
CAÑON CATERING SIGNATURE HORS D’OEUVRE MENU 
 
 

HORS D ’OEUVRE ENTREES SERVED WITH COCKTAIL ROLLS 
 

H O R S  D ’O E U V R E  “E N T R E E S”  A R E  A  G R E A T  P L A C E  T O  S T A R T  W H E N  D E C I D I N G  W H A T  T O  O R D E R  F O R  

Y O U R  H O R S  D ’ O E U V R E  B U F F E T .   O U R  S I G N A T U R E  H O R S  D ’ O E U V R E  E N T R E E S  A R E  G R I L L E D  A N D  

S M O K E D  I N  O U R  K I T C H E N  W I T H  H I C K O R Y  W O O D .   W E  R E C O M M E N D  S T A R T I N G  W I T H  O N E  O R  T W O  

E N T R E E S ,  A N D  C H O O S I N G  Y O U R  O T H E R  H O R S  D ’ O E U V R E  B A S E D  O N  T H O S E  S E L E C T I O N S .    

                                                                                                                   
GRILLED STEAK                                                                                   P E R  G U E S T  

                                                                                   

SHOULDE R TE NDE R                                                                                            5.50 
a   t en d e r  an d  f l a v o r fu l  s t e a k  c o mi n g  f r om  th e  c huc k ,  s e r v ed  w i th   
on e  o f  ou r  h ou s e -mad e  s a u c e s  a n d  c o c k t a i l  r o l l s  

 
TEND ERL OI N                                                                                                       9.50 
c l a s s i c  f i l e t  m i g n on  -  f o r k  t en d e r  an d  e v e r y on e ’ s  f a v o r i t e ,  s e r v ed  w i th  on e  o f  ou r  
h ou s e -mad e  s au c e s  an d  c o c k t a i l  r o l l s  

                                                                                                                
CAÑON ’S  SIGNAT URE S ALMON                                                                                                P E R  G U E S T  

                                                               

 MARI NATE D AN D HOT-S MOKED SAL MON                                                            5.75 
 mar i n a t ed  i n  wh i t e  w i n e - s o y  s a u c e  f o r  4 8  h our s ,  l i g h t l y  s mok e d  w i th  h i c k o r y  wood ,   

an d  s e r v ed  w i th  on e  o f  o u r  h o u s e -mad e  s au c e s  

 
 GRI LLE D SALMO N                                                                                                5.75 

s e a s on ed  w i th  a  r o s ema r y  b l en d  an d  g r i l l e d  ov e r  h i c k o r y  wo od ,  an d  s e r v ed  w i th   

on e  o f  ou r  h ou s e -mad e  s a u c e s  

 
 COR NB READ-C RUST ED SA LMON                                                                          5.75 

c oa t ed  w i th  o u r  s moky  b bq  s au c e  c ru s t ed  w i th  t oa s t ed  c o rn br e ad  c rumbs ,  an d  

s e r v ed  w i th  on e  o f  ou r  h ou s e -m ad e  s au c e s  

 

      P E R  G U E S T  
 

ROSEMA RY -CRUSTED PORK TENDERLO IN                      5.50  
s e a s on ed  w i th  a  r o s ema r y -p ep p e r c o rn  b l en d  an d  g r i l l e d  ov e r  h i c k o r y  wood ,  an d  
s e r v ed  w i th  on e  o f  ou r  h ou s e -m ad e  s au c e s  

        

SMOKED TURKEY BREA ST                                                                                                5.50  
br i n ed  f o r  2 4  h our s ,  s l ow- s m ok ed  w i th  h i c k o r y  wo od  an d  s e r v e d  w i th  on e  o f   

ou r  h o u s e -mad e  s au c e s  

 

PROSCIUTTO-WRA PPED  SCA LLO PS                                           9.50  
l a r g e  s e a  s c a l l op s  wrapp ed  i n  s mok ed  ba c on ,  g r i l l e d ,  an d  an d  s e r v ed  w i th  on e  o f   

ou r  h o u s e -mad e  s au c e s  

 
GRILLED SEA FOOD DIS PLA Y                                               9.50  

l a r g e  s e a  s c a l l op s ,  l a r g e  t a i l - on   s h r i mp ,  an d  c a lamar i  s e r v ed   w i th  on e  o f  o u r  

h ou s e -mad e  s au c e s  

 

C HOI C E OF SAUC ES  
s p i c y  r oa s t ed  swee t  p epper  m ayonn ai s e  

g r e en  ch i l e  d i j on  m us tard  

l em on-her b  mayonnai s e  

hor s e rad i sh  s auc e  



                          P E R  G U E S T  

              

