
Prices includes decorations (let us know if you have a preferred
color scheme), setup, and clean up ( service area only). You can
choose from any of the hors d'oeuvres listed below.

5 Hors D'oeuvres per person- /18 per person

4 Hors D'oeuvres per peron- /16 per person

3 Hors D'oeurves per person- /14 per person

Mini Grilled Chicken Sliders- Grilled Herbed Chicken, pesto mayo,

tomatoes, spinach, and provolone cheese.

Mini Shrimp and Grits- Grilled Shrimp served over loaded grits.

Smoked Salmon Crostini’s-Garlic Toast topped with cheese spread,

smoked salmon, and garnish with dill and capers.

Antipasto Skewers -Skewers with tortellini, mozz. pearls, pepperoni,

salami, grape tomatoes, basil, and green/black olives. Garnished in a

pesto and balsamic glaze.

Fried Mac and Cheese Balls- Fried balls of 4 cheese mac & cheese,

sitting on top of cheese sauce.

Italian Meatballs- Italian meatballs made from scratch and served

over a marinara sauce.

Italian Stuffed Mushrooms- Mushrooms stuffed with marinara

sauce, cheese, and topped with breadcrumbs.

Hummus- Mashed cooked chickpeas mixed with tahinitoasted

sesame condiment—and diced garlic, lemon juice, and salt

Shrimp Bruschetta- Grilled Shrimp Bruschetta on toasted bread

topped with fresh tomatoes, basil, garlic, mozzarella cheese, grilled

shrimp, and a drizzle of Balsamic Glaze

Tapenade- A spread consisting of puréed or finely chopped olives,

capers, and anchovies.

Mini Chicken & Waffles- Mini fried chicken breast, over buttermilk

waffles. Garnished with powdered sugar, syrup, and fruit (optional).

Caprese Garlic Bread- Savory garlic bread with garlic, mozzarella,

balsamic, basil, and tomatoes.

Oven Baked Zucchini Chips- Low-fat, oven-baked veggie chips made

from zucchini, and delicious salty parmesan cheese.

Spinach Artichoke Bites- Buttery crescent cups filled with spinach

artichoke dip.

Goat Cheese Bites- Goat cheese balls covered with pesto, and

topped with salmon, or prosciutto.
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Chili Lime Shrimp Cups- Wonton shell cups filled with arugula, a

lime sour cream, and then topped with a big juicy chili-lime

shrimp.

Brown Sugar Glazed Turkey Meatballs- Sweet and spicy, juicy

meatballs baked to perfection. 

Caprese Skewer- Bite-sized caprese skewers filled with fresh

tomatoes, mozzarella, basil and balsamic glaze.

Blue Cheese Mushroom Crostini-   Mini toast topped with spread of

the blue cheese dressing, chopped sauteed mushrooms, and a small

slice of swiss cheese.

Gruyere Mushroom Carmelized Onion Bites- Flaky puff pastry

topped with balsamic caramelized onions, sautéed mushrooms, a hint

of garlic, and smoked gruyere cheese.

Apricot Ricotta Honey Basil Bites- Apricots with honey, fresh ricotta,

and basil. (*When in season*)

Grilled Salmon Lemon Kabobs- Salmon seasoned with fresh herbs,

lemon, and spices, then grilled to perfection.

Grilled Garlic Toasts With Prosciutto And Mozzarella- Grilled

Prosciutto, fresh mozzarella, on garlic toasts with fresh basil. 

The Woodlands, TX
TEL: 346.263.9181
EMAIL: elevatedcuisinebycheflex@gmail.com

Contact Us

Open Hours
Monday-Friday: 9:00AM-7:00PM
Saturday: 10:30AM-7:00PM
Sunday: 10am-6pm
 
* Holiday hours may vary*

International Cuisine
Let Us ELEVATE your Events with a menu thats
remembered! Custom made to your liking, and your vision. 
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