Tom’s Market Catering

Fresh. Local. Exceptional.

Not just a slogan, but something we strive to achieve every day.

Hors d’ Oeuvre Selections
At Tom’s Market Catering, we believe the start of a memorable evening should start with a great selection of hors d’ oeuvres.  We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. Wherever possible, local, all natural, free range, and organic products will be used to prepare your selections.  .
Flight One Hors d’ Oeuvres
Presented on lace doilies with floral accents.  

Assorted Potstickers with Asian Sauces

Tom’s Famous Stuffed Mushrooms

Indian Pakora with Lemon Scented Yogurt

Grilled Polenta with Eggplant and Tomato Pesto

Fresh Mozzarella and Grape Tomato Skewers

Assorted Market Made Grilled or Flatbread Pizza
Herbed Ricotta and Roasted Asparagus Toasts
Blue Cheese and Hot Pepper Jelly Canapés with Toasted Almonds
Crunch Beef Tortillas with Fresh Pico d’ Gallo

Chicken Sate with Spicy Bangkok Peanut Sauce

Grilled Chicken, Pulled Pork, or Vegetable Quesadilla with Roasted Pepper Cream

Classic Pigs-in-a-Blanket with a Trio of Mustards

Fontina Infused Risotto Cakes with Vidalia Onion Relish
Stuffed Grape Leaves (Dolma) with Tzatziki

Petite Vegetable Eggrolls with Sweet Chili Jus

Sopressata, White Bean, and Roasted Garlic Crostini
Vegetable Curry Samoas with Sriracha Riata

Warm Plum Tomato Crostini with Fresh Mozzarella

Traditional Clam Cakes with Rhode Island Tarter

Coconut Shrimp with Horseradish Marmalade

Classic Crab Rangoons

Scallop and Bacon Fritters with Citrus Aioli
Beet Hummus and Avocado Bruschetta with Crunchy Sea Salt

Roasted Cauliflower Crostini with Citrus Aioli

Adobo Rubbed Pork Skewers with Mango Salsa
Fromage Toasts with Crispy Bacon

Smashed Avocado Crostini with Grape Tomato and Maldon Sea Salt
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Flight Two Hors d’ Oeuvres

Presented on silver trays and baskets with floral accents.  
Pulled Pork Bouchees with Shredded Manchego
Classic Deviled Eggs

Tandoori Chicken Skewers with Green Lentil Mash

Grilled Venison Canapés with Cranberry Chutney

Smoked Bluefish Canapés with Capers and Red Onion
Mini Vegetarian Sliders with Tofu and Sweet Chili Jam

Petite Roasted Plantain and Black Bean Burrito

Roasted Eggplant Crostini with Herbed Shrimp and Garlic Crema

Jambalaya Cakes with Andouille and Cajun Mayo

French Meat Pie Tartlets

Smoked Salmon Bouchees with Boursin, Red Onion, and Capers

Bacon Wrapped Chopped Sirloin with Gorgonzola and Horseradish Sauce

Beef Sate with Hoisin

Korean Style Grilled Skirt Steak Crostini

Mini Philly Cheesesteak Eggrolls

Buffalo Chicken Tasting Spoons with Blue Cheese Drizzle

Petite Chicken Chimichungas

Curried Chicken Bouchees with Spring Onion

Pulled Jerk Pork Tasting Verrines with Cilantro and Lime

Roasted Pork Tenderloin Tarts with Pineapple Salsa
Broccoli Rabe Eggrolls with Fresh Basil Marinara

Artichoke and Alouette Cups

Falafel Cakes with Garlicky Hummus

Spinach and Filo Spanikopita

Assorted California Rolls with Soy and Wasabi

Corona Beer Battered Shrimp with Romesco

BLT Bouchees with Herb Mayo

Seared Ahi Tuna on a Rice Cracker with Asian Aioli and Wakami
Sea Scallop Crostini with Chili Lime Mayo

Lobster and Herbed Cream Cheese Canapés

Crispy Polenta with Pulled Pork and Fried Onions

Chicken Sausage Crostini with Grilled Pepper and Vidalia Onion Taponade
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Flight Three Hors d’ Oeuvres

Presented on silver trays, glassware and baskets with floral accents.  
Chowder and Clam Cake Demitasse
Rock Crab and Roasted Corn Tortillas

New Zealand Lamb Crostini with Fig Compote and Crumbled Goat Cheese

Mini Short Rib Sliders with Cave Aged Cheddar

Steak au Poive Canapés

Moroccan Spiced Lamb Bouchees with Tzatziki

Spicy Salmon with Wild Rice Pancakes and Mango Salsa

Carpaccio of Beef Tasting Spoons with Shaved Parmesan, Herb Oil, and Sea Salt
Mini Kobe Beef Cheese Burgers with Bourbon Ketchup

