
cocktail reception
brie & aPPLe 

caramelized red onion  toasted french bread

saLmoN cevicHe

crisp garlic chive toast

cHickeN & feta cHeese 
fiLo Pastry

duck & grated cucumber
PaNcake

hoisin sauce

sHort rib of beef caNaPé

grated manchego cheese

griLLed tomato Pita bread

honey  red pepper  goats cheese

itaLiaN fried graPe tomato 
& cHeese gNoccHi

Prosciutto aruguLa

parmigiano reggiano basil pesto bruschetta

sPiced seared rare tuNa
horseradish  mayonnaise

sPaNisH sPiced mariNated
sHrimP cocktaiL

cHar–griLLed LemoN garLic
sHrimP 

smaLL savory Pork 
& oNioN sausage roLLs

baby sPiNacH & ricotta cHeese
stuffed musHrooms

HaNd Passed Hors d’oeuvres cHoice of 7

PriciNg

Hors d’oeuvres:

$12.00 Per PersoN ~ 30 miNutes

$22.00 Per PersoN ~ 1 Hour

raw bar:

$10.00 Per PersoN

$75.00 cHef cHarge

PLus tax & 18% service cHarge

raw bar

LittLe Neck cLams 
& bLue PoiNt oysters  

lemon  tabasco  cocktail sauce



cocktail reception
starters Per 50 PeoPLe

imPorted  $175
euroPeaN & domestic 
cHeese disPLay 

water crackers  French breads  chutneys

raw & cHar-griLLed $90
vegetabLe PLatter

hummus  artichoke dip  blue cheese sauce 

fresH fruit $125
PreseNtatioN

cHar-griLLed $90
vegetabLe miNi PaNiNi
& PLum tomato bruscHetta

sHrimP cocktaiL $200

horseradish  lemon  cocktail sauce

wHoLe $250
dressed saLmoN
cucumber  capers  red onion  tomato  
dill dressing  lemon

dessert

cHocoLate fouNtaiN $275

pineapple  banana  strawberries  
rice crispie cakes  vanilla cakes
marshmallows


