
Appet�er Reception

Select S� of the Following:

CHILLED ITEMS
• Fresh Fruit Tray (V) (G)
• Fresh Fruit Kabobs* (V) (G)
• Assorted Dollar Roll Sandwiches
• Petite Assorted Croissant Sandwiches*
• Grilled Vegetable & Boursin Focaccia
Sandwiches* (V)

• Vegetable Tray with Dill or Ranch Dip (V) (G)
• Sliced Cheese, Sausage & Cracker Tray
• Gourmet Cheese & Specialty Crackers Display** (V)
• Roasted Garlic & Tomato Bruschetta (V)
• BLT Bruschetta
• Pesto Mozzarella Bruschetta (V)
• Smoked Salmon Bruschetta*
• Jumbo Gulf Shrimp Cocktail*(G)
• Prosciutto Wrapped Asparagus (G)
• Marinated Asparagus and Roasted Red Pepper
Platter* (V) (G)

• Antipasto Tray
• Antipasto Skewers with Tortellini

HOUSEMADE DIPS
• Roasted Red Pepper Hummus with
Grilled Pita (V)

• Crab Dip (served warm) with Crostini
• Spinach Artichoke Dip (served warm)
with Grilled Pita (V)

BACON WRAPPED OPTIONS

HOT ITEMS
• Toasted Ravioli with Marinara
• Cocktail Meatballs (Swedish, Marinara, or Koba)
• Meatloaf Lollipops
• Sesame Beef Satays* (G)
• Gourmet Petite Burgers
• Beef Tenderloin Bordelaise Sliders***
• Mini Beef Wellingtons**
• Crab Stuffed Mushroom Caps
• Cajun Shrimp Skewers**
• Coconut Shrimp with Sweet Orange Chili Sauce**
• Maryland Crab Cakes with Remoulade*
• Teriyaki or Spedini Chicken Satays
• Mini Chicken Kabobs (G)
• Buffalo Chicken Wonton with a Pineapple Chili Sauce
• Chicken Quesadilla Cornucopias*
• Chicken Pot Stickers with Soy Sauce
• Chicken Wings (House Made Buffalo Sauce, Koba Style, or

Country Fried)
• Pulled Chicken Sliders
• Pulled Pork Sliders with Onion Straws
• Pork Tenderloin Sliders*
• Petite Monte Cristo Pinwheels*
• Cheddar and Bacon Potato Skins (G)
• Stuffed Yukon Gold Potato Puff (G)
• Spinach Stuffed Mushroom Caps (V) (G)
• Baked Brie Cheese Tartlet (Honey & Walnut or Raspberry) (V)
• Truffled Macaroni and Cheese Bites (V)
• Spanakopita (V)
• Jalapeno Wontons with Sweet Orange Chili Sauce (V)
• Phyllo Wrapped Asparagus (V)*
• Vegetable Egg Roll with Sweet Orange Chili Sauce (V)
• Crab Rangoon with Sweet Orange Chili Sauce

• New Potatoes (G)
• Water Chestnuts (G)
• Brussels Sprouts (G)
• Sirloin & Gorgonzola** (G)
• Shrimp or Scallops** (G)
• Pineapple

Enhance your appetizer buffet with a salad,
pasta, carving station, or mini dessert display!

Call for pricing.
(V) Denotes Vegetarian Item
(G) Denotes Gluten Free Item
* add 1.00 / Person

**  add 2.00 / Person
*** add 4.00 / Person
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20 Person Minimum
Menu pricing yields approximately 8-10 pieces per guest. 

For events over two hours or for events that are held during lunch or 
dinner, we recommend additional items be purchased.  

18.00 / Person


