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 PASSED HORS D’ OEUVRES  

(Please select six) 
 

 
HOT HORS D’OEUVRES  

 

Sea Scallops Wrapped in Bacon (GF) 
Sesame Chicken Tenderloins with Honey Mustard Dip 

Flatbread Pizza Florentine with Mushrooms and Truffle Oil (V) 
Vegetarian Spring Rolls with Marmalade Dip (V) 
Crispy Portobello Fries with Sriracha Ketchup (V) 
Buttermilk Fried Chicken Sliders with Cole Slaw 

Mushroom Caps Stuffed with Veal Sausage and Boursin Cheese 
Mini Cheeseburger Sliders 

Falafel Bites with Cucumber Crème Fraiche (V) 
All Beef Franks in a Blanket with Dijon Mustard Dip 

Chipotle Beef Skewers with Chimichurri 
Baby Crab Cakes with Chili Aioli 

Maple Glazed Pork Belly Skewers (GF) 
Crispy Risotto and Mozzarella Croquette, Chili Infused Tomato Sauce (V) 

Applewood Smoked Bacon Wrapped Shrimp (GF) 
Korean Short Rib, Fried Noodles in Take- Out Container with Chopsticks 

Spanakopita (V) 
Sriracha and Honey Glazed Chicken Satay (GF) 

 
CHILLED HORS D’OEUVRES 

 

Tuna Ceviche with Charred Tomatillo Salsa 
Shrimp Cocktail Skewers with Cocktail Sauce (GF) 

Caprese Salad Skewers (GF) (V) 
Golden Beet and Goat Cheese Bruschetta (V) 

Seared Duck Breast Canapé with Lingonberry Jam 
Vegetable Bruschetta Tartlets (V) 

Tomato and Crab Salad in Cucumber Cups (GF) 
Asparagus Wrapped in Prosciutto di Parma (GF) 

Deviled Eggs with Mustard and Truffle Salt 
Smoked Salmon Potato Pancakes with Red Onion Jam 

 
$24 per person for one hour 
$30 per person for two hours 

 
(V) Vegetarian Selections 

(GF) Gluten Free Selections 
 

All food and beverage is subject to a 23% staffing charge. Prices are subject to change. 
All menu items must be ordered for the full guaranteed guest count of the event. 
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STATIONARY HORS D’ OEUVRES 

 

 
TRADITIONAL STANDARDS TASTING STATION 

Seasonal Fresh Fruits and Berries 
Domestic and Imported Cheese Display 

Pastry Wrapped Brie with Brown Sugar and Almonds 
Tuscan Grilled Whole Salmon Sides with Panko Dill Crust and a Balsamic Drizzle 

Crusty Breads 
Spiced Nuts and Crackers 

 
MEDITERRANEAN BITES 

(All Vegetarian) 
Platter of Grilled Seasonal Vegetables in a Light Balsamic Marinade 

Big Pearl Cous Cous Tabbouleh Style with Tomato, Cucumber, and Fresh Mint 
Meze Platter with Roasted Garlic Hummus, Dolmades, Marinated Olives, and Feta Cheese 

Bruschetta Platter with Italian Tomato Salsa, Smoked Mushroom Spread and Sicilian Caponata 
Crostini and Artesian Breads 

 
ANTIPASTO 

Chef’s Antipasti Platter featuring: 
Prosciutto di Parma, Sicilian Soppressata, Genoa Salami, Imported Cheeses, Olives, 

Roasted Peppers, Grilled Artichoke Hearts 
Caprese Salad with Roma Tomatoes, Fresh Mozzarella, and Basil Leaves 

Traditional Bruschetta with Crostini and Garlic Focaccia Bread 
 

GLOBAL DIPS 
Roasted Tomato Fondue 

Crab Meat and Artichoke Dip 
French Onion Dip with House Made Potato Chips 
Fresh Guacamole with House Made Tortilla Chips 

Artisan Breads and Crackers 
 

URBAN STREET FARE SLIDER BAR 
BBQ Pulled Pork 

Buttermilk Fried Chicken Sliders with Cole Slaw 
Golden Beet Sliders (vegetarian) 

Rolls and Condiments 
Parmesan Truffle Fries 

 
SEAFOOD BOUNTY 

(+$10.00 per person) 
 

A Grand Display of Freshly Shucked Oysters, Crab Claws, and Jumbo Shrimp Cocktail 
Arranged over ice and accompanied by Lemon Wedges 

Cocktail and Remoulade Sauces 
*Ice Carving available at an additional cost, please ask for pricing 

