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RECEPTIONS AND HORS D'OUEVRES

COLD HORS D'OUEVRES:

Jumbo Shrimp $2.25 per piece
Crab Claws $Market
Peppered Salmon Tray $22.95 Ib.
Oysters $1.50 each (minimum of 25 pieces)
Fruit and Cheese tray $1.95 per person
Crudite $1.95 per person
Tropical Fruit Tree (small) $150.00
Tropical Fruit Tree (large) $250.00
COLD:

(Great for butler passing!)
(Priced per 25 pieces)

Medium rare roast beef with horseradish cream cheese $23.50
Shrimp salad in a puff pastry $25.00
Assorted finger sandwiches $23.50
Red potatoes with smoked chicken salad $23.50

Cucumber with herbed cream cheese $17.50
Smoked Salmon mousse on pumpernickel rounds $24.50
Peppered roast beef wrapped asparagus tips (seasonal) $27.50

Red potatoes with sour cream & caviar $27.50
Assorted Cold Canapes (served butler style) $26.00
Brushetta with Roasted Pepper and Herbed Cheese $24.00

Fresh Fruit Kabobs $32.00




HOT HORS D’OEUVRES:

Mushrooms stuffed with sausage

Mushrooms stuffed with crabmeat

BBQ Meatballs

Egg rolls with hot mustard

Baked Brie with Raspberries

Chicken Quesadillas with sour cream and salsa $25.00
$25.00
$29.00
$17.50

Hot wings with blue cheese dressing & celery $18.00
$24.50

Beef and pepper kabobs with Thai basil sauce $48.00
$48.00

Chinese vegetable roll with sweet & sour and hot mustard $48.00

DIPS AND PATE'S:
Artichoke dip (hot or cold) with pita chips $2.75 per person
Tampanade with goat cheese and garlic round $3.75 per person

Garlic shrimp spread on pita triangles

$2.75 per person




