
2008 Reception Hors D’oeuvres
All Reception Hors D’oeuvres can be Served Family Style at the Table

Tray Pass or Display Options:
Caviar topped Lobster Medallion on a Herb Crouton $ 15 per person
Petite Maryland Crab Cakes $  6 per person
Colossal Prawn Cocktail with Tangy Sauce $  6 per person
Bacon Wrapped Scallops $  6 per person
Exotic Shrimp in a Crispy Wrap $  6 per person
Coconut Shrimp with Sweet and Sour Dipping Sauce $  5 per person
Ahi Guacamole on a Wonton Chip $  4 per person
Petite Lamb Chop Marinate $  4 per person
Seared Ahi on Toastpoints $  4 per person
Prime Beef Hoisin Satay’s $  4 per person
Fresh Herb Chicken Skewers $  4 per person
Mini Beef Wellington $  4 per person
Chicken and Mushroom Pastry Pouch $  4 per person
Stuffed Mushrooms with Crabmeat $  4 per person
Andouille Sausage En Croute with Dijon Mustard $  4 per person
Chicken Tuscan Bites with Fontina Cheese and Sundried Tomato $  3 per person
Italian Caprese Skewer $  3 per person
Savory Spinach and Cheese Stuffed Mushrooms $  3 per person
Brie En Croute with Raspberry garnished with chopped almonds $  3 per person
Roasted Vegetable Tartlette $  3 per person
Petite Gorgonzola Cranberry Puff with Walnuts $  3 per person
Flaky Spinach & Feta Cheese in Phyllo $  3 per person
Italian Style Bruschetta $  2 per person
Mediterranean Caponata $  2 per person
Stationary Display:
Assorted Seafood on Ice
    Ahi, Fresh Oysters, Lobster, Prawns and Snow Crab

$ 30 per person

Hot Sunset Seafood Display
    Crab Cake, Oysters Rockefeller, Calamari Steak, Shrimp Scampi

$ 15 per person

Assorted Cheeses with Crackers and Sliced Baguette $  6 per person
Assorted Vegetable Crudités with Dipping Sauce $  4 per person
Calamari Fritti $  4 per person

Prices Listed are Per Person  ~  Plus 7.75% Tax & 20% Gratuity


