
reception

hors d’oeuvers

deviled eggs $25.00++ per dozen
fresh seasonal fruit skewers $29.00++ per dozen

grilled vegetable skewers $29.00++ per dozen
vegetable spring rolls $29.00++ per dozen

ultimate grilled cheese bites $29.00++ per dozen
tomato tart $30.00++ per dozen

twice baked fingerling potatoes $30.00++ per dozen (tray passed only)
mini crab cakes $35.00++ per dozen

tangerine chicken skewers $37.00++ per dozen
beef satay $37.00++ per dozen

bacon wrapped dates filled with parmesan cheese $50.00++ per dozen

desserts

mini cupcakes: red velvet, chocolate, white $25.00++ per dozen
mini brownies: cookies & cream, german chocolate, raspberry $25.00++ per dozen

 mini lemon bars $25.00++ per dozen

Reception Displays

Warm Artichoke Dip $12.00++ per person
artichoke hearts, spinach, parmesan, and a melted gruere served with tortilla chips 

gluten free

antipasto platter $10.50++ per person
chef’s selection of cured italian meats

international cheese display $9.50++ per person
chef’s selection of imported and domestic cheeses

baked brie $115.00++ 
serves 40 people

layered with basil, sun dried tomatoes, pecans, and served with sliced banquettes

sliced seasonal fresh fruit $10++ per person

fresh vegetable crudités display with dip $9.50++ per person


