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Maple Hill Farm Inn & Conference Center 

www.MapleBB.com    1-800-622-2708   or (207) 622-2708 
 

Hors d’oeuvres Suggestions 
Pricing based on a 1 hour buffet availability, 2 pieces or servings per person, with a minimum of three food items chosen. 

Pricing can be easily quoted for any other arrangement at your request.  
 

Assorted Bacon Wraps    3.50 Scallops,  2.50 Water Chestnuts 

Tender scallops or crispy water chestnuts tenderly nestled in a wrap of maple cured bacon 
 

Baked Brie    2.50 

Delicately aged Brie wrapped in baked pastry crust, served warm, and topped with a sweet preserve glaze 
 

Maple Hill Farm's Own Boursin Cheese    1.75 

This garlicky, herbed cheese has a wonderful flavor and is complimented with assorted crackers 
 

Brandied Chicken Liver Pate    1.50 

This is a delicious spread that is served with crispy crackers 
 

Bruschetta    2.75 

A fragrant combination of herbs, vegetables, cheese and oils, served on sliced toasted bread 
 

Chicken & Bacon Teriyaki Skewers    2.95 

Chicken wrapped with bacon and marinated in teriyaki, skewered with a chunk of pineapple 
 

Cheese and Cracker Tray    2.50 

Assorted cheeses such as Munster, Cheddar, and Swiss, served with a variety of crackers 

(A deluxe cheese tray can be created upon request for an additional charge.) 
 

Crunchy Pickle and Ham Roll-ups    1.50 

This combination will tantalize every taste bud 
 

Chicken Wings    1.95 

Very tasty chicken wing that is marinated to enhance the flavor  
 

Sausage Wheel with Mustard Dip    1.15 

A puff pastry filled with sausage served with a tantalizing mustard dip  
 

Curried Tuna Pastry Cups   1.75 

Albacore tuna with a curry and coriander sauce served in bite size pastry cups 
 

Deviled Eggs    1.65 

A flavorful filled egg served on a bed of lettuce leaves 
 

Fresh Cut and Peeled Fruit Display with Dip    3.75 

This mixture of fruit chunks is served with a smooth and creamy dip 
 

Hummus and Pita Triangles    2.25 

A vegetarian delight complimented with pita triangles 
 

Grilled Chicken, Peppers and Pineapple Brochettes    3.95  

Marinated chicken breast is accented with crisp colored peppers 

 and juicy chunks of pineapple presented on a skewer 
 

Raspberry Brie Cups    1.75 

Pastry cups filled with sweet raspberry jam and covered with melted brie 
 

Bite size Crab and Swiss Melts    2.75 

A medley of crab and Swiss cheese melted over mini toast crisps 
 

Caramelized Onion Tartlets   1.75 

This sweet and savory onion tartlet will round out your party menu 
 

Potato Chips and dip    .65 

Homemade dips to be served with these chips 
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Tartletts    3.95 

Oriental chicken and walnut, cheese, garlic, apple & Blue cheese,  

Ham & cheese are a few of the options 
 

Mini Quiche  1.50 

Bite size quiches in assorted flavors 
 

Nuts    .55 

A choice of assorted cocktail nuts or a choice of spicy praline pecans 
 

Shrimp Cocktail   4.95 

Ice cold shrimp are served with tangy cocktail sauce and lemon wedges 
 

Smoked Seafood Platter    4.95 

Smoked salmon, clams, oysters and mussels served on a bed of fresh greens 
 

Mini Caprese Bites   2.25 

Skewers of Fresh Tomato, Mozzarella Cheese, and Fresh Basil drizzled with Olive Oil  
 

Spanakopita    3.50 

A real treat of spinach combined with feta swiss and parmesan cheese baked between layers of phyllo dough 
 

Stuffed Mushroom Caps    1.95 Sausage, 1.75 Vegetarian, 2.75 Crabmeat 

Tender baked mushroom caps filled with an amazing sausage mixture, or vegetarian, or crabmeat mélange 
 

Vegetable Platter with Dip   3.25 

Crisp cut fresh vegetables accompanied with a homemade dip 
 

Pesto Pinwheels    1.40 

Flavorful pesto rolled with phyllo dough  
 

Meatballs   2.15 

Bite - Size Swedish, sweet and sour, or curry-mustard glazed, served hot right out of the oven 
 

Mexican Vegetable Roll up   2.95 

Attractive pick up portions have a spicy, hearty quality of black beans, corn and cilantro 
 

Mini Crab Cakes   4.95     or      Mini Salmon Cakes   3.95    

Your choice of fresh Maine seafood combined with herbs served with a delectable dipping sauce 
 

Skewered Sirloin and Vegetables  4.95 

A six inch presentation with marinated beef complimented with assorted vegetables 
 

Assorted Plate of Canapés   2.75 

We will dazzle you with a variety of bite size morsels 
 

Assorted Finger Sandwiches     5.95 

Sandwich fillings may include Chicken Salad, Tuna Salad, and Egg Salad, among others 
 

Asparagus Wrapped in Prosciutto   4.25 

Spears of asparagus wrapped in a sheath of prosciutto, then baked until lightly browned 
 

Mini Fruit Turnovers     3.25 
Assorted turnovers may include fillings of blueberry, apple, or strawberry 

 

Assorted Cookies and Squares   2.25 

What a great way to round out your hors d’oeuvres selection 
 

Punch Service   .85 per person 

Fruit Punch with Sherbet, Lemonade Ice Cream Punch, or Arnold Palmer Punch (Half Lemonade, Half Brewed Iced Tea) 
 

Full Hot Beverage Service   1.95 per person 

Maine Roasted Fresh-Ground Organic Fair Trade Coffee and Decaf (Our own custom blends from Carrabassett Coffee) 

Assorted Flavored and Herbal Teas, Our Own Cocoa 


