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Killer Appetizers
Dracula’s Bloody Caprese Bites –  

Bite-sized, spooky, and totally delicious!

Maleficent’s Wicked Witch Deviled Eggs –  
A dark and dramatic take on a classic!

Chainsaw Charlie’s Killer Meatballs –  
These babies are drenched in a “bloody” sauce—spooky AND tasty!

Freddie’s Flaming Hot Finger Tenders –  
These spicy chicken fingers look like villain claws—SO fun!

Snakebite Jalapeño Poppers –  
Cheesy, spicy, wrapped in bacon—what’s NOT to love?!

Dracula’s Bloody Caprese Bites
Bite-sized, spooky, and totally delicious!

You Need:
Cherry tomatoes (halved)

Mini mozzarella balls
Fresh basil leaves
Balsamic glaze (for that bloody drizzle!)
Toothpicks

Make It:
Skewer a tomato half, a basil leaf, and a 
mozzarella ball on a toothpick.
Drizzle with balsamic glaze so it looks like 
vampire blood.
Boom—done!
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Maleficent’s Wicked Witch 
Deviled Eggs
A dark and dramatic take on a classic!

You Need:
6 hard-boiled eggs (peeled)
2 tbsp mayo
1 tsp Dijon mustard
A few drops of green and purple food 
coloring
1/2 tsp smoked paprika (for that 
spellbinding look!)
Black sesame seeds (optional, for extra 
wickedness)

Make It:
Slice eggs in half, scoop out yolks, and mix 
with mayo, mustard, and food coloring.
Pipe back into egg whites and sprinkle with 
paprika.
Add black sesame seeds for that eerie 
Maleficent magic!

Chainsaw Charlie’s Killer 
Meatballs
These babies are drenched in a “bloody” 
sauce—spooky AND tasty!

You Need:
Frozen meatballs (no shame, we’re keeping 
it easy!)
1 jar marinara sauce
1 tsp red pepper flakes (for danger)

Make It:
Heat meatballs in the sauce with red pepper 
flakes.
Serve in a creepy bowl with toothpicks.
Call it “freshly chopped victims”, if you dare.



@night of mystery  nightofmystery.coom

Freddie’s Flaming Hot Finger 
Tenders
These spicy chicken fingers look like 
villain claws—SO fun!

You Need:
Frozen chicken tenders
Hot sauce or sriracha
Black sesame seeds (for Freddie’s claws)

Make It:
Bake tenders according to the package.
Drizzle with hot sauce so they look 
BLOODY.
Sprinkle sesame seeds on the tips for a claw 
effect.

Snakebite Jalapeño Poppers
Cheesy, spicy, wrapped in bacon—what’s 
NOT to love?!

 You Need:
Jalapeños (halved & seeds removed)
Cream cheese
Shredded cheddar
Bacon slices (cut in half )

Make It:
Fill jalapeño halves with cream cheese and 
cheddar.
Wrap each in bacon and bake at 375°F for 
20 mins.
Done—deadly delicious!
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Devilish Dinner Dishes
The Villain’s Blood Red Pasta 

So easy, so dramatic!

Chainsaw charlie’s Sloppy Joes  
Messy, meaty, and totally villain-approved!

The Phantom’s Ghostly Mac n Cheese  
Creamy, cheesy, and perfect for fueling evil plots!

wicked witch of the west’s Chili 
A bubbling cauldron of comfort food!

Morgue Mummy Pizzas –  
Mini pizzas wrapped like mummies!

The Villain’s Blood Red Pasta
So easy, so dramatic!

You Need:
1 lb spaghetti

1 jar marinara sauce
1/2 tsp red pepper flakes

Grated Parmesan (because even 
villains love cheese)

Make It:
Cook pasta, toss in the blood-red sauce, and 
sprinkle with Parmesan.
Serve with a plastic knife stuck in for extra 
drama.
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Chainsaw Charlie’s Sloppy Joes
Messy, meaty, and totally villain-
approved!

You Need:
1 lb ground beef
1/2 cup ketchup
1 tbsp Worcestershire sauce
1 tsp garlic powder
Hamburger buns

Make It:
Brown the beef, then stir in the ketchup, 
Worcestershire, and garlic powder.
Serve on buns—extra sloppy for a murderous 
mess.

The Phantom’s Ghostly Mac n 
Cheese
Creamy, cheesy, and perfect for fueling 
evil plots!

You Need:
1 lb elbow macaroni
2 cups shredded cheese (cheddar & 
mozzarella)
1 cup milk
2 tbsp butter

Make It:
Cook pasta, mix with cheese, milk, and 
butter over low heat.
Stir until melted and creamy—aka 
hauntingly good.

wicked witch of the west’s Chili
A bubbling cauldron of comfort food!

You Need:
1 lb ground beef or turkey
1 can diced tomatoes
1 can kidney beans

1 packet chili seasoning

Make It:
Cook meat, then add everything else. 
Simmer for 20 minutes.
Serve in bowls with a fake eyeball candy 
floating on top (trust us, it’s hilarious).
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Morgue Mummy Pizzas
Mini pizzas wrapped like mummies!

You Need:
English muffins
Pizza sauce
Mozzarella cheese (sliced into thin strips)
Black olives (for eyes)

Make It:
Spread sauce on muffins, layer cheese strips 
like mummy wrappings, and bake at 375°F 
for 10 mins.
Add olive “eyes” and serve your little 
mummy minions!

Sinisterly Sweet 
Desserts

Poison Apple Slices  
Sweet, tart, and just a bit dangerous-looking!

Monster Mash Brownies  
Spooky, gooey, and SO good!

Vampire Fang Donuts   
Store-bought hack = genius!

Graveyard Dirt Pudding   
Creepy, chocolatey fun!

Witches’ Broomstick PretzelS  
The easiest treat ever!



@night of mystery  nightofmystery.coom

Poison Apple Slices
Sweet, tart, and just a bit dangerous-
looking!

You Need:
Green apple slices
Caramel dip
Red sugar sprinkles

Make It:
Dip apples in caramel, then red sprinkles so 
they look like poisoned apples.

Evil laugh optional.

Monster Mash Brownies
Spooky, gooey, and SO good!

You Need:
1 box brownie mix
Green frosting
Candy eyes

Make It:
Bake brownies, spread on green frosting, and 
stick on candy eyes.
Call them zombie bites!

Vampire Fang Donuts
Store-bought hack = genius!

You Need:
Glazed donuts

Red jam
Plastic vampire fangs

Make It:
Drizzle jam for blood, then stick vampire 
fangs in the hole.
Guests can even wear the fangs after eating!
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Graveyard Dirt Pudding
Creepy, chocolatey fun!

You Need:
Chocolate pudding
Crushed Oreos
Gummy worms

Make It:
Layer pudding, crushed Oreos, and gummy 
worms.
Stick in a “RIP” graham cracker tombstone.

Witches’ Broomstick Pretzels
The easiest treat ever!

You Need:
Pretzel sticks
Chocolate (White, Milk, Dark)

Make It:
Melt chocolate over a double boiler, or 
follow instructions if using candy melts. Dip 
your pretzels.
Drizzle additional chocolate around pretzel 
sticks to look like broom bristles.
Fly them right into your mouth!


