
 
 
 
 

B u f f e t   A p p e t i z e r   P l a t t e r s  
 
J u m b o   S h r i m p   O n   I c e  
Cocktail Sauce 
$200.00 per 100 pieces 
 
A s s o r t e d   D o m e s t i c   C h e e s e   P l a t t e r  
Aged Cheddar, Gorgonzola, Baby Swiss, Gouda, Creamy Brie and Muenster Cheeses  
Served with Gourmet Crackers 
$3.50 per person  
 
S e a s o n a l   F r e s h   F r u i t   D i s p l a y  
Fresh Cantaloupe, Honeydew Melon, Watermelon, Pineapple 
Fresh Seasonal Berries, Strawberries and Grapes with Yogurt Dipping Sauce 
$3.50 per person (Chocolate Dipping Fountain Available) 
 
G a r d e n   F r e s h   V e g e t a b l e   C r u d i t é s  
Celery, Baby Carrots, Radishes, Cucumbers, Green Onions, Broccoli, Zucchini,  
Yellow Squash, Cherry Tomatoes, Sweet Peppers and Cauliflower 
Served with Dill Dip 
$2.50 per person 
 
A n t i p a s t o   P l a t t e r  
Genoa Salami, Mortadella, Prosciutto, Provolone Cheese, Gorgonzola and Grapes 
Assorted Olives, Pepperoncini, Roasted Peppers and Marinated Mushrooms 
Tri-Colored Tortellini Salad, Herb Foccacia, and Crostini 
$5.50 per person 
 
S m o k e d   S a l m o n   P l a t t e r  
Whole Smoked or Poached Salmon Display (6 pounds)  
Capers, Minced Red Onion, Chopped Egg and Chopped Fresh Herbs 
Toasted French Baguette 
Market price 
 
 

All selections subject to 18.5% Service Fee and 8% Sales Tax 
(Pricing and Menu Items Are Subject To Change without Notice) 



 
 
 
 

U n l i m i t e d   H o r s  d ’ o e u v r e s   P a c k a g e  
 

G a r d e n   F r e s h   V e g e t a b l e   C r u d i t é s   P l a t t e r  
Celery, Baby Carrots, Radishes, Cucumbers, Green Onions, 

Broccoli, Zucchini, Yellow Squash 
Cherry Tomatoes, Sweet Peppers and Cauliflower 

Served with Dill Dip 
 

A s s o r t e d   D o m e s t i c   C h e e s e   P l a t t e r   
Aged Cheddar, Gorgonzola, Baby Swiss, Gouda, Creamy Brie and Muenster Cheeses 

Served with Gourmet Crackers 
 
 
 
H o t   H o r s  d ’ o e u v r e s   C o l d   H o r s  d ’ o e u v r e s  
(Select  Three) (Select  Three) 
Swedish Meatballs Salsa and Tortilla Chips 
BBQ Meatballs Deviled Eggs 
Italian Meatballs Prosciutto and Melon  
Cocktail Franks  Ham & Pineapple Kabobs 
Crab Stuffed Mushrooms Seafood Ceviche on Tortilla Chips 
Egg Rolls with Sauce Assorted Finger Sandwiches  
Italian Sausage and Peppers Buffalo Mozzarella and Cherry Tomato 
Mini Quiche Lorraine Fresh Fruit Skewers 
Cheese Quesadilla Lox and Cream Cheese Pinwheels 
Cheese Empanadas Petite Kaiser Roll Sandwiches 
Teriyaki Beef Skewers 
Water Chestnuts wrapped in Bacon 
Mini Reubens 
Sesame Chicken Skewers 
Chicken Drummettes with BBQ Sauce 
Chicken Drummettes with Haban ̃ero Sauce 
Beef Brochette 
 

  
One Hour $23 per person, Two Hours $34 per person  

Minimum of 50 Guests 
 

All selections subject to 18.5% Service Fee and 8% Sales Tax 
(Pricing and Menu Items may be Subject to Change without Notice) 

