
 

Appetizers 
(Available stationed or butlered) 

 
$75.00 per 50 pieces, $125.00 per 100 pieces 

 
Assorted Crostini 

Olive Oil Toasted French Baguette Rounds with Tomato, Basil, Feta Cheese Relish- Roasted Red Pepper and White 
Bean Puree- Artichoke, Prosciutto and Ricotta   

 
Assorted Shrimp Dim Sum 

Golden Fried Won Tons, Spring Rolls and Money Bags served with Sweet and Spicy Plum Sauce 
 
Grilled Tortellini Skewers 

Pesto Grilled Cheese Tortellini served on Skewer with Fresh Mozzarella, Basil and Grape Tomato  
 
Italian or Swedish Meatballs 

Seasoned Baked Meatballs served in Zesty Marinara or Dill Laced Sour Cream Sauce 
 
Buffalo Wings 

Jumbo Crisp Chicken Wings Tossed in your Choice of Smokey Barbeque or Cayenne Pepper Sauce served with Celery 
and Carrot Sticks with Bleu Cheese Dressing 

 
Sweet and Hot Italian Sausage 

Slow Braised Bite Size Links in your Choice of Madeira or Honey Glaze 
 
Chicken Liver Rumaki 

Hickory Bacon wrapped Chicken Livers with Water Chestnuts Roasted and severed with Ginger Soy Glaze 
 
Sesame Chicken Skewers 

Marinated Breast of Chicken in Soy and Ginger Baked on Skewers Laced with Toasted Sesame Seeds served with 
Peanut Dipping Sauce 

 
Tempura Vegetables 

Hand Battered Broccoli, Cauliflower and Zucchini in Light Beer Battered Tempura served with Honey Tarragon 
Dipping Sauce 

 
Petite Asian Vegetable Fillo Cups 

Shredded Seasoned Cabbage, Fennel, Carrots, Scallions, Red pepper and Mushrooms Marinated with Sesame and 
Orange Vinaigrette 

 
Fried Ravioli 

Seasoned and Breaded Cheese Raviolis Golden Fried and Served with Marinara Sauce 
 
 
 
 

Price subject to 20% service charge and 6% sales tax 
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Appetizers 

(Available stationed or butlered) 
 

$100.00 for 50 pieces, $175.00 for 100 pieces 
 
 
Sausage Stuffed Mushrooms 

Spicy Hot Italian Sausage with Peppers, Garlic and Herbs Stuffed in a Silver Dollar Mushroom and Baked with Tomato 
Sauce and Parmesan Cheese 

 
Broiled Clams Casino 

Hard Shell Clams Filled with A savory Filling of Peppers, Garlic, Onions, Bacon and Herbs 
 
Spanakopita 

Spinach and Feta Cheese Baked in Flaky Phyllo Dough 
 
Chicken and Mushroom Wellington 

Blended Chicken and Mushroom Duxelle wrapped in Pastry and Baked served with Saffron Cream Sauce 
 
Mini Cordon Bleu 

Petite Stuffed Chicken Breast Filled with Smoked Ham and Swiss cheese 
 
Mini Quiche 

Petite Pastry Shells Filled with Egg and Assorted Flavorings 
 
Mini Egg Rolls 

Golden Fried Oriental Wonton Egg Rolls Filled with Pork, Shrimp and Cabbage served with Soy Dipping Sauce 
 
Artichoke Tart 

Blended Artichoke, Tomatoes, Mushrooms, Garlic, Oregano and Feta Baked in a deep Dish Shell 
 
Crab Rangoon 

Wonton wrapped Golden Fried Seasoned Crab and Sweat Cream Cheese  
 
Asparagus in Fillo 

Crisp Asparagus Spears wrapped in Fillo with Asiago Cheese and Baked 
  
 
 

Price subject to 20% service charge and 6% sales tax 
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Appetizers 
(Available stationed or butlered) 

 
$125.00 for 50 pieces, $225.00 for 100 pieces 

 
Miniature Crab Cakes 

Petite Crab Rounds of Jumbo Lump Crabmeat served with Spicy Cajon Remoulade Sauce 
 
