
Hors d’oeuvres Reception Package
(Butler passed items are based on four (4) pieces per person)

Display Items
International and Domestic Cheese Display

Assortment of sliced heirloom domestic and international cheeses served with an assortment of 
crackers and breadsticks garnished with a seasonal array of grapes and berries

Seasonal Assortment of Garden Vegetables
Served with chef’s assortment of house made dips

Select 5 items from the list to be butler passed to your guests:
House made bruschetta with seasonal toppings  
Beet and stilton bleu cheese stuffed endive
Blackened tuna served on rice cracker with ginger aioli    
Smoked salmon on black bread with capers
Goat cheese and baby spinach pinwheels 
Artichokes, roasted peppers and mozzarella on a skewer
Phyllo tart shell with roasted peppers and cheese  
Hungarian smoked salmon croustade with chive cream
Medallions of beef on top of roasted garlic croustade with Asparagus tips wrapped in Phyllo dough  
Vegetable spring roll: served with sweet and sour sauce 
Coconut chicken tenders: Tender strips of julienne chicken breast coated with a malibu rum batter and 
served with a pommery mustard and raspberry sauce
Spanikopita: spinach and feta cheese wrapped in phyllo dough 
Spinach and artichoke tartlets 
Wild mushroom tartlets 
Coney Island franks: mini franks wrapped in dough with sauerkraut and mustard
Assorted quiche: bacon, broccoli, shrimp and spinach  
Sweet potato puff served with mustard maple dipping sauce 
Mushroom caps stuffed with goat cheese, basil and sun dried tomatoes      
Salmon and goat cheese purse  
Brie and raspberry purse 
Thai chicken peanut skewer served with a spicy peanut sauce
Mushroom caps stuffed with a creole crawfish stuffing 
Tender sesame chicken skewers served with an asian barbecue sauce
Sonoran chicken purse: Southwest spiced chicken wrapped in dough
Scallops wrapped in bacon
Portabello mushroom and roasted red pepper stack 
Miniature reuben puffs served with pommery mustard dip 
Teriyaki beef satay served with an Asian sauce 

$ 24 per guest

20% Service Charge and 6% State Sales Tax will be added to all menu prices
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