
WYNN’S CATERING PARTY SNACKS 
 

WITCHES CAULDRON (PUMPERNICKEL) 

Bread bowl with spinach dip. $39.95 
 

ARTICHOKE PARMESAN DIP 

Served with toasted baguette slices. $52.95 
 

WYNNS SIGNATURE TORTILLA CHIPS 

WITH GUACAMOLE & SALSA $42.95 
 

FRESHLY BAKED PITA CHIPS & HUMMUS  

$36.95 per bowl 
 

SWEET TREATS 

Priced Per Dozen - 2 Dozen Minimum 
 

GRAVE DIGGER SHOOTERS 

Layers of Mud (Chocolate Mousse), Dirt 

(Chocolate Cookie Crumbs) & Edible Creepy 

Crawlers - Served In a Mini Plastic Cup with a 

Spoon $4.95 Each / Minimum 1 Dozen 
 

WHITE CHOCOLATE & PUMPKIN MOUSSE (GF)  

Pumpkin Mousse with White Chocolate Garnish 

Mini Shooters- Served In a Mini Plastic Cup 

with a Spoon $4.95 Each / Minimum 1 Dozen 
 

CHOCOLATE & STRAWBERRY GHOST (GF) 

White Chocolate Dipped Strawberries with a 

ghost face $35.95 per dozen 
 

FESTIVE HALLOWEEN CAKES 

6” (6-10 Servings) $24.95 each 

8” (12-16 Servings) $39.95 each 
 

FESTIVE HALLOWEEN CUPCAKES 

MINI CUPCAKES: $2.99 each  

REGULAR CUPCAKES: $3.99 each  
 

TRUFFLE BROWNIES $30.00 per dozen 
 

LEMON BAR SQUARES $30.00 per dozen 
 

ASSORTED COOKIES $15.95 per dozen 

SPECIAL HOLIDAY CENTERPIECES 
 

Don’t Forget Your Holiday Décor! With our 

onsite Florist Fall in Love with Flowers! 
 

Halloween Pumpkin Arrangement 

Enjoy Bright Fall Flowers arranged in a 

Beautiful Fresh Pumpkin. 

$39.99 Each 
 

PICK UP ON THURSDAY 

10/31/19 
 

Wynn’s at Ocean Reef 

26 Dockside Lane 

Key Largo, FL. 

Tel: (305) 204-4005 
 

Hours of Pick Up 

10:00 AM - 5:00 PM 

Log on to our website listed 

below to book your  

Holiday Meal  
 

We Kindly Request All Orders To Be 

Placed & Finalized No Later Than or 

By Friday October 26th, 2019 
 

 

WWW.WYNNSCATERING.COM 
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NOW TAKING ORDERS 
 

LOG ON TO OUR WEBSITE 

TO ORDER BY OCT. 26TH 2019 

(305) 204-4005 

 

WWW.WYNNSCATERING.COM 



COLD HORS D’OEUVRES 

 Priced Per Dozen - 2 Dozen Minimum 
 

BLACK SPIDER EGGS (GF) 

Traditional Deviled Eggs with Black Olive 

Spider topper. $35.95 
 

BLOODY (SRIRACHA) DRAGON EGGS (GF) 

Spicy Deviled Eggs Splattered in Hot Sauce $28.95 
 

CRISPY BAT (Chicken) DRUMETTES  

with your choice of dipping sauces Buffalo, 

Thai BBQ, BBQ, Ranch or Blue Cheese $25.95 
 

ZOMBIE SNACK 

Tenderloin Crostini & Horseradish Cream $50.95 
 

WEREWOLF SKEWERS (GF)  

Flank Steak Skewers & Chimichurri Sauce $39.95 
 

TERIYAKI BAT SATAY (GF) 

Grilled Chicken & Spicy Peanut Sauce $29.95 
 

HALLOWEEN MINI FRUIT KABOBS (GF/V) 

Cantaloupe Cubes & Blackberries $ 34.95 
 

HAUNTED CAPRESE SKEWERS (GF) 

