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Vegetable Egg Rolls A variety of fresh Asian vegetables wrapped in crunchy 
wontons served with a ginger-soy dipping sauce.  $75

Buffalo Chicken Drummettes With creamy bleu cheese dressing for dipping.  $75

Teriyaki Beef Skewers Seasoned beef satays drizzled with teriyaki sauce, served 
with spicy mustard. $90

Crab Stuffed Mushrooms King Crab with cream cheese, sautéed peppers, onions 
and rich spices stuffed in jumbo white mushrooms drizzled with chive sour cream.  $110

Crab Cakes Maryland crab patties with a spicy cayenne remoulade. $125

Veggie Phyllo Rolls Crispy phyllo dough rolled with feta cheese, spinach, and 
sautéed mushrooms. $75

Creamy Artichoke Dip Artichoke hearts baked with roasted red peppers and garlic 
parmesan cream cheese. Served with corn tortilla chips. $70

Tortilla Crusted Chicken Skewers Chicken breast fillets breaded with crushed 
corn tortillas and baked crispy. Served with chipotle sour cream. $90

Appetizer selections are needed at least 72 hours prior to the event. 

D IXONS BANQUET  HOT  APPET I ZERS

16th and Wazee in Historic 
Lower Downtown
303.573.6100
www.dixonsrestaurant.com
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Gourmet Cheese & Cracker Plate with Fresh Fruit
$40 (serves approximately10 people)

Fresh Cut Fruit & Cheese platter
Small (25-30 people) $75    Large (40-50 people) $100

Chilled Vegetable Tray with Dipping Sauce
Small (25-30 people) $60   Large (40-50 people) $80

Deli Meat Platter 
Fresh roasted turkey, roast beef, ham & assorted cheeses with fresh bread.

Small (25-30 people) $100   Large (40–50 people) $135

Chilled Shrimp Cocktail
50 pieces served with cocktail sauce. $120

House-made Corn Tortilla Chips with Fresh Salsa
$12 per quart   (Add Fresh Guacamole $20 per quart)

Baked Brie 
Brie wheel wrapped in flaky puff pastry and baked to a golden brown.

Accompanied by crackers, fresh berries, dried cranberries, and nuts. $75

COLD CANAPÉS
Per 50 pieces

Rare Seared Ahi Tuna on a fried Wonton. $80
Sesame seed and peppercorn crusted Ahi tuna with a wasabi aioli

Brie and Garlic Crostini $60
Whipped brie, roasted garlic clove and oven dried tomatoes on French bread

Caprese Skewers $75
Plum tomatoes, fresh mozzarella and kalamata olives skewered and drizzled with a 

balsamic reduction

Shaved Prime Rib Crostini $75
Toasted baguette topped with melted blue cheese and shaved prime rib

Scallop Ceviche $90
Fresh bay scallop ceviche served in a hollow cucumber cup

Smoked Salmon on Toasted Challah $95
Crispy egg bread topped with smoked salmon, cream cheese mousse, capers and 

snipped chives

Appetizer selections are needed at least 72 hours prior to the event. 

D IXONS BANQUET  APPET I ZER PLATTERS

16th and Wazee in Historic 
Lower Downtown
303.573.6100
www.dixonsrestaurant.com


