
Individual
Appetizers



It’s best to have a variety of a la carte hors d’oeuvres. For a party of 40
people, we recommend choosing at least 3-5 of these signature Appetizers.

Meat & Cheese Tray with Gourmet Crackers – 49.00
Sliced American, Swiss and pepper jack cheeses with sliced smoked

sausage

Premium Meat & Cheese Tray with Gourmet Crackers –85.00
 - smoked gouda, sharp cheddar, provolone, 

with sliced smoked sausage

Vegetable Platter & Ranch Dip – 39.97
Includes at least 4 in-season veggies (baby carrots, sugar snap peas,
broccoli, cucumbers, cauliflower, etc. based on availability and
freshness) arranged in a colorful array on a 16” platter, served

with homemade buttermilk ranch dipping sauce

Tour of Meatballs – 14.97 per-pound 5lbs approximately (160 meatballs) 
With three sauces: BBQ, Swedish, Teriyaki 

Or just plain or BBQ only 

BBQ Cocktail Wieners – 14.97 per pound 
comes in 6lbs increments 

 
Deep Fried Cheese Curds – 14.96 for 1 lb.
1 lb. for 8 guests, 5 lbs for 40 guests

Fresh Fruit Platter – 49.00 for 1 Gallon
Seasonal, all fruit is hand-selected by Moose. 

1 gallon for 30 to 35 guests

Moose Nuggets – 14.97lb 5lb minimum 
Served with Ranch & Hot Sauce

Extremely popular, so plan on at least 1 lb. for 4 guests, 10 lbs for 40
guests

 Plain or Smoked Bone-in Wings –   ask for current market pricing 
Sauces on the side (ask for current sauce list)

Comes by the dozen

Moore’s Gourmet Breaded Onion Rings – Market pricing 
2 lbs for 10 guests, 8lbs for 40 guests



Deviled Eggs – 29.95 for 1 dozen
Made fresh in house

1 doz for 6 guests, 7 dozen for 40 guests

Shrimp Cocktail – Market Price for 5 lbs
1 lb. for 4 guests, 10 lbs for 40 guests 

Grilled Salmon – Market Price
Served with crackers

1 Salmon for 20 guests, 2 Salmon for 40 guests

Spinach Artichoke Dip with Pita Chips – 55.00

 Buffalo Chicken Dip with Pita Chips – 55.00

Traditional Taco Dip with Tortilla Chips and Salsa – 41.00
 a seasoned cottage cheese base topped with shredded

lettuce, cheddar cheese, tomatoes, jalapeños, and
black olives, served on a 16” platter

Seven-Layer Taco Dip with Tortilla Chips – 52.00
Layers of seasoned refried beans, house special sour

cream, salsa, shredded lettuce, shredded cheddar
cheese, black olives, diced tomatoes, and chives

Served on a 16” platter with tortilla chips on the side

Hummus and Pita Chips – Market pricing 

Crab Platter – 59.00
Imitation crab mixed with Cream Cheese, and topped

with Cocktail Sauce 
Served on a 16” platter

Cocktail-Style Sandwiches 
on a 3” bun (white or wheat) served on a platter with

condiments, 2 dozen minimum
1 dozen for 8 guests, 4 dozen for 40 guests

Hot Beef – 32.97 per dozen
Smoked-in-House Pulled Pork – 32.97 per dozen


