
APPETIZER PACKAGES 
 

STANDARD 
HORS D’OEUVRES PACKAGE 

DELUXE 
HORS D’OEUVRES PACKAGE 

 

(Designed for a 1-2 Hour Event) 

$16.95 pp for 25 – 99 people 

$15.95 pp for 100 people & up 

Employee Services & equipment available. 
Ask Caterer for pricing. 

 

Includes: 
(2 Cold Appetizers)  And  (2 Standard Hot Appetizers) 

OR  (1) Cold Charcuterie Tray and (2 Standard Hot 
Appetizers) 

Cheese & Cracker Display OR Fresh Fruit Display 
OR Fresh Vegetable & Relish Display  
 
Select 2 Standard Hot Appetizers (See "Standard Hot Appetizer") 

 
Includes: All quality paper disposable plates, forks, and napkins 
 

Additional Items: 
Drinks: 
Hot: Coffee, Hot Tea, and Decaf. — Add: $1.25 pp 
Cold: Soft Drinks, Bottled Water, Iced Tea, Lemonade, 

or Punch, with Ice and glasses — Add: $1.25 pp 
 
ADD: Rental equipment, service staff, coordination & gratuity 
 
Options: 

Hard plastic plates and Hard Plastic forks — Add: $3.95 pp 
China plates and stainless steel forks — Add: $5.95 pp 

 

(Designed for a 2-4 Hour Event) 

$26.95 pp for 25 – 99 people 

$25.95 pp for 100 people & up 

Employee Services & equipment available. 
Ask Caterer for pricing. 

 

Includes: 
(2 Standard Cold Appetizers ) Cheese & Cracker Display 

OR Fresh Vegetable & Relishes w/Dip OR Fresh Fruit Display  
OR  (1) Cold Charcuterie Tray 
2 Standard Hot Hors d’oeuvres (See "Appetizer" Options.)  
2 Deluxe Hot Hors d’oeuvres (See "Appetizer" Options.) 
Mini  
Fresh Fruit or Dessert or Combination of Fruit & Dessert 
 

    Includes: All quality paper disposable plates, forks, and napkins 
 

  Option ADD: Sandwiches with Condiments  Add: 3.00 pp 

Additional Items: 
Drinks: 
Hot: Coffee, Hot Tea, and Decaf. — Add: $1.25 pp 
Cold: Soft Drinks, Bottled Water, Iced Tea, Lemonade, 

or Punch, with Ice and glasses — Add: $1.25 pp 

ADD: Rental equipment, service staff, coordination & gratuity 

Options: 
Hard plastic plates and Hard Plastic forks — Add: $3.95 pp 
China plates and stainless steel forks — Add: $5.95 pp 

                                                                              

Address: 732 West Exchange Street 

Inside Akron Woman’s City Club 

• Akron, Ohio 44302 

Tel: 330-869-8787 

Cell/Text: 330-813-0257 

Fax: 234-571-9070 

mvdifeo@aol.com  
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APPETIZERS 
 

HOT APPETIZERS COLD APPETIZERS 
Standard Hot Selections 

Imported Pasta Station: Penne,  Marinara, White Cream Sauce & Cheese  

DiFeo’s  Famous Chicken Wings: Breaded, Buffalo or BBQ Style  

Sautéed Bite-Size Chicken: Honey Mustard, Ranch, BBQ or Buffalo 
 
Breaded & Fried Boneless Chicken Wings — With Honey 

Mustard, Buffalo, BBQ, or Ranch Dip on the side 

Breaded Chicken Breast Tenders 
 
Cocktail Meatballs—BBQ Style, or Sweet & Sour: Pineapple & Peppers, or 

Swedish or Italian with Spaghetti  Sauce 
Gourmet Sauerkraut Balls—With Mustard Dipping Sauce 
Bite Sized Italian Sausage or Smoked Sausage —  
         With Peppers and Onions 
Slices of Stromboli with Red Sauce, Meat & Cheese OR 
Slices of Calzone with White Sauce, Ricotta, & Cheese  
Puffs of Broccoli & Cheese OR Breaded Mozzarella Sticks 

Deluxe Hot Selections 
Sea Scallops — Breaded or Sautéed in Garlic Butter Wine Sauce 
Sautéed Shrimp — In Butter and Garlic 
Breaded Fantail Shrimp — With Classic Cocktail Sauce 
Coconut Shrimp — With Sweet & Spicy Cocktail Dip 
Stuffed Mushroom Caps — Seafood & Cheese, Sausage & Cheese or 

