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Hors d’Oeuvres

Passed

Prices quoted are per serving with a minimum of  25 servings per order and a maximum of  five selections.

Displays

Prices listed are per person serving a minimum of  25 people.

The following displays are set sizes.
Smoked Side of Salmon Display              130
(Serves 25 People)  Minced Egg, Red Onion, Capers, Diced
Tomato, Crème Fraîche, Pumpernickel Toast, Mini Bagels

All prices are subject 18% gratuity and sales tax. All menu prices and item availability are subject to change without notice.
Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of  food borne illnesses,

especially if  you have certain medical conditions. Be sure to notify your event coordinator and server of  any food allergies.

Chicken Satay 2.75

Thai Peanut Dipping Sauce

Stuffed Mushrooms 3
Vegetarian Stuffing

Scallops Wrapped in Bacon 3.75

Honey and Chili Glaze

Spanakopita 2.25

Phyllo Pastries Stuffed with Spinach and Feta

Jumbo Shrimp Cocktail 4
House Made Cocktail Sauce

Mini Crab Cakes 3.50

Citrus-Caper Aioli

Vietnamese Salmon Rolls 4
Sesame-Soy Dipping Sauce

Thai PEI Mussels 2
(Priced per Mussel)

Lemon Grass infused on the half shell

Fried Coconut Shrimp 3
Orange Cilantro Dipping Sauce

Lamb Chop Lollypops 4
Blueberry Bourbon Glaze

Bruschetta 2.50

Balsamic Reduction

Smoked Salmon Tar-Tar Cups 3.25

Boursin

Ahi Tuna 4.75

Crispy Wonton with Wasabi Cream and Soy Glaze

Candied Pecan and Endive Leaf 3.25

Gorgonzola and Boursin Mousse

Crabmeat Stuffed Mushrooms 3.50

Beef Carpaccio on Toasted 3
French Bread

Herbed Boursin Mousse

Signature Mascarpone Cheese Tort
Fresh Pesto, Sundried Tomatoes,
Pine Nuts, Toasted Baguette

  8”  (15-18 people)     75
10” (20-25 people)   100
12” (25-30 people)   125

Vertical Vegetable Crudités 3
Seasonal Vegetables, Carrot Miso Dip

Vertical Hummus Display 5
Assorted Hummus Flavors, Pita Triangles,
Fresh Vegetables, Roasted Peppers

Fruit Arrangement 4.50

Yogurt Dip

Crispy Potato Pancakes 3.50

Artichoke and Goat Cheese

Hearts of Palm Salad 9
Mango, Avocado, Cucumber, Lime Vinaigrette

Boston Raw Bar 12
Iced Gulf  Shrimp, Deep Sea Crab Claws, Oysters
on the half  shell, Little Neck Clams on the half  shell

Baked Brie En Croute 8
Assorted Berries, French Baguette, Crackers

Curried Wonton Crisps 5
Plum Chili Dip

Gourmet Cheese and Cracker Display     7
French Baguettes, Grapes and Berries