 



 
 
 

H o r s  d ’ o e u v r e s  A  l a   C a r t e   
 

H o t   H o r s  d ’ o e u v r e s   C o l d   H o r s  d ’ o e u v r e s  
(Priced by the dozen) 

 
$18.00  Swedish Meatballs $15.00  Salsa and Tortilla Chips 
 
$18.00  BBQ Meatballs $18.00  Deviled Eggs 
 
$18.00  Italian Meatballs $18.00  Ham & Pineapple Kabobs 
 
$18.00  Cocktail Franks  $18.00  Assorted Finger Sandwiches 
 
$18.00  Mini Quiche Lorraine $18.00  Fresh Fruit Skewers 
 
$18.00  Cheese Quesadillas $22.00  Buffalo mozzarella and Cherry  
    Tomato 
 
$18.00 Empanadas Cheese $22.00  Lox and Cream Cheese  
     Pinwheels 
 
$22.00 Egg Rolls with Sauce $22.00  Petite Kaiser Roll Sandwiches 
 
$22.00 Italian Sausage and Peppers $28.00  Prosciutto and Melon 
 
$22.00 Water Chestnuts wrapped in Bacon $28.00  Ceviche on Tortilla Chips 
 
$24.00 Chicken Drummettes with BBQ Sauce 
 
$24.00 Chicken Drummettes with Haban�ero Sauce 
 
$24.00 Teriyaki Beef Skewers 
 
$28.00 Mini Reubens 
 
$28.00 Sesame Chicken Skewers 
 
$28.00 Beef Brochette 
 
$28.00 Crab Stuffed Mushrooms 
 
 

All selections subject to 18.5% Service Fee and 8% Sales Tax 
(Pricing and Menu Items Are Subject to Change without Notice) 



 
 

 
 
 

H o r s  d ’ o e u v r e s   P a c k a g e   A l a   C a r t e  
Minimum of 25 Guests  

  
C r u d i t é s   P l a t t e r  w i t h   D i p  

$ 2.50 pp 
Celery, Carrots, Radishes, Broccoli, Cauliflower, Cucumbers, Green Onions  

Sweet Peppers and Cherry Tomatoes  
Served with Dill Dip 

 
A r t i s a n   C h e e s e   B o a r d  

$3.50 pp 
An Array of Our Finest Domestic Cheeses 

Gourmet Crackers, Sliced Baguettes and Condiments 
 

H o t   H o r s  d ’ o e u v r e s   C o l d    H o r s  d ’ o e u v r e s  
                                  4 Pieces per person…....……$9.00 (light) 
                                  8 Pieces per person………..$15.00 (medium) 
                                  12 Pieces per person...........$20.00 (heavy) 
 
(Select  Two) (Select  Two) 
Swedish Meatballs     Salsa and Tortilla Chips 
BBQ Meatballs     Deviled Eggs 
Italian Meatballs     Prosciutto and Melon 
Cocktail Franks      Ham & Pineapple Kabobs 
Crab Stuffed Mushrooms    Ceviche on Tortilla Chips 
Egg Rolls with Sauce  Assorted Finger Sandwiches  
Italian Sausage and Peppers  Buffalo Mozzarella and Cherry Tomato  
Mini Quiche Lorraine  Fresh Fruit Skewers 
Cheese Quesadilla  Lox and Cream Cheese Pinwheels 
Cheese Empanadas     Petite Kaiser Roll Sandwiches   
Teriyaki Beef Skewers 
Water Chestnuts wrapped in Bacon 
Mini Reubens 
Sesame Chicken Skewers 
Chicken Drummettes with BBQ Sauce 
Chicken Drummettes with Haban�ero Sauce 
  

 
All selections subject to 18.5% Service Fee and 8% Sales Tax 

(Pricing and Menu Items Are Subject to Change without Notice) 


