
cocktail reception



Passed Hors d’Oeuvres
(all hors d’oeuvre packages include 1 custom station, minimum of 30 guests)

Choice of 6 custom, passed for 1 hour  $30 per person
Choice of 6 custom, passed for 2 hours  $34 per person
Choice of 6 custom + deluxe, passed for 1 hour  $40 per person
Choice of 6 custom + deluxe, passed for 2 hours  $44 per person

 

Custom Passed Hors d’Oeuvres   

$110 per order of 50

        

!   Vegetable Spring Rolls, sweet chili-mango sauce

!   7RPDWR�	�6ZHHW�3HSSHU�%UXVFKHWWD
!   Spanakopita

!   6PRNHG�6DOPRQ�0RXVVH��FXFXPEHU��GLOO�FUHDP
!   )UDQNV�:UDSSHG�LQ�3XII�3DVWU\
!   &KLOL�0LPRVD�0HDWEDOOV
!   Fried Calamari, honey-chili dipping sauce

!   %HHU�%DWWHUHG�%DE\�6KULPS��UHPRXODGH�VDXFH
!   3DUPHVDQ�&KLFNHQ��OHPRQ�EDVLO�VDXFH
!   %DFRQ�&KLFNHQ�6DWD\��PDSOH�EDUEHTXH�VDXFH�
!   Sesame Chicken with plum sauce

!   7RPDWR�6RXS�	�*ULOOHG�&KHHVH�6KRW
!   &RFRQXW�&KLFNHQ��VZHHW�	�VRXU�FKLOL�VDXFH
!   6SLQDFK�	�$UWLFKRNH�)LOOHG�0XVKURRPV
!   *ULOOHG�,WDOLDQ�6DXVDJH��VZHHW�SHSSHU��RQLRQ
!   %HHI�&KLPLFKXUUL�RQ�WRDVWHG�EDJXHWWH
!  %OXH�&KHHVH�0RXVVH�3K\OOR�&XSV��EDFRQ��FKLYHV



Deluxe Passed Hors d’Oeuvres
$150 per order of 50

        

!   %DFRQ�%ULH�*ULOOHG�&KHHVH�6OLGHU��UDVSEHUU\�PXVWDUG��PXOWLJUDLQ�EUHDG
!   Oysters Rockefeller, green herb bread crumbs, baby spinach

!   &UDE�6WXIIHG�&UHPLQL�0XVKURRPV
!   %LJ�(\H�7XQD�7DUWDUH��DYRFDGR��VHVDPH��JLQJHU�FLWUXV�YLQDLJUHWWH
!   %UDLVHG�%HHI�6KRUW�5LE�6OLGHU��SLFNOHG�SHSSHUV��FKDOODK�UROO
!   6HDUHG�)RLH�*UDV��EDOVDPLF�UHGXFWLRQ��PLFUR�JUHHQV
!   0LQL�&UDE�&DNHV��KRQH\�MDODSH±R�DLROL
!   7UXIìHG�'HYLOHG�(JJV��FDYLDU��GLOO
!   %DFRQ�:UDSSHG�6FDOORSV��KRQH\�KRLVLQ�VDXFH
!   /REVWHU�%LVTXH�6KRRWHU
!   *ULOOHG�%HHI�7HQGHUORLQ��URDVWHG�PDULQDWHG�FKHUU\�WRPDWR
!   6WHDN�7DUWDUH��FDSHUV��UDGLVK��PXVWDUG�YLQDLJUHWWH
!   3URVFLXWWR�:UDSSHG�*ULOOHG�$VSDUDJXV��GLMRQ�PXVWDUG

 

Custom Stations
$5 per guest

!   9HJHWDEOH�&UXGLW©V�a selection of raw seasonal vegetables with green goddess,  

blue cheese dressings  

!   Imported & Domestic Cheese garnished with fruit, dijon mustard, crackers  

!   Caprese VOLFHG�EHHIVWHDN�WRPDWRHV��IUHVK�PR]]DUHOOD��URDVWHG�VZHHW�SHSSHUV��IUHVK�EDVLO�� 
H[WUD�YLUJLQ�ROLYH�RLO��EDOVDPLF�YLQHJDU��

