
 Hors d’Oeuvres 

Shrimp CoCktail  •  $36 Doz

SeSame SeareD tuna on engliSh CuCumber  •  $42 Doz

miniature lobSter anD Crab CakeS  •  $51 Doz

FreSh tomato anD mozzarella  •  $23 Doz

SliCeD Sirloin with roqueFort anD balSamiC onionS  •  $38 Doz

wilD muShroom anD herbeD CheeSe  •  $23 Doz 

proSCiutto anD Fig  •  $23 Doz

Sea SCallopS wrappeD with proSCiutto  •  $44 Doz

CriSpy lobSter FritterS  •  $34 Doz

SmokeD norwegian Salmon on onion pita CriSpS  •  $29 Doz

lollipop lamb ChopS with 15-year ageD balSamiC  •  $56 Doz

the grille’S Steak tartare  •  $34 Doz

riSotto FritterS with FreSh mozzarella anD proSCiutto  •  $27 Doz

 Display Platters
CheF’S SeleCtion oF ChilleD SeaFooD – Shrimp, oySterS, lobSter, anD Jumbo lump Crab

$99 ServeS Six gueStS

importeD anD DomeStiC artiSanal CheeSeS

$7 per gueSt

FreSh SeaSonal vegetableS lightly grilleD 
$6 per gueSt

not inCluSive oF tax or gratuity

   



 Hors d’Oeuvres Packages 
(one pieCe per SeleCtion per perSon)

 

$10 per person (select three)

SmokeD norwegian Salmon on onion pita CriSpS

wilD muShroom anD herbeD CheeSe 

proSCiutto anD Fig 

FreSh tomato anD mozzarella 

$15 per person (select three)

the grille’S Steak tartare

riSotto FritterS with FreSh mozzarella anD proSCiutto

SliCeD Sirloin with roqueFort anD balSamiC onionS

CriSpy lobSter FritterS

$20 per person (select three)

Shrimp CoCktail

lollipop lamb ChopS with 15-year ageD balSamiC

Sea SCallopS wrappeD with proSCiutto

miniature lobSter anD Crab CakeS

 
not inCluSive oF tax or gratuity


