


Meats & Poultry

Marinated Lamb Lollipops with a Dijon Mint Sauce*.....3.00
Spicy Tasso Pillow Puffs.....1.75

Spinach & Sausage Phyllo Cigars with Sweet Mango Chili Dip.....2.00
Thai Curry Peanut Chicken Cups.....1.50

Toasted Almond Chicken Salad Mini Croissants.....2.50
Asian Flank Salad in Phyllo Cups*.....1.75

Cocktail Style Meatballs.....1.25
Herbed Cheese Stuffed Dates Wrapped in Bacon.....2.00

Gorgonzola Figs Wrapped in Prosciutto.....1.50
Mini Potato Skins filled with Bacon & Bleu Cheese.....1.75

Breaded Chicken Strips with Honey Mustard.....1.75
Silver Dollar Pulled Pork Bites.....2.50

Silver Dollar BLT’s with Pancetta, Arugula & Cherry Tomatoes.....2.25

Seafood

Spicy Tuna Tartare on Wonton Crisps*.....2.00
Applewood Bacon Wrapped Scallops.....2.25

Petite Crab Cakes with a Whole Grain Mustard Sauce.....2.00
Silver Dollar Shrimp Salad Bites.....2.50

Traditional Cocktail Shrimp Shooters.....2.25
Cocktail Shrimp Shooters with Bloody Mary Sauce.....2.50

Sesame Crusted Cocktail Shrimp Shooters with Tahini Ginger Sauce.....2.75
Citrus Marinated Cocktail Shrimp Shooters.....2.50

Vegetarian

Brie & Guacamole Melts.....1.25
Rustic Mushroom & Goat Cheese Truffles.....1.50

Wild Mushroom Pastry Crowns.....1.75
Vegetable Egg Rolls with a Sweet Chili Soy Sauce.....1.75

Mozzarella Salad Shooters with Balsamic Vinaigrette.....1.75
Seasonal Wild Berry & Champagne Shooters.....3.00

Gourmet Deviled Eggs

Pesto & Sundried Tomato.....1.50
Classic Olive Tapenade.....1.75

Fresh Herb & Dijon.....1.50
Smoked Bacon & Bleu Cheese.....1.75

Hors D’Oeuvres

Minimum order
of 50 pieces

All pricing is
per piece

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food born illness



Filet Mignon*
Char Grilled Garlic & Pepper Marinated Tenderloin

Served with Horseradish Whipped Potatoes, and Haricot Vert
Topped with an Herbed Red Wine Compound Butter

24.95

Herb Roasted Pork Loin
Dry Rubbed Roasted Pork Loin, Served with 

Duchesse Potatoes & Sautéed Julienne Vegetables
Topped with Green Peppercorn Demi-Glace

16.95

Shane’s Signature Asian Flank Steak*
Asian Marinated, Charred to Perfection & Thinly Sliced

Served on top of Peanut Glazed Julienne Vegetables
and Vegetable Fried Rice

17.95

Jamaican Jerk Salmon*
Fresh Salmon Marinated in Island Jerk Seasoning, 

Pan Seared to Perfection and Topped with Fresh Fruit Salsa
Served on top of Buttered Basmati Rice & Fresh Asparagus

17.95

Maryland Crab Cakes
Jumbo Lump Crab Pan Fried in Brown Butter with Fresh Asparagus,

Herb Buttered Rice Pilaf, Served with a Roasted Red Bell Pepper Cream Sauce
18.95

Vegetarian Lasagna
Seasonal Vegetables Roasted and layered between Fresh Pasta,

Herbed Ricotta, Fresh Mozzarella & Our Celebrated Marinara Sauce
Fresh Baked Garlic Bread & Mixed Field Greens Salad

11.95

Eggplant Parmesan
Tender Breaded Eggplant layered with our celebrated Marinara Sauce

Fresh Mozzarella, Baked to Perfection and Served with Shaved Reggiano Cheese
Fresh Baked Garlic Bread & Mixed Greens Salad

9.95

Grilled Chicken Pinwheels
choose from four amazing flavors

Saltimbocca (Prosciutto & Smoked Mozzarella) with a Roasted Garlic Cream Sauce.....16.95
Cajun Style (Andouille Sausage & Cajun Spices) with a Light Cream Sauce.....15.95

Cordon Bleu (Smoked Ham & Swiss) with a Boursin Cream Sauce.....14.95
Wild Mushroom & Goat Cheese with a Vin Blanc Cream Sauce.....16.95

All pinwheels served with Seasoned Roasted Red Skin Potatoes & Fresh Asparagus

Entrées

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food born illness



Shane’s Signature Salad
Mixed Greens, Diced Tomatoes, Carrots,

Sliced Strawberries, Red Onion & Candied Walnuts
Topped with Sweet Raspberry Vinaigrette

3.50 plated
2.75 buffet

The 447 Salad
Mixed Greens with Red Onion, Crispy Bacon,

Diced Tomato & Crumbled Bleu Cheese,
Topped with Shane’s Signature 447 Dressing

4.95 plated
3.95 buffet

Caesar Salad
Crisp Romaine Lettuce Tossed in a Classic Caesar Dressing,

Topped with Shaved Reggiano & Seasoned Croutons
4.95 plated
3.95 buffet

Spinach Salad
Fresh Baby Spinach Tossed in a slightly warm Bacon Vinaigrette,

Topped with Red Onion, White Mushrooms & Toasted Sesame Seeds
5.50 plated
4.00 buffet

The 447 Wedge Salad
A Wedge of Crisp Iceberg Lettuce

Topped with Crispy Bacon, Diced Tomato
Crumbled Bleu Cheese & Shane’s Signature 447 Dressing

4.25 plated
no buffet option

Salads



Assorted Brownie Tray
Dark Chocolate, Fudge Iced & Kitchen Sink Brownies

Quite Delicious after a Great Lunch from Shane’s Gourmet!
2.50 per person

Cookie & Brownie Tray
Oatmeal Raisin, Chocolate Chip, Double Chocolate,

White Chocolate Macadamia & Chocolate Chunk
2.00 per person

Chicago Style Cheesecake
Rich, Smooth and Creamy with 

Seasonal Berry Garnish & Créme Chantilly
5.95

Guinness Dark Chocolate Cupcakes
Don’t let the name scare you. The unique Dark Ale blended with

Imported Chocolate for an unmistakably Great Flavor
Generously Iced with True Butter Cream

2.50

Miniature Dessert Assortment
choose from a variety of decadent mini desserts*

Cheesecakes garnished with Seasonal Berries.....2.00
Shane’s Dark Chocolate Peanut Butter Cheesecake Cups.....2.25

Cocolate Mousse Cups.....1.75
Strawberry Shortcake Shooters.....2.25

Chocolate Dipped Strawberry Tuxedos.....2.00
Shane’s Famous Mini Ice Cream Sandwiches.....2.25

Fresh Seasonal Berry Tarts.....2.00

*If you can dream it, we can make it!
Talk to our sales representative about your ideas.

Desserts
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