SKEWERS  ( T W O  P E R  G U E S T  P E R  S E L E C T I O N )                                                     2.95  
   

GRI LLED SH RI MP AND SM OKED SALM ON  
t o o th p i c k - s i z ed  s k ew e r s  o f  l a r g e  g r i l l e d  s h r i mp  w i th  o u r  own  h ou s e - s mok ed  s a lmon  

 

GRI LLED RED WI NE-MA RI NATED S TEAK SK EWE RS  
4 - i n c h  o f  2 4  h our -mar i n a t ed  s t e ak  d r i z z l ed  w i th  a  c a e s a r  v i n a i g r e t t e  

  

GRI LLED SH RI MP ,  SC ALLO P ,  &  C UC UMB ER SKE WERS   
4 - i n c h  s k ewe r s  o f  g r i l l e d  l a r g e  s h r i mp ,  s c a l l o p ,  an d  c u c umbe r  d r i z z l ed  w i th  man g o  g l a z e  

 

GARLI C  AND B ASI L -MARI N ATED C HI C KEN S KEW ERS   
g r i l l e d  2 4  h our -mar i n a t ed  c h i c k en  b r ea s t  w i th  f r e s h  ba s i l ,  p a r me s an ,  p i n e  n u t s  

  

MARKET VEGE TAB LE SKE WERS  
4 - i n c h  s k ewe r s  o f  g r i l l e d  s e a s on a l  v e g e t a b l e s  d r i z z l ed  w i th  s p i c y  t oma t o  v i n a i g r e t t e  

 
   

                                                                                                                            P E R  G U E S T  
 

D IPS  W IT H TOASTED BAGUETTE ROUNDS &  CRACKERS                                                
 

SPI NAC H ,  OLI VE ,  &  ARTI C HOKE DI P                                                                                 3.25 
s p i n a c h ,  c h opp ed  g r e en  o l i v e s ,  an d  mar i n a t ed  a r t i c h ok e  h ea r t s  b l en d ed  w i th  c r eam  
 c h e e s e ,  may on n a i s e ,  s ou r  c r e a m ,  t h r e e  c h e e s e s ,  an d  r oa s t ed  g a r l i c   

 

B AC ON-HORSERA DI SH DI P                                                                                                3.25    
c r i s p y  ba c on  b l en d ed  w i th  c r ea m  c h e e s e ,  may on n a i s e ,  s ou r  c r e am ,  h o r s e r ad i s h ,  an d  
 f i n e l y  d i z ed  g r e en  on i on s  

 

B LAC K B EAN ,  C HORI ZO ,  MONT ERE Y JAC K DI P  WI T H TORTI L LA  C HI PS                              3.25 
b la c k  b ean s ,  mex i c an  c rumb l ed  s au s a g e ,  g r i l l e d  on i on s ,  an d  mon t e r e y  j a c k  c h e e s e   
b l en d ed  w i th  g r e en  c h i l e  

 

GRI LLED VEGE TAB LE &  R OASTED GAR LI C  DI P                                                                  3.25 
a s s o r t ed  s e a s on a l  v e g e t ab l e s  b l e n d ed  w i th  c r eam  c h e e s e ,  may on n a i s e ,  f r e s h  r o s ema r y ,  
 f i n e -d i c ed  g r e en  on i on s  

 

               P E R  G U E S T  
 

SALSAS WIT H HOUS E-MADE TORTILLA CHIPS                                      2.75  
 

M A N G O  &  M E L O N  S A L S A  
 

R O A S T E D  T O M A T O  &  T O M A T I L L O  S A L S A  
 

G R I L L E D  P I N E A P P L E  S A L S A  
 

C H I L E  V E R D E  S A L S A  
        
 

BRUSCHETTA STAT ION S                                                                                           P E R  G U E S T  
                        

GRI LLED VEGE TAB LE B RU SC HETTA                                                                                  3.25 
t oa s t ed  ba g ue t t e  r o un d s  w i th  g r i l l e d  v e g e t a b l e s ,  h e r b ed  c r eam  c h e e s e ,  f ou r - c h e e s e s                       

 

