Kebebs

The Hors d'oeuvre Specialists

Layered, stacked, wrapped, rolled, filled, folded, stuffed, or skewered: Kabobs’
handcrafted hors d'oeuvres and entrees are made with imagination, creativity, and the
freshest, finest, hand-selected ingredients readily available. The result? Dazzling bites
of delectable flavor and texture, beautifully balanced and glamorously presented.

99300

Mini Beef Wellington

200 ct (1.300z)

A savory piece of beef tenderloin
accented with mushroom duxelles
wrapped in a French-style puff pastry.

99327

Potato Au Gratin Dauphinoise
60 ct (4.1502)

Thinly sliced rustic potatoes, layered and
baked with a savory blend of heavy cream,
rich butter, roasted garlic, and creamy
mixture of Gruyere and cheddar cheese.

99352

Spanakopita

200 ct (0.7002)

A flaky triangle phyllo pastry filled with spinach,
zesty feta cheese, and tantalizing spices.