Petite Ruebens with 1,000 Island Dressing

Tenderloin Canapés with Horseradish Mayo and Fresh Herbs

Jerk Chicken Tasting Spoons with Plantain Mash

Petite Chicken Wellington with Black Pepper Aioli

Peking Duck Quesadilla with Pan-Asian Glaze

Seared Duck Breast Canapés with Brie and Red Onion Jam

Wild Rice Pancakes with Braised Pork Belly and Sprout Slaw

Sesame Duck Breast and Wakami Rice Crackers with Hoisin

Lobster Infused Risotto Cakes

Mushroom, Gorgonzola, and Pecan Triangles

Potato Latkes with Stone Fruit Chutney and Crumbled Feta

Tom’s Famous Stuffed Artichokes
Crispy Fried Calamari Tasting Spoons with Chili-Lime Mayo

Sea Scallop Crostini with Spicy Cream Corn

Day Boat Scallops and Applewood Smoked Bacon

Farm Stand Gazpacho Shooters with Roasted Shrimp

Mini Clam Rolls with Chiffonade Lettuce and Classic Tarter

Native Clams Casino

Rubbed Salmon Sate with “Sweet Heat”
Wild Mushroom Bouchees with Artisan Cheeses and Truffle Oil

Pulled Pork Sliders with Southern Slaw

Lobster Salad Bouchees with Spring Onion

Petite Chicken Saltimbocca Crostini

Chicken Parmesan Crostini with Mozzarella

Assorted Mini Gourmet Grilled Cheese
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Flight Four Hors d’ Oeuvres

Presented on silver trays, glassware and baskets with floral accents.  
Local Lobster, Mango, Coconut, and Chili Lime Crostini
Tenderloin of Angus Beef Canapés with Apple Cranberry Relish

Tuna Poke with Wasabi, Sno Peas, and Sesame

Watermelon and English Cucumber Gazpacho with Mini Tea Sandwiches

Petite Turkey Slicers with Cave-Aged Cheddar and Market Made Kimchi

Classic Gravlax on Rye with Sweet Mustard

Mini Grilled Cheese and Roasted Tomato Bisque Demitasse

Mini Corn Dogs with a Trio of Sauces

Fried Oyster Tasting Spoons with Cajun Remoulade

Wild Mushroom Tarts with Shredded Asiago

Prosciutto Wrapped Shrimp Skewers with Agro e’ Dolce

Rhode Island Johnny Cakes with Seared Scallops and Sundried Tomato Taponade

Sliced New Zealand Lamb Crostini with Mediterranean Taponade

Petite Beef Wellington with Horseradish Jus

Endive with Shredded Duckling, Goat Cheese, and Roasted Pepper Relish

Potato Latkes with Herb Sour Cream, Lox, and Caviar

Stuffed Filo Dough with Brie and Raspberry
Bloody Mary Oyster Shots

Chilled Shrimp Cocktail with Traditional Sauce

Fried Calamari Verrines with Spicy Pepper Relish

Maryland Crab Cakes with Chesapeake Remoulade

Native Bay Scallop Ceviche

Braised Pork Belly Sliders with Sassy Slaw

Grilled Tenderloin Skewers with Market Made Tomatillo

NY Style Pastrami Wrapped Scallops with Dill Mustard

Beef Tenderloin and Goat Cheese Canape with Boom Boom Mayo

Fried Mozzarella Verrines with Fresh Basil Marinara

Mini Chicken and Waffles with Country Gravy
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Flight Five Hors d’ Oeuvres

Presented on silver trays, mini plates, and glassware with fresh floral accents.  
Asian “Trio” Martini with Ramen Noodles

Mini New England Style Lobster Rolls

Jumbo Shrimp Cocktail Shots 

Grilled Baby Lamb Chops with Fig Compote and Balsamic Drizzle
Antipasto Martinis

Seared Tuna and Sesame Noodle Mini Plate with Crunchy Wontons and Wasabi Drizzle

Grilled Mini Veal Chops with Truffle Infused Sweet Potato Mash and Mushroom Jus

Farfalle and Grilled Sea Scallop with Pesto “Old Fashions”

Braised Short Rib Mini Plate with Death-By-Butter Smashed Potatoes

Sliced Grass Fed Tenderloin Mini Plate with Fresh Pico d’ Gallo

Cool and Creamy Cucumber Soup Demitasse with Jumbo Shrimp

A Trio of Maryland Crab Cakes with Spicy Slaw and Remoulade Sauce

Spanish Style Pulled Pork with Black Beans and Rice
Herb Crusted Chilean Sea Bass Brochettes with Aurora Sauce

Fruit Salad Martinis with Caribbean Rum Splash and Toasted Coconut

Gin Marinated Skirt Steak with Bath-Tub Salsa

Broccoli Rabe with Market Made Sausage, Roasted Peppers and Extra Sharp Provolone Mini Plate

Native Lobster Macaroni and Cheese “Cocktails” with Buttery Crumbs

French Dip Demitasse

Traditional New Orleans Style Gumbo Bowl

We would be delighted to custom design a special flight of hors d’ oeuvre for you!!  
Market Location:
Catering Office:
Market Location:

821 Tiogue Ave
172 Bellevue Ave, Suite 203
137 Child Street

Coventry, RI 02816
Newport, RI 02840
Warren, RI 02885

401.826.0050
401.316.3310
401.289.2852



