSON 

 

SEVEN ITEMS @ $48.00++ PER PERSON 

 

SEVEN ITEMS @ $54.00++ PER PERSON 

 

SEVEN ITEMS @ $60.00++ PER PERSON 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
++ SUBJECT TO AN 8.50% SALES TAX AND A 20% EVENT ADMINISTRATION FEE; TAXES AND FEES ARE SUBJECT TO CHANGE AT ANY TIME.  

 
 


