RECEPTIONS

Receptions and parties are a time to enjoy the presence of friends, colleagues and family. We are experts
at planning and executing these enjoyable events. Our menus below just give you a taste of our capabilities.
Ice carvings, mirrored culinary displays and specialty centerpieces are all available. Please let us customize an
event for you to enjoy and take pride in!

Specialty Stations
Enhance your Menu by adding any of these Specialty Stations

Fresh Pasta Station
(Minimum 25 guests)
Spinach and Egg Tortellini, Cheese Ravioli, Farfalle and Fettuccini Pasta
with Wild Mushroom Marinara, Pesto Sauce and Alfredo Sauce

Add Chicken to you Pasta Station for only an additional charge

Whole Roasted Turkey Breast Top Round of Beef
Carved by our Chef with fresh Cranberry Sauce, Chef carved Baron of Beef served with Silver Dollar Rolls,
Brown Gravy and Condiments Horseradish Sauce and Au Jus
(Serves of 20 people) (Serves 40 People)

Whole Sugar Cured Ham
Carved by our Chef and Served with a Honey Mustard Sauce and Fresh Biscuits
(Serves 40 people)

Roasted Peppered Beef Tenderloin
With Whole Grain Mustard, assorted rolls, expertly carved by our Chef
(Serves 20 people)

(A Carver fee will be applied for all carving stations)

Fresh Fruit, Cheese and Vegetable Trays
An Array of Fresh Sliced Seasonal Fruits, Melons and Berries — Served with a Yogurt Dressing
Selection of Fresh Seasonal Garden Vegetables — Served with a Zesty Ranch Dip
Display of Imported and Domestic Cheeses — Served with French Bread and Crackers

Fajita Bar Brie Wheel en Croute
Marinated Chicken and Beef Fajita Strips, Whole Brie Wheel encrusted in Flaky Pastry
Warm Flour Tortillas, Shredded Lettuce, and baked until golden brown.
Shredded cheese, diced tomatoes, green peppers, Served warm with crusty French Bread
Onions, Sour Cream and Salsa (Serves 25 People)

(Minimum of 25 people)

Chips and Dip Par(ll\s/lljll:rln]?::fs "f rtegtlzglon
Chunky Salsa with Tortilla Chips and Spinach . u >5 Peop
. P . Enjoy an assortment of Miniature Cream Puffs,
and Artichoke Dip with Pita Points P .
Eclairs and Canolis
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HOT HORS D’OEUVRES

A selection of these tasty treats will make your guests satisfied.

(All are priced per 100 Pieces)

Breaded Chicken Strips / Honey Dijon Sauce
Spicy Buffalo Wings / Bleu Cheese Dip

Spring Egg Rolls / Sweet and Sour Sauce
Swedish Meatballs

Potato Knishes

Mini Quiche

Bruschetta with Tomato, Pesto and Mozzarella
Jalapeno Poppers

Beef Brochettes with Teriyaki Sauce

Stuffed Mushroom Caps of Spinach and Alouette Cheese
Chicken Teriyaki Brochettes with Teriyaki Sauce
Smoked Chicken Quesadillas

Crab Cakes with Pommery Cream Sauce

Bacon Wrapped Scallops

Coconut Breaded Shrimp with Orange Horseradish Sauce

Crab Stuffed Shrimp with Saffron Sauce
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CHILLED HORS D’OEUVRES

Spicy, crunchys, tasty, flavorful, a selection to tempt your taste buds!
(All are priced per 100 Pieces)

Hearts of Celery with Cream Cheese
Chicken Salad on Cucumber Rounds
Deviled Eggs

Assorted Cocktail Sandwiches
Assorted Deluxe Canapés

Prosciutto with Melon

Chesapeake Spiced Shrimp

Clams on the Half Shell

Iced Jumbo Shrimp

Chilled Crab Claws

Seven Layer Dip with Tortilla Chips
(Serves 25)

Chili Con Queso with Tortilla Chips
(Serves 25)
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