Spinach, Artichoke & Cheese 
Bacon Wraps — Water Chestnuts and Pineapple, or Shrimp & Water 

Chestnuts, or Chicken Tender and Water Chestnuts 
Chicken Satay on Skewers — With Hot Peanut Sauce 
Mini Egg Rolls — With Vegetables, Chicken, or Pork served with Sweet & 

Sour and Mustard Sauces 
“Out of this World” Pork Tenderloin — With Jack Daniel’s Sauce or 

with Pineapple Teriyaki Sauce 
Sautéed Pasta Station — Bowtie, Tortellini Or Cavatappi with Marinara &  White 

Cream Sauces Prepared By Chef on Site 
Stuffed Filo Dough — Raspberry, Blueberry, or Cherry Filling w/ Cheese 
Asparagus and Red Pepper Spears — Wrapped in Puffed Pastry 

Dough with Parmesan Cheese 
 
Oven Roasted Boneless Turkey Breast, Or   Pork Tenderloin, 
Carved By Chef at Lighted Carving Station 

Extra Deluxe Selection 

 Prime Beef Tenderloin: 
Pre-sliced for Miniature Sandwiches with Dinner Rolls, served with Honey 
Mustard, Mayo, and Horseradish Sauce OR 
Carved by Chef at Lighted Carving Station on site with additional charge. 

Standard Selections 

Fresh Vegetables & Relish Tray — With Ranch Dip or Dill Dip  

Fresh Cheese Display — With Cream Cheese Spreads & Crackers 

Fresh Vegetables, Relishes & Cheese Combination — 
With Crackers & Dip 

Fresh Fruit Favorites: Fresh Golden Pineapple & Sweet Strawberries. 
Served with Homemade Fresh Fruit Dip 

 
Deluxe Selections 

Deluxe Charcuterie Tray: Sliced Salami, Pepperoni, Ham, Turkey, 
Swiss, Cheddar, Provolone, Pepper, Havarti, Gouda, & Crackers 
Grapes, Strawberries, & Chocolates 

Assorted Mini Sandwiches — Dinner Roll Size with: 
Ham, Turkey, Roast Beef, and Salami & Cheese 
Horseradish, Honey Mustard, and Mayonnaise served on the side. 

Miniature Croissants — Stuffed with Chicken Salad, Tuna Salad, Ham 
Salad or Seafood Salad 

Open Face Canapés — Flavored Cream Cheese & Specialty Toppings on 
Cucumber, Crackers & Mini Breads 

Tender Asparagus Tip & Red Pepper Spear Wrapped with 
Medium Rare Roast Beef, served with Honey Dijon Mustard Dipping Sauce or 
Creamy Horseradish Sauce on the side 
Fresh Fruit Display — With Pineapple, Strawberries, Cantaloupe, 

Honeydew, Watermelon, and Grapes, creatively displayed with Dipping 
Sauce or Chocolate 

   Caprese — Sliced Roma Tomatoes, Fresh Mozzarella, Fresh Basil,  
                               topped with Balsamic  G    l   a   z   e 

Bruschetta — Toasted Ciabatta Bread, Topped w/Fresh Garlic, Onions, 
Tomatoes, Fresh Herbs, and Cheese with Balsamic Glaze 

Extra Deluxe Selections 
For additional cost – See Caterer 

Antipasti (Requires: Minimum 50 People) — 
Salami, Pepperoni, Capicola, Prosciutto, Provolone, Mozzarella, Asiago, and 
Fontina Cheese. Peppers, Olives, Pickles, Marinated Mushrooms, Artichokes,  
 Fresh Extra Large Shrimp Cocktail — With Classic Cocktail Sauce 
Jumbo Shrimp — Wrapped with Snow Pea Pod and served  

                                     with Sweet Chili Thai Sauce 

Tropical Fruit Tree (Requires Min. 50 People) — 
Skewers of Fresh Fruit Colorfully Displayed on Stacked Pineapple Tree with 
Palm Frond Topping 
 

Appetizer Packages 2021 - 2022 

732 West Exchange Street • Akron, Ohio 44302 • Tel: 330-869-8787 • Cell/Text: 330-813-0257 • Fax: 234-571-9070 

mvdifeo@aol.com  

mailto:mvdifeo@aol.com

	APPETIZER PACKAGES
	Tel: 330-869-8787

	APPETIZERS

