
These world class, on-trend appetizers make a beautiful
 presentation, are cost effective and instant 

favorites.

from the makers of The Art of Hors D’oeuvres

S i m p l y  E l e g a n t

S i m p l y  P e r f e c t

Shrimp, lobster, heavy cream and tomato sauce 
wrapped in a tender puff pastry. Delizioso!

#33014-129

S i m p l y  U n i q u e



Asian style spring rolls with 
chunks of succulent duck 
that adds a bit of flair to any 
occasion. Deep fry.

#33004-129

Tender poached pears and 
creamy Brie Cheese in a 
crispy Fillo purse. Bake and 
serve.

#33003-129

This is a champion BBQ’d  
pulled pork…Sweet, tangy, 
smoky. The pork is absolutely 
succulent, wrapped in flaky 
Fillo dough. Bake and serve.

#33001-129

A sophisticated blend of 
kale & leaks w/roasted but-
ternut squash, pine nuts & 
smoked cheese. Wrapped in 
flaky Fillo. Bake and serve

#33002-129

Spicy Andouille Sausage 
combined with a creamy 
cheese mixture encased in 
a buttery puff pastry.  Bake 
and serve.

#33008-129

Our own mini rice balls with a 
melty Smoked Gouda Cheese 
center.  Bake and serve.

#33007-129

A palate pleasing combina-
tion of spicy shrimp in a red 
pepper base & corn grits 
served in a crispy tortilla 
cup. Bake and serve.

#33005-129

Feta,  and Cream Cheese 
blended with roasted toma-
toes & presented in our own 
flaky Fillo dough cups.  Bake 
and serve.

#33006-129



DELIVERING THE FLAVORS OF THE WORLD...

Kale, brussel sprouts, goat 
cheese and of course bacon 
in a delicous easy to man-
age popper. Bake and serve.

#33012-129

A delicate fillo purse wraps 
a combination of Goat 
Cheese, walnuts and apples. 
Scrumptious!  
Bake and Serve.

#33011-129

A bite sized portion of 
chicken tender that has 
been marinated in a light 
teriyaki glaze and skewered. 
Bake and serve.

#33009-129

Petite beef tender in a light 
marinade skewered and 
waiting to be served with 
your signature dipping 
sauce. Bake and serve.

#33010-129

Shredded beef, onions, 
black beans and lighly 
spiced salsa in a rustic 
empanada dough.  Deep fry.

#33017-129

Mini Beef Burgers with a 
Cream Cheese Truffle Sauce. 
A bite size indulgence!  
Bake and serve.

#33016-129

Delicate Fillo cups filled 
with a mixture of red 
pepper jelly, jalapeños, red 
bell peppers, & cheese for a 
true unique spicy sensation. 
Bake and serve.

#33013-129

Figs, paired with goat cheese, 
caramelized onions & Prosciut-
to in a fillo purse will provide 
sophisticated flavor to satisfy 
the most discriminating guests.  
Bake and serve.

#33015-129



v

Mini crabcakes at their best with a slightly tangy over-
tone of citrus.  Bake and serve.

# 33021-129

Wild Mushroom Tarts- A cream cheese pie crust filled 
with our own luscious wild mushroom mix. Bake and 
serve.

#33022-129

Contact Us:
Cuisine Innovations

(732) 730-9310
180 Lehigh Ave

Lakewood, NJ  08701

info@cuisinellc.com

S i m p l y  E l e g a n t

S i m p l y  P e r f e c t
S i m p l y  U n i q u e

Buffalo chicken wings without the mess!  
Chicken and spicy hot sauce in a neat spring-
roll wrapper. Deep fry.

#33018-129

Hand trimmed morsels of chicken tenders, 
breaded and coated with our special blend 
of sesame seeds and panko crumbs-skew-
ered. Deep fry.

#33019-129

All beef premium cocktail Frank in a Fillo 
Blanket with mustard and sauerkraut. An 
American tradition.
Bake and serve.

#33020-129

www.cuisineinnovations.com


