Hot Appetizers . .>s

(Minimum 2 dozen per item)
Sesame, Teriyaki or
Pecan Chicken Bites $13.50 dz
Served with honey mustard, teriyaki or
barbeque sauce

Santa Fe Chicken Bites $13.50dz
Marinated in chili and lime and coated with
a corn tortilla crust

Served with salsa

Thornhill’s “Thorns” $2.25 ea
Skewers of grilled chicken or beef with
pineapple and cherry tomato

Quesadillas $1.00 ea
Grilled chicken or beef fajita meat, jack cheese,
green onion and cilantro

Swedish Meatballs $6.95 dz
Served in a rich sour cream sauce

Italian Meatballs $6.95dz
Served in a basil marinara sauce

Potstickers $16.95 dz
Traditional pork and vegetable filling, served with
sweet and sour sauce and hot mustard

Miniature Deep Dish Pizzas $21.00 dz

Cuban Cigars $1.75ed
Chorizo sausage, black beans, corn and cilantro
rolled in a thin spring roll wrapper and fried ‘til
crispy

Beef Empanadas $21.00 dz
Spicy beef wrapped in a flaky pastry

Baby Burgers $17.50 dz
A bite-sized American classic served with our
secret sauce

Hot “Puppies” $14.50 dz
Miniature version of the hot dog, bun and all!
Served with mustard, ketchup and pickle relish

Chicken Fried Steak Bites $14.00 dz
Hand breaded with Thornhill’s own spice blend and
served with cream gravy

Hot Appetizers

(Minimum 2 dozen per item)
Grilled Beef Tenderloin $6.50 per guest
Oven Roasted Turkey Breast $4.50 per guest
Brown Sugared Ham $4.00 per guest
Herbed Pork Loin $4.50 per guest

Served with two silver dollar rolls per guest, herbed
mayonnaise and sweet onion mustard

Miniature Chicken Cordon Bleu $14.00 dz
Made with ham and Swiss—the best of the original
in a bite sized package

Miniature Maryland Crab Cakes $18.00 dz
Served with house made tartar sauce and
remoulade

Tempura Shrimp $16.00 dz

Batter fried shrimp served with plum dipping sauce

Bacon Wrapped Shrimp $18.00 dz
with Jalapeno

Assorted Petite Quiche $20.00 dz

Jalapeno Bites $12.00 dz
Cheese stuffed jalapenos breaded and fried

Twice Baked New Potatoes $14.50 dz
Creamy potato filling with sour cream, green onions
and cheddar cheese

Sicilian Stuffed Mushrooms $16.50 dz
Mushroom caps with sweet Italian sausage, toasted
bread crumbs and Parmesan cheese

Spanakopita $18.95 dz
Crispy Phyllo triangles filled with spinach and feta
cheese

Parmesan Breaded
Stuffed Artichoke Hearts $22.50 dz

Shrimp Cocktail $28.00 Ib (2 Ib minimum)
Served tail on with a choice of
house made remoulade or cocktail sauce

Margarita Shrimp $28.00 Ib (2 Ib minimum)
Marinated in lime, honey and tequila and garnished

with cilantro
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More Appetizers
(Minimum 2 dozen per item) &A}

Pinwheels $7.50 dz
Herbed cream cheese, olives, sundried tomatoes and
your choice of ham, turkey or roast beef

Tea Sandwiches $6.00 dz*

Your choice of house made chicken salad, tuna salad,
cucumber cream cheese, egg salad or BLT

*3 dozen minimum order required

Silver Dollar Sandwiches $1.50 ed
Silver dollar rolls with your choice of ham, turkey,
roast beef or chicken salad, with condiments

Meat and Cheese Display $3.50 per guest
A variety of meats as well as domestic and imported
cheese served with crackers

Cheese and Fruit Display $3.50 per guest
The season’s freshest fruit accompanied by Cheddar,
Gouda, Provolone and Pepper Jack cheeses

Apricot Baked Brie $18.00 ea (serves 8)
Rich brie in a sourdough bread round topped with
apricot preserves and then baked

Served with crackers

Thornhill’s Market
Crudité Basket $2.50 per guest
Includes broccoli, carrots, celery, cherry tomatoes,
squash and zucchini with Lemon Parmesan Ranch

Spinach Artichoke Dip $3.00 per guest
A blend of sour cream, spinach and artichoke hearts
delicious served warm or cold with tortilla chips

Ranch House Queso $2.50 per guest
Spicy bean dip on the bottom, creamy Queso on top:
the best of both worlds! Served hot with tortilla chips

Texas Caviar $1.50 per guest
Black-eyed peas, green and red peppers, and purple
onion make this a hearty dip to love

Served with tortilla chips




Appetizers continued...

Fiesta Guacamole $1.95 per guest
Our own recipe, served with tortilla chips

Mexican Layer Dip $1.95 per guest
Layers of beans, guacamole, sour cream, cheese,
tomatoes, olives and onions are a welcome
addition to any event

Chips and Salsa $1.00 per guest

Hummus $2.00 per guest
Take a walk on the lighter side with this Greek style
dip made with fresh lemon and garlic and served
with pita chips

Mediterranean Dip $4.00 per guest
Hummus topped with cucumber sour cream, olives
and cherry tomatoes, then drizzled with olive oil
Served with pita chips

Black Bean and Corn Salsa $1.75 per guest
Served with tortilla chips, our recipe of roasted corn,
tomatoes, black beans, green onions and zesty
vinaigrette create a great munchie for you and your
guests

Sweet Treats

(Minimum 2 dozen per item)

Dipped Strawberries $1.75 ed
Plump, juicy berries dipped in white or dark chocolate

Assorted Cookie Tray $1.20 per guest
2 cookies per person, available in choices of chocolate chip,
snicker doodle, white chocolate macadamia, peanut butter,
old fashioned sugar and oatmeal raisin

Lemon Bars, Chocolate Pecan Bars,
Seven Layer Bars and Fudge Nut Brownies $1.95 ea

Miniature Dessert Tray $2.00 per guest
Assortment of cookies and bars garnished with fresh fruit

Mini Fruit Tarts $26.00 dz
Seasonal fresh fruits top vanilla pastry cream
for an elegant finish

Mini French Pastries $26.00 dz
Includes éclairs, cream puffs and Napoleons

Mini Cheesecakes $26.00 dz
All the decadence of the big version in a bite sized delight
Available in plain, strawberry, or chocolate marble
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