2024 HORS D’ OEUVRES PARTY SAMPLER

Minimum 30 Guests

THE SPECIAL WELCOME
Crudite of Fresh Vegetable ¢~ Dip, Horseradish Cheese Spread, Gourmet Crackers,Crostinis and Spreads
Tomato Basil and Garlic Bruschetta
Chafer of Bacon Ranch Pierogies

CHEF SELECTED BUTLER-STYLE HORS D’OEUVRES
Meatballs, Chicken Cordon Blue, Pot Stickers, Coconut Chicken with Thai Sauce
Price Per Person $30

Premium Selection $6
Choose 6 from the list below (excluding Ultra Premium selection)

Apricot Chicken Salad in pastry cups Swedish or Italian Meatballs
Artichoke Florentine Cheddar and Bacon Potato Cups Hot or Sweet Sausage with red onion Tempura Shrimp with Thai sauce
. . P P
Asparagus Fries with horseradish sauce Chicken F Ingers ) Gorgonzola Potato Pancake Tuna Poke with mango relish
Asparagus Wrapped in Prosciutto Cocgnut Chicken with Thai sauce Vegetable SprlnghRolls . Vegetable Pot Stickers
Baby Fried Shrimp Deviled Eggs Melon Wrapped in Prosciutto Cajun Fried Dough
Barbecued Kielbasa Fried Brie with raspberry sauce Mini Philly Cheese Steak Garlic Spinach Crostini
Beef Terriyaki Mozzarella Sticks Potato Pancakes with sour cream Stuffed Artichokes
Bleu Cheese Bread Fried Ravioli with marinara Quesadillas Mini Chicken Cordon Blue
Buffalo Chicken Tenders Mini Bruschetta Roasted Curtied Zucchini Grilled Chicken Satays
Stuffed Grape Leaves Garlic Mussels with Tarragon Seafood Stuffed Mushroom Caps
Ultra Premium Selection $8
Choose 10 from the entire list
Beer Battered Vegetables Garlic Shljimp Toast Mini Gri.lled Lobster Sandwiches Smoked Salmon Canapes
Cajun Scallops Lobster Risotto Balls Scal.lops in Bacon . Spicy Crab Cakes with remoulade sauce
Clam Casino . Lox & Black Bread Shrimp & Lobster Quesadilla Tenderloin Mini Kebabs
Escargot in Puff Pastry

THE COCKTAIL PARTY SAMPLER
Minimum 30 Guests
INCLUDES ALL OF THE ABOVE PLUS YOUR CHOICE OF 3 PETITE SAMPLING STATIONS

Corn Chowder with corn bread

Shrimp and Scallop Scampi with orecchiette pasta Mini Salad Station with assorted fixings and dressings

Mashed Red Bliss Potatoes ;
with homemade chili, shredded cheddar cheese, and Roastléflalrlge;%?goefn Beef
assorted toppings with rye, kraut, Russian and cheese
Roasted Vegetable, Rigatoni Bolognese, Cheese Ravioli with Chop Chop Salad

wild mushroom tomato Marinated Sirloin, Chicken or Shrimp Finely Chopped Vegetables

Chicken Pot Pie & Hearty Beef Stew House Creamy Dressing

Fresh Baked Soft Rolls and Butter Sliders
Angus Beef Sliders, Warm Rolls and Pickles Served with a Variety of
Pot Stickers Toppings and Dressings Homemade Chips

Vegetable Lo Mein

Chicken & Broccoli Stir-fry Gourmet Pizza

BBQ Chicken with Red Onion
Margarita

Home Style Meat Lovers’

Gourmet Macaroni and Cheese
Buttermilk Fried Chicken
Buttered Broccoli Florets

COFFEE STATION
with cookies and brownies

Price per person / $38
All food stations will be open upon arrival






