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Reception Menu

Hors d’Oeuvres

	Select (3)
	Select (4)
	Select (5)

	$10 per person
	$13 per person
	$16 per person


	Vegetarian Spring Rolls with Duck Sauce
	Smoked Salmon Pinwheels

	Spanakopita
	Shrimp Cozy

	Wild Mushroom Tartlets
	Coconut Shrimp

	Pesto-Stuffed Mushroom Caps
	Chilled Jumbo Shrimp with Cocktail Sauce

	Grilled Vegetable Wraps with Chipotle Cream Sauce
	Artichoke & Crab Phyllo Triangles

	Mini Brie en Croûte
	Maryland Crab Balls

	Chicken Satay with Peanut Dipping Sauce
	Beef Empanadas with Tomato Salsa

	Smoked Chicken Cornucopias with Tomato Salsa
	Grilled Beef Kabobs

	Blackened Chicken & Gouda Skewers
	Beef Tenderloin & Brie Canapés

	Scallops Wrapped in Bacon
	Baby Lamb Chops with Mint Jelly


Displays

Fresh Fruit & Berries

Seasonal Fresh Fruit and Berries with Yogurt Dipping Sauce

$5 per person
Fresh Vegetables

Assorted Fresh Vegetables with House Dipping Sauces

$5 per person

Domestic & Imported Cheeses

Domestic and Imported Cheeses with Grapes, Assorted Crackers and Sliced Baguette
$6 per person

Hummus & Tapenade Display

Traditional Hummus, Olive Tapenade and Fire-Roasted Vegetables

with Toasted Pita and Sliced Baguette

$9 per person 

Italian Antipasto Display

Assorted Italian Meats and Cheeses, Olives and Roasted Vegetables with Assorted Crackers

$10 per person

Crab & Artichoke Dip

Crab and Artichoke Dip with Toasted Pita and Sliced Baguette

$7 per person

Smoked Fish Display

Smoked Salmon and Trout with Capers, Red Onions, Chopped Egg,

Rémoulade Sauce and Pumpernickel Toasts

$10 per person

Reception Menu

Stations

Gourmet Pasta

Cheese Tortellini and Penne Pasta with Marinara Sauce and Alfredo Sauce served with Garlic Bread

$9 per person

Chicken Stir-Fry

Stir-Fried Chicken and Vegetables with an Asian Soy Glaze

$9 per person

Roasted Turkey

Carved Turkey Breast served with Chef’s Accompaniments, Soft Rolls and Biscuits

$8 per person

Roasted Pork Loin

Carved Pork Loin served with Apple Chutney, Dijon Mustard, Soft Rolls and Biscuits

$7 per person

Honey Glazed Ham 

Carved Ham served with Pineapple Chutney, Dijon Mustard, Mayonnaise, Soft Rolls and Biscuits

$7 per person

Chicken and Beef Fajitas

Grilled Chicken and Beef Strips served with Soft Flour Tortillas, Sautéed Onions and Peppers,

Sour Cream, Shredded Cheese and Salsa

$11 per person

Top Round of Beef

Carved Top Round served with Au Jus, Horseradish Cream and Assorted Rolls

$8 per person
New York Strip Loin

Carved Beef Strip Loin served with Demi-Glace, Dijon Mustard, Horseradish and Assorted Rolls

$10 per person
Prime Rib of Beef

Carved Prime Rib served with Au Jus, Horseradish Cream and Assorted Rolls

$11 per person

Beef Tenderloin

Carved Beef Tenderloin served with Demi-Glace, Dijon Mustard, Horseradish and Assorted Rolls

$12 per person

Raw Bar

Clams, Oysters, Traditional Steamed Shrimp and Crab Claws served with 

Oyster Crackers, Lemons, Tabasco Sauce, Cocktail Sauce and Horseradish

Market Price

9.09





9.09








Hors d’Oeuvres are passed for 1 hour.  Displays require a minimum of 25 guests with the exception of Fruit, Vegetable and Cheese Displays.  Prices are subject to 20% Service Charge and 6% Sales Tax.  Prices and availability subject to change.

Stations are based on minimum selection of three or two stations/displays and three hors d’oeuvres.

Stations require a minimum of 25 guests, are for 2 hours and require a Chef Attendant. 

Prices are subject to 20% Service Charge and 6% Sales Tax.  Prices and availability subject to change.