Dilled Pancake with Smoked Salmon and Crème Fraich 

Petite Wild Rice and Dill Pancake Topped with Smoked Salmon, Crème Fraich and Salmon Caviar 
 
Crab Stuffed Mushrooms 

Jumbo Lump Crab and Artichoke Hearts Stuffed in Silver Dollar Mushrooms Topped with a Creamy Morney Sauce 
and Baked 

 
Scallops Wrapped in Bacon 

Jumbo Sea Scallops in Hickory Smoked Bacon Broiled and Served with Dijon Maple Cream Sauce 
 
Coconut Shrimp 

Jumbo Gulf Shrimp Crusted in Coconut and Golden Fried served with Horseradish Orange Marmalade Sauce 
 
Chilled Cocktail Shrimp 

Jumbo Gulf Shrimp Poached in Maryland Seasonings served with Classic Cocktail Sauce 
 
Smoked Chicken Cornucopias 

Diced Chicken, Cheddar Cheese and Mexican Flavorings in Fluted Flour Tortillas Wrap and Baked 
 
 
 

Slider Display 
Mini prepared Sandwiches on Slider Rolls 

25 piece minimum per Item 
 
Bbq Smoked Beef Brisket with Baby Swiss and Cole Slaw      $2.50 per piece 
 
Lime and Cilantro Marinated Chicken with Papaya Avocado Relish    $2.50 per piece 
 
White Cheddar Angus Burger with Tomato Bruschetta topping     $2.50 per piece 
 
Veal, Pork and Beef Meatball with Marinara and Provolone     $2.50 per piece 

 
Beef Tenderloin with Dijon Horseradish Sauce and Gorgonzola Cheese  $3.00 per piece  
 
Chips and Pretzels Available       $15.00 per bowl each 
 
 
 

Price subject to 20% service charge and 6% sales tax 
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Cold and Hot Displays 
 
Anti Pasta Display      $7.25 per person 

Crisp Romaine Lettuce topped with Shaved Parmesan Cheese, Fresh Mozzarella, Marinated Artichoke, Roasted Red 
Peppers, Salami, Provolone Cheese, Black Olives, Albacore Tuna and Roasted Garlic Balsamic Vinaigrette served with 
an assortment of Grilled Breads 

 
Domestic and International Cheese Board   $3.50 per person 

Served with Fresh Fruit Garnish, Dijon Mustard and Pepperidge Farm Crackers 
 
Fresh Vegetable Board      $2.00 per person 

Assorted Fresh Garden Vegetables served with Buttermilk Ranch and Balsamic Dipping Sauces 
 
Fresh Fruit Board      $2.50 per person 

Seasonal Sliced Fresh Fruits served with Flavored Yogurt Dipping Sauce 
 
Cold Combo Platter      $7.00 per person 

Imported and Domestic Cheeses, Seasonal Fruit Display and Garden Vegetable Board 
 
Baked Brie in Puff Pastry Display     $5.95 per person 

Double Cream Brie and Raspberries wrapped in Puff Pastry and Baked to a Golden Finish topped with Toasted 
Almonds and Honey served with assorted Breads, Crackers and Fruit Garnish 

 
 
 

Soup and Salad Station 
$7.50 per person 

(25 person minimum to avoid price increase) 
 

Selection of two Fresh Green Salads:  
Baby Spinach topped with Strawberries, Oranges, Red Onion and Toasted Almonds with Tarragon Honey Vinaigrette 
Spring Greens with Fresh Berries, Pineapple, Avocado, Toasted Walnuts with Honey Dijon Dressing 
Baby Spinach Salad with Hard Boiled Egg, Diced Hickory Bacon, Tomatoes, Sliced Mushroom, Red Onion and Herb 
Croutons with Hot Bacon Dressing 
Classic Caesar Salad with Crisp Romaine, Shaved Parmesan Cheese, Herb Croutons, Tomatoes and Anchovies tossed 
in a Creamy Caesar Dressing 

 
One Soup Choice with assorted Toasted Rolls and Butter

Italian Wedding 
Creamy Tomato Tortellini 
Sausage Tomato and White Bean            
Golden Mushroom and Barley 
Creamy Broccoli and Cheddar 
Potato Leek 

 
 
 

Price subject to 20% service charge and 6% sales tax 
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