
 

 

cocktail hour 
 

Vegetable Crudités | Bruschetta Display 
  

Cucumber and Scallop Ceviche | Marinated Portobello with  

melted Bleu Cheese | Smokey Risotto Croquette | Mini Beef Sliders with Smoked Cheddar | Garlic Shrimp  

with a Mango BBQ Glaze | Black & White Sesame Encrusted Chicken with Sweet Thai Sauce | 

 Prosciutto wrapped Asparagus with Toasted Parmesan | Roasted Tomatoes stuffed with Herbed Goat Cheese | 

Spicy Tuna Tartar on a Crisp Wonton | Smoked Salmon on Scallion Potato Hash | Loaded Baked Potato Tots | 

Brie and Raspberry wrapped in Phyllo | Andouille Jambalaya in Tortilla Cups | Mozzarella En Carozza | 

Spinach Pom Poms | Brown Sugar Bacon wrapped Scallops | Fried Dim Sum served with a Soy Ginger Dipping Sauce | 

Mini Reuben with Sauerkraut on Rye Bread topped with Melted Swiss Cheese & Russian Dressing | Coconut Shrimp  

served with a Sweet Thai Chili Dipping Sauce | Golden Fried Ravioli with a Marinara Dipping Sauce 

reception 
salad station 

Classic Caesar & Garden Salad  
carving station 

Oven Roasted Turkey | Baked Virginia Ham | Roast Beef | Stuffed Loin of Pork 
 

Served with Roasted Red Bliss Potatoes & Haricot Verts | Rolls & Butter 

pasta 
Tortellini, Rigatoni, Farfalle or Penne  

Vodka, Bolognese, Alfredo, Pesto with Plum Tomatoes,  

Marinara, Carbonara, Puttanesca or Primavera 
 

dessert  
Fresh Fruit & Assorted Pastry Display 

Freshly Brewed Coffee, Decaffeinated Coffee & Tea 
 

SOFT DRINKS INCLUDED 
 

$55 per person | PLUS 7% SALES TAX & 20% SERVICE CHARGE 

ADD ADDITIONAL STATION FOR $6 PER PERSON | CHEF FEES INCLUDED 
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Cocktail Reception   


