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Cocktail Reception
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Cocktail Reception Menu

Designed for 50 Guests or More

/ncludes

Passed Hors ddoeuvres
Artistically displayedbn designer traysith appropriate accents

Two Hour Reception

Select Six Types ofHors d'oeuvres
PriceBased on Six Pieces per Guest

&

2- Hour Wine & Beer Bar
$28.00 per Guest

SelectSix Types of Hors d'oeuvres
PriceBased on Six Pieces per Guest

&

2 - Hour Full PrestigeBar
$32.00 per Guest
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Three Hour Reception

Select Six Types ofHors d'oeuvres
PriceBased on Six Pieces per Guest

&

3- Hour Wine & Beer Bar
$33.00 per Guest

SelectSix Types of Hors d'oeuvres
PriceBased on Six Pieces per Guest

&

3- Hour Full PrestigeBar
$38.00 per Guest
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Passed Hot Hors d'oeuvres

Soup Shooters - Hot

Grilled Cheese Triangle & Tomato Basil Soup
Always a Crowd Pleaser

Butternut Squash Soup

Apple Cider Creme Fraich&easonal)
Wild Mushroom Bisque

Flat Leaf Parsley

Ramen Noodle Soup

Lemongrass Broth

Surf & Turf Shooter

Lobster Bisque, Mini Beef Brochette
*Vegan Soups Available

Seafood - Hot

Tiny Fish Taco

White Fish, Cilantro Slaw, Mang@vocado de Gallo
Smoked Salmon Rosette

Crisp Potato Pancake, Lemon Créme Fraiche, Sprig of Dill
Coconut Shrimp

Sweet & Spicy Apricot Dipping Sauce

Poblano Shrimp

Baconwrapped, Chipotle Sauce, Crema Ranchero

Nola Shrimp & Veggie Skewer

Grilled with Cajun Butter

Cajun Shrimp & Grit Canape

Tomato Concass

Chesapeake Bay Crab Cake

Fresh Jumba.ump Crabmeat, Herbs & Spices, Chipotle Mayo
Scallop with Citrus Beurre Blanc

Sea Scallopswrapped in Bacon

Herbed Parmesan Crust

Gulf Coast Stuffed Mushroom

Shrimp, Crab, HerbeBreadcrumbs
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Vegetarian - Hot

Stuffed Mushroom

Red Bell Peppers, de Jonghe Breadcrumbs, Sherry Wine
Portobello Mushroom Tartlet

Puff Pastry, Gruyere Cheese

Mushroom & Walnut Tartlet

Goat Cheese, Truffle Ol

Artichoke Hearts Au Gratin

SavoryMascarpone & Parmesan Cheese
Spanakopita

Spinach, Onions, Cream Cheese, Fekaky Phyllo Pastry
Vegetable Egg Roll

Bok Choy, Bean Sprouts, Carrots, Celery

Sweet & SouDjpping Sauce

Asparagus with Asiago

Asiago CheeséPhyllo

Baby Potato Pancake

Sour Cream, Green Apple Relish

Veggie & Poblano Quesadilla

Flour Tortillas, Scallions, Poblano Peppers, Zucchini, Red Bell Peppers
Chihuahua Cheese, Cilant@alsa Rojo

Cauliflower Quinoa Flatbread

Broccolf Pesto, Roasted Cauliflower

Baby Tamarind -Glazed Tofu

Kachumbar Slaw, Brioche Bun

Quiche Florentine

Spinach, Swiss Cheese, Flaky Pastry Shell
Bruschetta

Baked Campagnola Bread, Fresh Tomatoes, Fontinella Cheese
Fresh Basil & Herb EVVOO

Cannellini Bean & Tomato Concass € Crostini
Raspberry Baked Brie

Preserves, Puff Pastry, Toasted Almonds

Brie & Apricot Tartlet

Puff Pastry, Brown Sugared Almonds
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Poultry - Hot

Thai Chicken Satay

Peanut Dijpping Sauce

Chicken & Pineapple Skewer

Sweet & Sour Dipping Sauce

Baked Orange Chicken Meatball

Teriyaki Chicken & Vegetable Skewer

Tiny Tinga Taco

Pulled Chicken, Onions, Monterey Jack Cheese, Sour Cream
Roasted Chicken & Beet Skewer

Red Pepper Coulis

Jerk Chicken Skewer

Warm Mango Salsa

Chicken Poblano

Baconwrapped, Chipotle Sauce, Crema Ranchero
Baby Chicken Bite

Poached Chicken, Pepper Slaw, Fresh Greens,
Chipotle Dill Aioli, Smoked Gouda, Brioche Bun
BBQ Pulled Chicken

Polenta Cake, Guacamole, Pickle@snaoSalsa
Duck Eggroll

Spinach, RedPepper, Green Onion, Sesame OIil, Blackberry Jam
Duck Moo Shu Bundle

Hoisin Sauce, Crepe, Scallion

Meat - Hot

Thai Beef Satay

Peanut Djpping Sauce

Mini BBQ Meatball

Tangy BBQ SaugePretzel Stick

Mini Tam arind Beef Meatball

Pups in Sleeping Bags

All-Beef Cocktail Dog, Puff Pastry, Ketchupystard
Petite Beef Wellington

Tenderloin of Beef, Mushroom Duxelle, Puff Pastry
Beef & Fire -Roasted Teriyaki Vegetable Skewer
Carne Asada Quesadilla ,
Flour Tortilla, Tr-Colored Bell Peppers, Red Onions, Chihuahua Cheese, Salsa Rojp
Baby Cheesy Beef Burger

