
Hor D’ Oeuvres 

Price per person  

Cold Selections 

Bruschetta of Roasted Wild Mushrooms, with Honey Goat Cheese, Herbs on toasted French Begets. $2.00 

Bruschetta of Diced Roma Tomatoes, Garlic, Scallions, Basil, Olive Oil & Dark Balsamic & Crustiness’. $2.00  

Antipasto Skewers with Imported Italian Meats & Cheese, Marinated Vegetables. $3.50 

Smoked Salmon Rosettes with a Fresh Dill Cream Cheese atop Hot House Cucumber. $3.00  

Smoked White Fish with Roasted Garlic, Horseradish & Crispy Fresh Herb Pita Chips. $2.50 

Fresh Fruit Kabobs, Toasted Coconut & Yogurt. $2.50 

Tiger Cocktail Shrimp with an Atomic Cocktail Dipping Sauce. $3.00 

Melody of Colored Corn Tortilla Chips & Trio of Dips: Salsa, Sour Cream & Guacamole. $2.00 

Chef’s Selection of Classic Cheese & Fruit Array 

A Fine Selection of Cheeses Accompanied by Fresh Cantaloupe, Honey Dew Melon, Pineapple & Yogurt Dipping Sauce. $2.50 

Cherry Tomatoes, Cucumber Spears, Strips of Carrots, Broccoli Buds, Cauliflowerettes, and Bell Peppers & Radish Roses Served with Lemon 
Dill Dip. $2.50 

Trio of Hummus Served with Parmesan Pita Chips. $2.00 

     Hot Selections  

Marinated Chicken Satay, Thai Peanut Sauce. $5.00 

Apple Wood Bacon Wrap Shrimp with a Hollandaise Sauce. $4.25  

Spanikopita in Phillo Filled with Chopped Spinach, Feta Cheese. $3.75 

Crab Rangoon with Asian Sweet Chili Sauce. $4.75 

Mini Beef Wellington with a rich Rosemary Demi-glaze. $6.25  

Crispy Coconut Shrimp with a Hot Sweet Mango Chutney Sauce. $3.75 

Savory Assortment of Mini Quiches. $3.50  

Bone in Jumbo Chicken Wings Hot, Mild, BBQ & Asian. $2.00 

Vegetable Pot Stickers with a Sesame Soy Glaze and Fresh Chives. $2.50   

Vegetable or Pork Egg Rolls Served with a Sweet Chili Dipping Sauce. $3.75 

Half the Size Beef Kabobs with Mushrooms, Peppers, Onions & Cherry Tomato. $6.50   

Fresh Fried Tortilla Triangles Featuring Sour Cream, Salsa, Pico DeGallo, Jalapeño Peppers & Onions. $3.00 

Southwest spring rolls, Roasted Corn, Vegetables and a Chipoltle Dipping Sauce. $3.75 

Bone –in or Boneless Wings Paired with Celery, Carrots, Ranch & Blue Cheese Dressing.  

Hot, Mild, BBQ or Sweet Teriyaki Glaze. $2.00  

 

6 % State Tax & 20 % Gratuity Added. 


