
P A S S E D  H O R S  D ' O E U R V E S   
( C H O I C E  O F  S I X )

Hot  Opt ions :




Bee f  Sa tay
bee f  s t r ips  mar ina ted  in  a  t e r i yak i  g l aze




Raspber ry  B r i e
se rved  in  a  pu f f  pas t ry




Mary land  Crab  Cake
l ump c rab  mea t  se rved  w i th  l emon a io l i




Kobe  F ranks  in  a  B l anke t
wrapped  in  a  pu f f  pas t ry  & se rved  w i th  a le

mus ta rd



Min i  Reubens
corned  bee f ,  s auerk rau t  and  sw iss  on  rye

topped  w i th  thousand  i s l and  d ress ing



Coconut  Shr imp
covered  in  panko  and  coconut  se rved  w i th

orange  horse rad i sh  sauce



Bee f  Shor t  R ib
min i  pan in i  w i th  g ruyere  cheese  and  ca rame l i zed

on ions

Aranc in i
parmesan  r i so t to  r i ce  ba l l s  se rved  w i th  t ru f f l e

mar ina ra

Seasona l  &  T rad i t iona l  Crud i tés  We lcome Tab les  and/or  
Passed  Appe t i ze r s  Ava i l ab le  Upon  Reques t

S A L A D  &  A R T I S A N  R O L L  T A B L E
( C H O I C E  O F  2  S A L A D S )

Cold  Opt ions :




Bee t  Tower
roas ted  bee t s  in fused  w i th  goa t  cheese




Sea food  Cev iche
mar ina ted  w i th  o range ,  l ime ,  a  touch  o f

j a l apeno  and  f resh  herbs



Shr imp  Cock ta i l
se rved  w i th  homemade  cock ta i l  s auce




Ahi  Tuna
se rved  on  a  c r i spy  wonton  w i th  s r i r acha

a io l i  and  c i l an t ro



Crab  Sa l ad
mixed  w i th  end ive  and  app le  s l aw




Gr i l l ed  F i l e t  M ignon
se rved  on  a  c ros t in i  topped  w i th  red  on ion

marma lade  and  horse rad i sh  c ream



Chipo t l e  Ch icken  Sa l ad
se rved  in  a  min i  to r t i l l a  cup




Caprese  Skewer
se rved  w i th  a  ba l samic  g l aze



E N T R E E S  -  C H O I C E  O F  T W O
* *  F R E S H  S E A S O N A L  V E G E T A B L E S  &  C H O I C E  O F  S T A R C H  I N C L U D E D  * *

S tu f fed  Ch icken
f i l l ed  w i th  r i co t t a  cheese  and  sp inach ,  topped  w i th  made i ra  w ine  sauce

Oven Roas ted  Pork  Lo in
map le  g l azed ,  se rved  w i th  app le  sauce  and  b randy  demi  g l aze

Gr i l l ed  Ba l samic  Ch icken  B reas t
wi th  sau téed  sp inach ,  sun -d r ied  tomatoes  and  mozza re l l a  cheese  in  a  ga r l i c  ve lou te

Amare t to  Ch icken
pan  sea red  w i th  w i ld  mushrooms ,  s l i ve red  a lmonds  and  amare t to  c ream sauce

Fa reo  I s l and  Sa lmon
pan  roas ted  w i th  a  l emon beur re  b l anc  and  capers

Orech ie t te  Pas ta
wi th  sh r imp ,  sun -d r ied  tomatoes ,  b rocco l i  f l o re t s  and  g ra ted  romano  cheese  in  a  l i gh t

ga r l i c  ve lou te

Sword f i sh
gr i l l ed  to  pe r fec t ion  and  topped  w i th  mango  sa l sa




I ce  Cream Ba r  w i th  Assor ted  Topp ings

Cobb le r  w i th  I ce  Cream




* *Se rved  w i th  Co f fee  & Tea * *

D E S S E R T  -  C H O I C E  O F  O N E

C A R V I N G  S T A T I O N  -  C H O I C E  O F  O N E

Turkey  B reas t
wi th  f resh  herb  panned  g ravy

Map le  G lazed  Pork  Lo in
wi th  an  app le  c ranber ry  d ress ing

F lank  S teak
mar ina ted  & g r i l l ed ,  se rved  w i th  sa l sa  ve rde  and  a  red  w ine  demi

S t r ip  S teak  
gr i l l ed  and  topped  w i th  a  caberne t  demi




Add i t iona l  Ac t i ve  S ta t ions  Ava i l ab le  Upon  Reques t