Caramelized Onions, Brioche Bun

Baby Braised Short Rib

Horseradish Aioli, Fresh Greens, Brioche Bun
Baby Pulled Pork

Creamy SlayBrioche Bun
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Meat - Hot (continued)

Crisp Baked Potato Cup

Sour Cream, Bacon, Scallions

Prosciutto, Fig Jam & Caramelized Onion Flatbread

Tiny Chorizo Taco

Potatoes, Mild Green Salsa

Bacon-Wrapped Date Filled with Chorizo

Sausage & Pepper Skewer

Mild ltalian Sausageyri-Colored Bell Peppers
SausageStuffed Mushroom

Mild ltalian Sausage, Seasoned Bread CrymRasmesan Cheese
Petite Lamb Chops 2 . 25
Gremolata Encrustedlease add $3.50 per chop) 3 g T

PassedCold Hor s ddsoeuvr e s
Soup Shooters - Cold

Gazpacho

TomatoesGarden Vegetables, Garlic, EVOO
Garlic Toasted Flatbread

Watermelon Lime

Lime Wedge

Cucumber

Vegetable Stock, Yogurt, Fresh Mint Leaf

Seafood - Cold

Shrimp Shooter

Steamed & Chilled Shrimp, Tequila Cocktail Sauce, Lime Wedge
Grilled & Chilled Pesto Shrimp Skewer

Sweet Red Pepper Dipping Sauce

Teriyaki Shrimp in Snow Pea

Black & White Sesame Seeds

Lime -Marinated Shrimp & Scallop Ceviche
Cucumber Boat

California Maki

Sushi Rice, Cucumber, Avocado, Crabmeat, Sesame
Wasabi, Pickled Ginger, Soy Sauce

Sushi-Grade Ahi Tuna Tartar

Chili Aioli, Sesame Seeds, Cucumber Boat
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Seafood - Cold (continued)

Seared Tuna Carpaccio

Crisp Asian Wonton, Chili Aioli, Scallion

Smoked Salmon Pumpernickel Canape

Smoked Salmon Rosette, Lem@ireéme Fraiche

Tiny Miso -Glazed Salmon

Asian Wonton, Seaweed Salad

Fresh Fish Crudo

Grapefruit, Avocado, Watermelon Radish, Lime, Ginger

Vegetarian - Cold

Zadbatar Roasted Tomat o
Feta, Chickpea, Tomato Oil, Taro Chip

Caprese Skewer

Tomato, Fresh Mozzarella, Basil Pesto

Grape & Goat Cheese Lolljpop

Crushed Pistachio

Vegetarian California Maki

Sushi Rice, Cucumber, Carrots, Avocado, Red Cabbage
Wasabi, Pickled Ginger & Soy Sauce

Baby Caprese Bite

Grape Tomato, Fresh Mozzarella & Basil Vinaigrette
Brioche Bun

Asian Noodle & Vegetable Salad

Presented i n -@o oChGonnetsaei nfieTro wi t h Chopsticks
Glass NoodlesGinger Soy Dressing

Crudité Shooter

Crisp Fresh Vegetables & Herb Dip

Fresh Summer Roll

Carrot, Scallion, CucumbeRed Pepper, Rice Noodles, Rice Paper
Sweet Chili Dipping Sauce

Watermelon, Feta & Grape Tomato Skewer

Mint Vinaigrette

Futomaki

Sushi Rice, Nori, Egg, Cucumber, Avocado,ige Mushrooms, Kampyo
Wasabi, Pickled Ginger, Soy Sauce

South of the Border Wrap

Flour Tortillas, Crema RanchemBed Bell Peppers, Jalapeno Cheese
Fresh Cilantro & Sliced Scallions

Avocado Deviled Egg
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Poultry - Cold

Wild Mushroom & Goat Cheese Chicken Crostini
Lombardy Chicken Crostini

Mascarpone Cheese, Artichoikoasted Red Peppers
Duck Confit Wonton

Blackberry Jam

Meat - Cold

Herb -Encrusted Sirloin of Beef Crostini

Horseradish AioliFlat Leaf Parsley

Antipasto Skewer

Genoa, Capicold/lortadella, Fresh Mozzarell&epperoncini
Red Wine Vinaigrette

Cantaloupe Cube

Prosciutto, Mint

e e

Stationary Hors D'oeuvre Displays

Artistically Presented at Varying Elevations

Medliiterranean Spreads

Choice of Three

Housemade Hummus, Baba Ghanoush, Roasted Red Pepper Garlic Spread,
Tomato Bruscétta, CannelliniBean SpregdSpicy Red Lentil Dip

Serveawith Pita Triangles & Crostini

$2.95 per Guest

Grilled Vegetable Display

Asparagus Spears, Carrots, Zucchini, Yellow Squash, Red Peppers & Mushrooms
Finished with BalsamiGlaze

$3.25 per Guest

Mi guel 6s Guacamol e
Housemade @GacamolepPico deGallo, StoneGround Tortilla Chips
$2.95 per Guest
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