
636-519-0048     www.villafarotto.com 
Hors D’ Oeuvre Buffet Package Options 

 Includes disposable plates and utensils. 
 

Package One:  Choose five hors d’ oeuvres    $18.50 per person 

Package Two:  Choose seven hors d’ oeuvres.    $22.50 per person 

Upgrades are always an option! View our list of options. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

 
There is a 23% staffing charge for buffet dinners (Minimum of $250). China is an additional $3.50 per person that includes plate, silver fork and knife, and 

linen napkin plus delivery of rentals.  
 Full Service Delivery applies to this. 

Hot Options 

Toasted Ravioli 

Petite Parmesan Risotto Cakes with Housemade Red Sauce 

Parmesan Risotto Cake with Sun Dried Tomato Tapenade 

Petite Italian Meat Balls  

Habanera Chicken Wings with Chipotle Blue Cheese  

Twice Baked Baby Red Potatoes 

Italian Breaded Stuffed Mushroom (2 Choices): 

 Crab and Pancetta ($1) or Goat Cheese and Herb 

Spring Rolls w/Chicken & Julienne Vegetables   

Chicken Spedini with Italian Breading   

Smoked Trout over Potato Corn Cake  

Parmesan Chicken Skewers with Honey Chipotle Sauce   

Baked Brie Bites w/ Cranberry Compote in Puff Pastry 

Miniature Slider Choices: 

 Beef with Gorgonzola Spread and White Cheddar 

 BLT’s with Avocado 

 Portabella with Grilled Onion & Roasted  

Red Pepper Aioli  

 Pulled Chicken with Grilled Onion & Cheddar Cheese 

 Pork Tenderloin with Red Onion Apple Marmalade  

Bacon Wrapped Scallops with Cilantro and Maple Syrup Pesto  

 (Add$2 per person) 

Pistachio Encrusted Scallops (Add $2 per person) 

Crab Cakes (Add$2 per person)   

Braised Pot Roast Martini with Garlic Mashed Potato 

  (Add $2 per person)** 

Coconut Shrimp w/ Fresh Mango Salsa (Add $3 per person) 
Pistachio Encrusted “Lollipop” Lamb Chops (Add $6 per person) 
Beef Tenderloin Medallions in Peppered Bacon Gorgonzola  

Cold Options 

Italian House Salad 

Antipasto Tray or Skewers  

 Breaded Tomato with Herb Goat Cheese  

Caprese Canapé    

Raw or Grilled Vegetables 

Artisan Cheese and Cracker Assortment Board 

Roasted Garlic Hummus with Parmesan Pizza Chips 

Fresh Seasonal Fruit     

Petite Panini’s – Turkey & Brie, Ham & Cheddar or 

 Gorgonzola Beef 

Asian Shrimp Salad with Peanut Vinaigrette 

Smoked Mussel and Cucumber Canapé    

Tuna Carpaccio and Arugula on Wontons 

  

Pita Chip with Feta, Walnut, and a Basil Aioli  

Smoked Salmon & Goat Cheese Canapé served with

 Arugula w/ Pesto Spread 

Smoked Sausage Link Tray with Assorted Mustards  

 (Add $2 per person) 
Grilled Shrimp Cocktail with Mango Cocktail Sauce   

 (Add $1) 
Shrimp or Beef Tenderloin Bruschetta  

 (Add $2 per person) 
Grilled Balsamic Shrimp served with a 

 Corn Relish (Add $2 per person) 
Shaved Beef Tenderloin Sandwich with Gorgonzola, 

Arugula, and Red Onion (Add$3 per person) 
Oysters Rockefeller (Add $3 per person) 
Mango Shrimp Shooters (Add $1 per person) 


