ors d’Oeuvres

CLASSIC DELUXE
Minimum 25 pieces Minimum 25 pieces
$130.00++/100pieces $150.00++/100pieces
Assorted Finger Sandwiches Chicken Salad on Cucumber Rounds
Deviled Eggs Ham Roll Ups
Chicken Fingers with Honey Mustard Salmon Croquettes
Spicy Buffalo wings with Bleu Cheese Spanokopita — Mini Spinach Pies
Spring Rolls with Sweet & Sour Fruit Kabobs
Swedish Meatballs Fried Cheese Ravioli with Marinara
Mini Quiche Chicken Satays or Beef Brouchettes
ELITE
Minimum 25 pieces
$240.00++/100pieces
Calamari

Oysters on the Half Shell
Cucumber Rounds with Dill Shrimp

Iced Jumbo Shrimp
Miniature Maryland Crab Cakes
Bacon Wrapped Scallops
Coconut Breaded Shrimp
Crab Stuffed Shrimp
Crab Stuffed Mushrooms
Cajun Rock Shrimp
Shrimp Cocktail Crab & Artichoke Dip
Iced Jumbo Shrimp served with Chef’s famous blend of Crab Meat,
tangy Cocktail Sauce and Fresh Lemon Wedge Artichoke Hearts and a secret
$8.95++pp blend of Cheeses
$4.95++pp
Sorbet Intermezzo
Sorbet Flavors include: Seafood Bisque
Orange, Lemon or Raspberry Seafood Morsels in Creamy Bisque
$2.50++pp with a hint of Sherry
$4.95++pp
Spinach & Artichoke Dip
Chef’s famous blend of Baby Spinach, Soup Du Jour
Artichoke Hearts and a secret blend of Cheeses Prepared by our Executive Chef
$2.95++pp $3.95++pp

All banquet functions will be charged a 20% service charge and applicable sales tax.
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eception Specialties

Vegetable Crudités Display
A selection of Fresh Garden Vegetables served with Zesty Ranch Dip
$120.00++/50people $240.00++/100people

International Cheese Board
Imported and Domestic Cheese Garnished with Fresh Seasonal Fruits,
Served with Baguette’s and Crackers
$225.00++/50people $350.00++/100people

Fresh Fruit Display
An array of Fresh Sliced Seasonal Fruit, Fresh Melons and Berries Served with Yogurt Dipping Sauce
$175.00++/50people $300.00++/100people

Paris Station
Fresh Fruit Display, Chocolate Eclairs,Napoleons, Cream Puffs,
Fresh Fruit Tarts, White and Dark Chocolate Mousse Cups
$6.95++pp

Antipasto Display
Artichoke Heats, Grilled Peppers, Zucchini, Yellow Squash, Mushrooms, Salami,
Pepperoni, Olives, Marinated Roma Tomatoes, Ham, Provolone and Mozzarella Cheeses
$6.95++pp

Buffet Enhancements

(Must be accompanied by buffet or a minimum of 3 stations for Hors d’oeuvres)

Oriental Stir Fry Station
Chef-Sautéed Toasted Almond Chicken, Szechwan Beef and Gulf Shrimp,
Tossed with Oriental Vegetables Accompanied by Steamed White Rice
$10.25++pp

Fajita Station
Marinated Beef and Chicken Grilled with Onions and Peppers, Accompanied by Salsa,
Shredded Monterey Jack and Cheddar Cheeses, Flour Tortillas, Sour Cream,
Guacamole, Pico de Gallo and Spanish Rice
$9.75++pp

Pasta Station
Chef tossed selection of Cheese Tortellini, Bowtie and Rotini Pasta with Marinara,
Alfredo and Clam Sauces, Accompanied by Garlic Rolls and Grated Parmesan Cheese
$6.95++pp

Carving Station
Chef-Carved Top Round of Beef, Honey Baked Ham or Roasted Turkey Breast, Served with
Assorted Silver dollar Rolls, Dijon Mustard, Mayonnaise and Creamed Horseradish Sauce
$6.95++pp

All banquet functions will be charged a 20% service charge and applicable sales tax.
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xecutive Hors d’Oeuvres — ocktail Packages

(25 person minimum on all hors d’oeuvres. Open bar includes House Brands only.)

Classic- Hot
Chicken Wings
Swedish Meatballs
Mini Egg Rolls with Sweet and Sour Sauce

Classic- Cold
Finger Sandwiches
Vegetable Crudite Display
Deviled Eggs
Assorted Chips and Ranch Dip

1 Hour of Open Bar (Based on 10 Pieces per person) $16.95++
2 Hours of Open Bar (Based on 15 Pieces per person) $26.95++
3 Hours of Open Bar (Based on 20 Pieces per person) $36.95++

Deluxe - Hot
Teriyaki Beef Brochettes
Yakitori Chicken Satays
Fried Ravioli with Marinara Sauce

Deluxe- Cold
Assorted Cold Canapés
Chicken Salad on Cucumber Rounds
Cheese and Vegetable Crudite Display with Crackers and Dip

1 Hour of Open Bar (Based on 10 Pieces per person) $19.95++
2 Hours of Open Bar (Based on 15 Pieces per person) $29.95++
3 Hours of Open Bar (Based on 20 Pieces per person) $39.95++

Elite — Hot
Fried Calamari Steaks
Cajun Rock Shrimp
Crab Stuffed Mushrooms

Elite- Cold
Jumbo Shrimp Display
Oysters on the Half Shell
Cucumber Rounds with Dill Shrimp

1 Hour of Open Bar (Based on 10 Pieces per person) $29.95++
2 Hours of Open Bar (Based on 15 Pieces per person) $39.95++
3 Hours of Open Bar (Based on 20 Pieces per person) $49.95++

All banquet functions will be charged a 20% service charge and applicable sales tax.
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