 
$16 per person, per station for one hour 

$20 per person, per station for two hours 
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PLACED HORS D’ OEUVRES  
ENHANCEMENT BOARDS 

 
GRILLED VEGETABLE CRUDITÉ WITH CHEF’S SELECTION OF DIPS 

$6.00 Per Person For One Hour  
$9.00 Per Person For Two Hours 

 
MEZZE PLATTER 

With Roasted Garlic Hummus, Dolmas, Marinated Olives, and Feta Cheese 
$6.00 Per Person For One Hour 
$9.00 Per Person For Two Hours 

 
SEASONAL FRESH FRUITS & BERRIES 
$6.00 Per Person For One Hour 
$8.00 Per Person For Two Hours  

 
ARTISANAL DOMESTIC & IMPORTED CHEESES 

$6.00 Per Person For One Hour 
$11.00 Per Person For Two Hours 

 
TUSCAN GRILLED WHOLE SALMON SIDES WITH PANKO DILL CRUST 

Balsamic Drizzle  
$8.00 Per Person For One Hour 

$14.00 Per Person For Two Hours 
 

PASTRY WRAPPED BRIE 
With Brown Sugar and Almonds 

Served with Sliced Baguettes 
$6.00 Per Person For One Hour 

$11.00 Per Person For Two Hours 
 

JUMBO SHRIMP COCKTAIL PRESENTATION 
$500.00 Per 100 pieces 

Minimum of 2 Pieces Per Person 
 

 
 

*In addition to the selection of passed hors d’oeuvres above* 
*Enhancement Boards must be ordered to reflect guaranteed guest counts* 

Please Note: These selections may not be used singularly or as a stand-alone menu item(s)  
 

 
All food and beverage is subject to a 23% staffing charge, prices are subject to change. 

All menu items must be ordered for the full guaranteed guest count of the event. 
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SMALL PLATES 

RECEPTION MENU 

STATIONARY APPETIZER STATIONS 
(Choose 1 Station/1 Hour) 

 
TRADITIONAL STANDARDS TASTING STATION 

Seasonal Fresh Fruits and Berries 
Domestic and Imported Cheese Display  

Pastry Wrapped Brie with Brown Sugar and Almonds 
Tuscan  

Crusty Breads, Spiced Nuts and Crackers  
 

MEDITERRANEAN BITES 
(All Vegetarian) 

Platter of Grilled Seasonal Vegetables in a Light Balsamic Marinade 
Meze Platter with Roasted Garlic Hummus, Dolmas, Marinated Olives, and Feta Cheese 

Bruschetta Platter with Italian Tomato Salsa 
Crostini and Artisan Breads  

 
ANTIPASTO 

Chef’s Antipasti Platter featuring: 
Prosciutto di Parma, Sicilian Soppressata, Genoa Salami, Imported Cheeses, Olives,  

Roasted Peppers, Grilled Artichoke Hearts 
Caprese Salad with Roma Tomatoes, Fresh Mozzarella, and Basil Leaves 

Traditional Bruschetta with Crostini and Garlic Focaccia Bread  
 

GLOBAL DIPS 
Roasted Tomato Fondue 

Crab Meat and Artichoke Dip 
French Onion Dip with House Made Potato Chips 
Fresh Guacomole with House Made Tortilla Chips 

Served with Artisan Breads and Crackers 
 

SMALL PLATES DINNER STATIONS  
(Chef Attended/Choose 3 Stations/2 Hours) 

  Butternut Squash Ravioli with Chive Cream Sauce & Toasted Pepitas & Micro Basil 
Panko Crusted Jail Island Salmon Fillets, Saffron Dill Sauce, Parmesan Risotto 

Pan Seared Miniature Crab Cakes, Cheddar Grits, Old Bay Remoulade  
 Carved Cider Brined Duroc Pork Tenderloin, with Herbed Polenta and Bourbon Sauce 

Carved Bistro Tenderloin, Parsnip Mashed Potatoes and Béarnaise Sauce 
 

DESSERT STATION 
(1 Hour) 

Assorted Miniature Pastries, Cookies and Brownies 
  

$56 PER PERSON 
 

Includes Freshly Brewed Starbucks™ Coffee, Decaffeinated Coffee and Assorted Teas 
Served with Raw Sugar, Equal, Sweet & Low, Half and Half, Milk 

 
 

All food and beverage is subject to a 23% staffing charge, prices are subject to change. 
All menu items must be ordered for the full guaranteed guest count of the event. 


