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COLD HORS D'OEUVRES 
Roasted Red Pepper and Goat Cheese on Pumpernickel     $14.95 per dozen 
Seared Duck Breast and Orange Mayonnaise Canapé  $17.95 per dozen 
Shrimp and Belgian Endive with Remoulade  $18.95 per dozen 
Smoked Salmon Canapé  $22.95 per dozen 
Avocado and Crabmeat Salad Barquette  $23.95 per dozen 

   Beef Tenderloin, Caramelized Onion and Boursin Cheese Canapé                                         $24.95 per dozen 
   Peppercorn Turkey wrapped asparagus with whole grain mustard                                          $19.95 per dozen 
   Pork tenderloin Canapé with Ancho Cilantro Spread                                                        $19.95 per dozen 
   Chicken, Artichoke and Sun-Dried Tomato Skewer                                                         $19.95 per dozen 

 
HOT HORS D'OEUVRES 

Breaded Chicken Tenderloins with Sweet and Sour Dipping Sauce   $9.95 per dozen 
Marinated Sesame Chicken Tenderloins   $9.95 per dozen 
Chicken Satay with Spicy Peanut Sauce  $10.95 per dozen 
Baked Brie with Strawberry on Crouton  $10.95 per dozen 
Spicy Chicken Wings served with Blue Cheese Dressing and Celery Sticks  $12.95 per dozen 
Spinach and Crab Stuffed Mushroom Caps  $12.95 per dozen 
Caramelized Onion and Apple Tart with Thyme and Gruyere Cheese  $15.95 per dozen 
Chinese Pot Stickers with Ginger Soy Sauce  $15.95 per dozen 
Spanakopita (Spinach and Feta in Phyllo Dough)  $15.95 per dozen 
Beef Yakitori with Teriyaki Sauce  $16.95 per dozen 
Swedish Meatballs  $17.95 per dozen 
Vegetable Spring Roll with Plum Sauce  $18.95 per dozen 
Clams Casino  $19.95 per dozen 
Mini Maryland Crab Cakes served with Sauce Remoulade  $24.95 per dozen 
Scallops and Bacon tossed in Maple Syrup  $29.95 per dozen 
Grilled Petite Lamb Chop  $30.95 per dozen 

   Coconut Shrimp with Pineapple Chutney                                                                          $29.95 per dozen 
   Roma Tomato, Buffalo Mozzarella and Basil Crostini                                                       $15.95 per dozen 
   Wild Mushroom, spinach, roasted garlic and Asiago Crostini                                              $17.95 per dozen 
   Potato Latke with applesauce and sour cream                                                                   $15.95 per dozen 
   Shrimp Crostini with Artichoke Parmesan Spread                                                            $21.95 per dozen 

 
 

COLD SEAFOOD AND RAW BARS 
Cherrystone Clams on the Half Shell  $16.95 per dozen 
Chilled Crab Claws  $18.95 per dozen 
Oysters on the Half Shell  $19.95 per dozen 

   Chilled Jumbo Shrimp Cocktail       $34.95 per dozen 
   Assorted Smoked Seafood Display       $8.95 per person 
       (Shrimp, Scallops, Mussels, Salmon, Cracked Pepper Blue Fish) 
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Specialty Displays 
 

CHEESE DISPLAYS 
 

Domestic and Imported Cheeses with Fresh Fruit Garnish 
Served with Crackers and Specialty Breads 

$125.00 per display (Serves 25) 
$250.00 per display (Serves 50) 
$500.00 per display (serves 100) 

 
Baked Brie  

Garnished with Raspberries, Sliced Almonds and Apricot Brandy Glaze 
Served with Crackers and Specialty Breads 

$125.00 per display (Serves 25) 
$250.00 per display (Serves 50) 
$500.00 per display (Serves 100) 

 

CRUDITE DISPLAY 
Arrangement of Fresh Market Vegetables 

With Sun-Dried Tomato and Lemon Chive Dips 
$95.00 per display (Serves 25) 
$190.00 per display (Serves 50) 
$380.00 per display (Serves 100) 

 

FRESH FRUIT DISPLAY 
Sliced Seasonal Fresh Fruits and Berries 

With Chantilly Cream and Chocolate Fondue 
$125.00 per display (Serves 25) 
$250.00 per display (Serves 50) 
$500.00 per display (Serves 100) 

 
SMOKED SALMON 

Capers, Diced Red Onion, Chopped Parsley, Sour Cream and Lemon 
Served with Miniature Pumpernickel and Rye Breads 

(Serves 30) 
$325.00 per display 

 
THE MEDITERANEAN DISPLAY 

Hummus with Pita Bread  
Antipasto Display with: 

Proscuitto, Genoa Salami, Capicola, Mozzarella and Provolone 
Roasted Peppers, Marinated Olives, Mushrooms Balsamic Onions,  

Long Stemmed Artichoke Hearts and Stuffed Grape Leaves 
Tomato and Basil Pizza on Fococcia 

Assorted Breads served with Extra Virgin Olive Oil 
$16.95 per person 


