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RESTAURANT
N

Reception Hors D oeuvres
AUl Reception Hors D ’oeuvres can be Served Family Style at the Table

Trdy q)d SS Or @ lsp [ dy Op t'lo NS.  (Prices Listed reflect one piece per

person)

Petite Maryland Crab Cakes $ 6 per person
Colossal Prawn CocKtail with Tangy Sauce $ 6 per person
Bacon Wrapped Scallops $ 6 per person
Smoked Salmon on a Toastpoint $ 6 per person
Tempura Lobster SRewers $ 6 per person
Petite Lamb Chop Marinate $ 5 per person
Fried Pacific Oysters $ 5 per person
Panko Crusted Artichoke Hearts $ 5 per person
Seared Ahi on Toastpoints $ 5 per person
Fresh Herb Chicken Skewers $ 5 per person
Mini Beef Wellington § 5 per person
Stuffed Mushrooms with Crabmeat $ 5 per person
Chicken Tuscan Bites with Fontina Cheese and Sundried Tomato § 5 per person
Italian Caprese Skewers $ 4 per person
Savory Spinach and Cheese Stuffed Mushrooms $ 4 per person
®Brie En Croute with Q{aspﬁeﬁy garnished with chopped almonds § 4 per person
Flaky Spinach < Feta Cheese in Phyllo $ 3 per person
Italian Style Bruschetta $ 3 per person

Stationary Display:

Assorted Seafood on Ice $ 25 per person
Jumbo Prawns, Oysters, Clams, Sashimi, and Scallop Ceviche (Lobster Tail, 4oz. - add $23)

S mo&eaf Fish Atbacore < Salmon with Tartar Sauce, Capers, Lemon & Toastpoints 512 per person
Assorted Cheeses with CracRers and Sliced Baguette $ 8 per person
Assorted Vegetable Crudités with Dipping Sauce $ 6 per person
Calamari Fritti with Tangy Cocktail Sauce $ 6 per person
Heavy Reception Stations:

Carving Station:

Beef Tenderloin $20pp, Prime Rib Au Jus $18pp, Roasted Turkey $15pp
Premium Sliders:
Seared Ahi or Beef Tenderloin $8 each
Mashed Potato Martini:
Topped with Seasonal Vegetables $12 each, Beef Tips $16 each, Shrimp Scampi $14 each
Pasta:

Penne with Meat Sauce $12pp, Pasta Primavera $10pp, Cheese Tortellini with Alfredo $11pp
Plus 7.75% Tax & 20% Gratuity