!   Seasonal Fruit�D�VHOHFWLRQ�RI�PL[HG�IUXLW��VZHHW�\RJXUW�GLS
!   Hummus Dip�FKLFNSHD�SXUHH�ZLWK�SLWD�EUHDG��ìDWEUHDG��WRDVWHG�EDJXHWWH�
!   Baby Spinach & Artichoke Dip a rich, creamy dip with parmesan, jack cheese,  

toasted baguette       



Premium Stations
$10 per guest

!   Antipasto Display VOLFHG�FXUHG�SURVFLXWWR��FDSLFROD��IUHVK�PR]]DUHOOD��SURYRORQH��PDULQDWHG�
roma tomatoes, roasted peppers, grilled red onions, marinated olives   

!   Smoked Salmon Display pickled onions, caper berries, hard boiled egg, crostini,  

herb mayonnaise  

!   Mashed Potato Station yukon gold mashed potatoes, jumbo lump crab, sour cream, butter, 

chopped scallions, smoked bacon, crispy onions, cheddar cheese, pan gravy 

!   Slider Station beef, crab cakes, pulled pork barbeque, soft brioche rolls, american cheese, 

pickles, baby lettuce, sliced tomatoes, herb mayonnaise, spiced mustard, ketchup  



Deluxe Stations
live-action stations, chef fee $100

!   Pasta Station ($10 per guest)
 Pasta (choice of 2) penne – farfalle – rigatoni – orecchiette
 Sauce (choice of 2)  alfredo, marinara, tomato-cream sauce, green herb pesto

!   Stir-Fry Station ($10 per guest) 
 Flank steak, chicken, bok choy, sweet peppers, onions, garlic,
 ginger, broccoli, snow peas, tofu, white rice

!   Carving Station (minimum of 30 people) 
 !  Herb Roasted Turkey Breast honey mustard, pan sauce  $12 pp
 ! Garlic Roasted Pork Loin white wine pan sauce  $12 pp
 ! Roast Prime Rib of Beef horseradish cream, spicy mustard  $15 pp
 ! Whole Beef Tenderloin red wine shallots, roasted mushrooms  $18 pp
 ! Mustard Crusted Rack of Lamb tomato jam, balsamic  $16 pp
 ! 6PLWKëHOG�9LUJLQLD�+DP honey mustard, pineapple chutney  $12 pp

!   Raw Bar (price per order of 50; no chef fee)  
Displayed on ice with an attendant, includes sun-dried tomato cocktail sauce, red 
wine mignonette sauce, horseradish, lemon wedges

 !  East Coast oysters on the half shell  $150
 !  Little neck clams on the half shell  $100
 !  Citrus-poached shrimp cocktail  $180 
 !  Cracked snow crab cocktail claws  $200

All deposits are nonrefundable and are required to reserve a date. A guaranteed number of guests with entrée selections must be 
ëQDOL]HG����GD\V�LQ�DGYDQFH��0HQX�VHOHFWLRQV�PXVW�EH�ëQDOL]HG����GD\V�SULRU�WR�WKH�IXQFWLRQ��$OO�SULFHV�DUH�VXEMHFW�WR����VDOHV�WD[�DQG�D�
����VHUYLFH�FKDUJH��3ULFHV�DUH�HIIHFWLYH�$SULO���������DQG�VXEMHFW�WR�FKDQJH�ZLWKRXW�QRWLFH��7KH�&RPPRQZHDOWK�RI�3HQQV\OYDQLD�VXJJHVWV�
WKDW�FRQVXPLQJ�UDZ�RU�XQGHUFRRNHG�PHDWV��SRXOWU\��VHDIRRG��VKHOOëVK�RU�HJJV�PD\�LQFUHDVH�\RXU�ULVN�RI�IRRGERUQH�LOOQHVV�

*****