TOMATO ,  C UC UMB ER ,  GR I LLED O NI ON B RUSC HETT A                         3.25 
t oa s t ed  ba g ue t t e  r o un d s  g r i l l e d  t oma t o e s ,  d i c ed  c u c umb e r ,  an d  g r i l l e d  on i on s  b l en d ed  w i th   o l i v e   

o i l -ba l s ami c  v i n a i g r e t t e ,  l emon  ju i c e ,  an d  f r e s h  ba s i l ,  s e r v ed  w i th  f o u r - c h e e s e s ,  an d  c h e r r y  p epp e r s                                    

  

C AÑON GRI LLED SAL MON  B RUSC HETTA                                                                          4 .50      

t o a s t ed  ba g ue t t e  r o un d s  w i th  me s qu i t e - g r i l l e d  s a lmon ,  h e rb ed  c r eam  c h e e s e ,  p i c k l ed  on i on s  



         P E R  G U E S T  

OUR HOUSEMADE SHRIMP CO CKTAIL                                                                                                                             

LA RGE   4  p c s .  p e r  g u e s t                                  5.50   

JUMBO  3  p c s .  p e r  g u e s t                                 7.00   
 

       s h r imp  c o ck ta i l  in c lude s  s p i c y  c añ on  c o ck ta i l  s au ce  and  l emon s  

 
         P E R  G U E S T                         

 

PUFF PASTRY-WRAPPED BRIE WITH TOASTED BAGUETTE ROUNDS                                         3.50  
   
 

O V E N - D R I E D  S T R A W B E R R I E S  &  M A N G O E S  
 

R O A S T E D  G R E E N  C H I L E ,  G R I L L E D  C O R N ,  &  T O A S T E D  P U M P K I N  S E E D S  

                                                                                                      
 

SAVORY CHEESECAKE SERVED W IT H TOASTED BAGUETTE ROUNDS                        P E R  G U E S T       
 

B A C O N ,  T O M A T O ,  A N D  S W E E T  P E P P E R                                                                                                   3.75 
 

D R I E D  C H E R R Y ,  F R E S H  T H Y M E ,  W A L N U T                                                                                                3.75    

                                                                                                                             
 

HORS D’OEUV RE BUFFET PLATTERS               P E R  G U E S T         
     

A S S O R T M E N T  O F  F R E S H - C U T  F R U I T ,  B E A U T I F U L L Y  D I S P L A Y E D                                      3 . 5 5  
 

A S S O R T M E N T  O F  C H E E S E S  W I T H  C R A C K E R S ,  G A R N I S H E D  W I T H  F R E S H  F R U I T                                 3.55  
 

F R E S H  V E G E T A B L E  A S S O R T M E N T  W I T H  S O U T H W E S T E R N  R A N C H  D I P                                              3.55  
 

G R I L L E D  S E A S O N A L  V E G E T A B L E S  W I T H  L E M O N - D I J O N  V I N A I G R E T T E                                             3.55    

                                                                                                                                              
 

COCKTAIL CROISSANT SANDWICHES                                   P E R  G U E S T  
      

 

S H R I M P  S A L A D  W I T H  T A R R A G O N                                                                                                    3.25  
 

C H I C K E N  B R E A S T  W I T H  P R O V O L O N E                                                                                              3.25  
 

S M O K E D  P O R K  L O I N  A N D  S W I S S                                                                                                     3.25 
 

                                                                                                                                                        P E R  G U E S T  
 

SLIDERS -  S E R V E D  H O T  W I T H  C O C K T A I L  R O L L S  F O R  A N  U P D A T E D  C L A S S I C  S A N D W I C H                            4.75  
 

M E A T B A L L S  –  A  B L E N D  O F  P O R K  &  B E E F  W I T H  A  M A R S A L A  W I N E  S A U C E                                         4.75   
 

B R A I S E D  B E E F  W I T H  S U N - D R I E D  T O M A T O E S  A N D  R E D  W I N E                                                           4.75  
 

S M O K E D  P O R K S H O U L D E R ,  C A R A M E L I Z E D  O N I O N S ,  G R A N N Y  S M I T H  A P P L E S                                    4.75  

 
                                                                                                                                             

DESSERTS                                                                                                                 P E R  G U E S T  
 

COOKIES & BROWNIES                                                                                                                              2.95 
  

ASSORTED TARTLETS, BROWNIE BITES, & CHOCOLATE-DIPPED STRAWBERRIES                                             4.50 
 

ASORTED MINIATURE PASTRIES                                                                                                                                 6.00 

   

 

*hor s  d ’ oeuvr e  ar e  p r i c ed  a  l a  c ar t e ,  and  do  n o t  in c lude  d e l i v e r y  or  s t a f f  ch arg e s . 