Yellow Grape Tomatoes, Mozzarella & Fresh 

Basil drizzled with Balsamic Glaze $34.95 
 

TOMATO BRUSCHETTA 

Chilled Chopped Tomato, Garlic & Basil $28.95 
 

STUFFED ARTICHOKE HEARTS (GF) 

Filled with grilled Portobello mushrooms, fire 

roasted red peppers & boursin cheese. $34.95 
 

CHIPOTLE GRILLED SHRIMP (GF) $40.97  
 

LIME SHRIMP CEVICHE SHOOTER (GF) 

Jalapeno & Avocado in a shooter $40.95 
 

MAINE LOBSTER SALAD SHOOTER (GF) 

Lobster, Avocado & Sweet Pepper Pearls $47.95 

HOT HORS D’OEUVRES 

 Priced Per Dozen - 2 Dozen Minimum  
 

CANNON BALLS  

Beef Meatballs in your choice of Sauce: Asian 

Glazed, Marsala or Swedish Meatballs $18.95                          
 

MUMMIES TOES  

Puff Pastry Wrapped Cocktail Franks with 

Mustard for dipping $24.95 
 

COCONUT CROW TENDERS  

Chicken Tenders Breaded in Panko & Coconut 

with Mango Chutney $35.95    
    

SPANAKOPITA $32.95 
 

VEGETABLE SPRING ROLL  

Served with Teriyaki Dip $34.95 
 

BACON WRAPPED BUGS  

Date with Almond wrapped in Bacon $34.95 
 

LOLLYPOP LAMB CHOPS 

Served with Rosemary Mint Sauce $47.95 
 

CRUSTY SHRIMP 

Coconut Shrimp with Mango Chutney $34.95 
 

CRABBY PATTIES 

Maryland Crab Cakes & Remoulade Sauce $42.95 
 

SEA SCALLOPS WRAPPED IN BACON $42.95 
 

CRITTER FRITTERS 

Caribbean Conch Fritters Cocktail Sauce $29.95 
 

STUFFED TOAD STOOL 

Silver Dollar Mushrooms Stuffed with Italian 

Sausage & Provolone $38.95 
 

GRILLED BAT (CHICKEN) QUESADILLAS 

Served with sour cream & salsa $32.95                                                                                                                                  

DISPLAYED MASTERPIECES 
 

VEGETABLE CRUDITE (Serves 30)                                                           

Carrots, Red & Green Bell Peppers, Blanched 

Asparagus, European Cucumbers, Celery 

Sticks, with Buttermilk Ranch Dip.  $85.00 
 

CUBED FRUIT & BERRIES (Serves 30) 

A display of cubed Honeydew, Watermelon, 

Cantaloupe, Pineapple & Berries. $110.00 
 

DOMESTIC CUBED CHEESE (Serves 30)                                                       

Cubed Cheddar, Swiss and Pepper Jack Cheese 

garnished with Grapes & Berries. $70.00 
 

ROAST TENDERLOIN (Serves 15-20) 

A whole trimmed Tenderloin, marinated with 

Garlic & Herbs, slow Roasted to medium rare. 

Served thin sliced cold with Horseradish 

Cream & Sliced Rolls. $345.00 
 

COCKTAIL SHRIMP DISPLAY 

Pink Gulf Shrimp, and displayed with Lemons & 

Wynn’s Cocktail Sauce. Sold Per dozen 

Extra Large (Size: 16-20 ct/lb.) $32.99 

Jumbo (Size: 13-15 ct/lb.) $42.99 
 

BRIAN (BRIE) EN CROUTE (serves 30) 

Creamy Brie Cheese stuffed with Raspberries 

and wrapped in Puff Pastry. $105.00 
 

WITCHES FINGERS 

(COLD POACHED ASPARAGUS) (serves 30) 

Served with Zesty Citrus Aioli. $99.00 
 

ADD ON TO ANY DISPAY 
 
 

MINI VOMITTING PUMPKIN $30.00 
 

ZOMBIE FACE / SKULL $50.00 


