
S T A T I O N A R Y
D I S P L A Y S

Stationary hors d’oeuvres are beautifully displayed bite-sized offerings set on curated tables
or stations for guests to enjoy at their leisure. 

Transform your passed hors d’oeuvres into an elegant stationary display.



Stationary
Hors D’oeuvres

Boards & Bars

Dips & Spreads

R U S T I C  C H E E S E  B O A R D  D I S P L A Y

Imported European Cheeses & Signature Meats 
Gourmet Crackers | French Bread Crostini 
Seasonal Fruit |  Candied Nuts | Dried Fruit |  Grain Mustard | Ashling’s Seasonal Jam

B R U S C H E T T A  B A R  

Classic Tomato Basil & Mozzarella |  Balsamic Roasted Grape | Herbed Olive Tapenade 
served with French Bread Crostini & Pita Bread 

M E D I T E R R A N E A N  B A R   

Black Olive Tapenade | Assorted Mediterranean Olives | Roasted Red Pepper Hummus with Goat
Cheese & Roasted Walnuts | White Bean Tapenade | Roasted Garlic & Fava Bean Spread 
served with Flatbread, Crostinis, & Assorted Crackers 

C H E S A P E A K E  R A W  B A R  

Shucked to Order Oysters |  Old Bay Shrimp Cocktail 
Raw Horseradish | Mignonette | Cocktail Sauce | Hot Sauce 
Lemon Wedges 

H U M M U S  &  V E G E T A B L E  C R U D I T É  
Chef’s Hummus Duo: Roasted Red Pepper Hummus | Beet Hummus 
Grilled Pita Bread | Fresh Seasonal Vegetables 

C H O I C E  O F  D I P S

Hot: Crab & Artichoke Dip | Spinach & Bacon Dip 
Cold: French Onion Dip 
French Bread Crostini |  Carrot |  Celery | House-Made Kettle Chips 


