Rudy’s Appetizer & Hors D’oeuvres Menu
Appetizer Party Platters
$160 (Select 4) - Serves 10-12
$195 (Select 6) - Serves 13-15
$245 (Select 8) - Serves 16-20

Rudy’s Famous Fish Tacos
Crispy breaded haddock, soft tortilla, pico de gallo & salsa
verde (6 Tacos)
Diablo Calamari
Banana peppers, sriracha, cilantro & horseradish aioli
Steak Bites
Rudy’s steak sauce & Rudy’s aioli
Chicken Wings
Cajun, salt & pepper or sriracha buffalo with ranch dipping
sauce
Malaysian Lettuce Wraps
Ground chicken, shitake mushroom, water chestnut,
spiced peanut & crispy rice noodle
Deviled Eggs
Pickled garden vegetables
Pork Potstickers
Steamed tender pork & leek dumplings with sweet chili
dipping sauce
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Shrimp Cocktail
Chilled shrimp & classic cocktail sauce
Lumpia (Vegetarian on request)
Crispy pork rolls & sweet’n sour dipping sauce
Cheese Log
Bacon, garlic, herb & walnut cheese spread & crackers
Waikiki Meatballs
Angus meatballs, sweet peppers, onion, pineapple &
Polynesian glaze
Nacho Momma’s Chips
House tortilla chips with black bean, avocado, sour cream,
cheddar & pico de gallo
Goat Cheese Naan
Garlic coriander naan bread & baked goat cheese dip
Vegetable Spring Rolls
Crispy fried with sweet chili dipping sauce

Rudy’s Appetizer & Hors D’oeuvres Menu
Hors D’oeuvres
Priced per dozen (minimum 2 dozen per selection )

HOT
Stuffed Mushrooms | $26
Goat cheese & oven roasted tomato with kalamata
olives
Mediterranean Pizzettes | $24
Tomatoes, olives & onions topped with crumbled feta
Chicken Satay | $26
Marinated chicken skewers with satay sauce or sweet chili
dipping sauce
Beef Brochettes | $29
Marinated grilled beef with red wine gastrique
Mini Beef Wellingtons | $30
Marinated beef wrapped in puff pastry
Grilled Prawns | $30
Marinated grilled prawns with a spicy cocktail sauce
Mini Reubens | $25
House corned beef, swiss cheese, sauerkraut on thinly
sliced rye bread & Rudy’s Russian dressing
Lumpia | $26
Crispy pork rolls & sweet’n sour dipping sauce
Spring Rolls | $24
Hoison sweet chili dipping sauce
Pork Potstickers (vegetarian upon request) | $25
Patis dipping sauce
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COLD
Bruschetta | $23
Traditional tomato, basil & onion
Mushroom Duxelle | $24
Finely chopped mushrooms mixed with shallots & herbs
on toast points
Summer Roll | $26
Fresh vegetables, herbs, rice vermicelli & patis dipping
sauce
Chilled Poached Prawns | $29
Pico de gallo & salsa verde
Salmon Tartare | $29
Gyu spice, wasabi roe, shaved vegetables on crispy
wontons
Chicken Liver Pâté | $26
House pâté topped with pickled shaved onion6
Deviled Eggs | $22
Classic whipped egg on whites with paprika

