
 
Café 54 Catering 

 

Hors d’Oeuvres 
 
 

520.622.1907 www.cafe54.org 
 

54 East Pennington Street Tucson AZ 85701  
 

All catering is tax-free and supports our mission of mental health recovery! 

$2 Per Person  
 
Hummus Housemade chickpea hummus served with feta, kalamata olives, pepperoncini, and warm pita. 
 
Grilled Vegetable Platter Yellow squash, zucchini, heirloom carrots, red peppers, and asparagus 
marinated in balsamic vinaigrette. 
 
Tapenade Crostini Mixed red and yellow peppers, kalamata olives, and capers served on crostini. 
 
Caprese Skewers Fresh mozzarella, ripe grape tomatoes, and red onions drizzled with balsamic glaze. 
 
Deviled Eggs Hard-boiled eggs filled with creamy blended yolks, dusted with smoked paprika. 
 
Edamame Dip Edamame blended with cottage cheese, cilantro, lime, and cumin with a spicy jalapeno 
kick. 
 
BBQ Meatballs A savory blend of beef and pork with housemade Bing cherry BBQ sauce.  
 
Bruschetta Tomatoes, red onions, and basil on crostini drizzled with balsamic and extra virgin olive oil.  

 

$3 Per Person 

Chicken Satay Chicken breast grilled on skewers, served with housemade peanut sauce. 
  
Champignon Tartlets Buttery tartlet shells filled with sautéed mushrooms, caramelized onions, herbed 
goat cheese, and roasted garlic.   
 
Stuffed Pepper Bites Peppadew peppers filled with herbed goat cheese.  
 
Melon Cantaloupe balls, bocconcini, prosciutto, basil chiffonade, drizzled with extra virgin olive oil. 
 
Smoked Trout Toasts Crostini spread with herbed cream cheese, topped with smoked trout and pickled 
red onions.  
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$4 Per Person 
 
Lamb Lollipops Lamb chops served with housemade basil mint jam.   
 
Chimichurri Bites Grilled marinated flank steak dressed in piquant chimichurri sauce on crostini. 
 
Endive with Poke Endive scoop topped with fresh Ahi tuna, avocado, and red onions, drizzled with soy 
and sesame oil sauce.  
 
Cocktail Shrimp Grilled and chilled shrimp served with housemade spicy horseradish cocktail sauce. 
 
Salmon Toast Smoked salmon topped with a Dijon mustard and dill sauce, served on crostini.  
 
Ceviche Shrimp, salmon, Ahi tuna, diced cucumbers, and grape tomatoes marinated in freshly blended 
citrus juices. 


