
HALLOWEEN
MENU

HORS D’OEUVRES

DESSERTS

D E V I L E D  E Y E S
Classic deviled eggs turned creepy with a green
filling, topped with sliced olives for pupils and

streaks of sriracha “veins”

B L O O D Y  B E E T  C R O S T I N I  
Housemade crostini with goat cheese & roasted "bloody" beats 

B L O O D  R E D  H U M M U S
Beet hummus served with pita

S P I D E R  W E B  G U A C A M O L E
Housemade guacamole decorated with olives and sour

cream served with housemade tortilla chips 

M I N I  M U M M Y  D O G S
Hot dogs wrapped in dough 

B L O O D Y  M E A T B A L L  M A R I N A R A  S L I D E R S
Classic italian meatballs smothered in marinara and melty mozzarella

B L A C K  B A T  W I N G S
Marinated chicken wings dyed black served with ranch 

P U M P K I N  C R E A M  C H E E S E  P A S T R I E S  
Sweet cream cheese & pumpkin in a puff pastry 

P U M P K I N  P A T C H  B R O W N I E S
Traditional brownies decorated with green vines and candy pumpkin 

M O N S T E R  E Y E  C O O K I E S
Green crinkle cookies decorated with candy eyes 

Chef Dane Catering & Delivery 
19515 44  Ave W #A, Lynnwood, WA 98036t h

206.794.0812
info@chefdane.com

*Pricing determined by guest
count, event timing, and other

factors. Please give us a call for a
custom proposal.*


