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H O R S  D’O E U V R E S  M E N U

 HORS D’OEUVRES  JUMBO SHRIMP COCKTAIL 3.5
 Per Piece
  CRAB-STUFFED MUSHROOMS 3.5

  OYSTERS ON THE HALF SHELL* 2.5

  MINIATURE CRAB CAKES 4

  TOMATO BRUSCHETTA 2

  CHICKEN GOUJONETTES 2.5

  CHEESESTEAK EGGROLLS 3

  HAND-SELECTED CHEESES 4 pp
  With Assorted Crackers

  SEASONAL FRUIT ASSORTMENT 3 pp

  CRUDITÉ With Blue Cheese Dip 3 pp

  BEEF FILET MIGNON SLIDERS 7

 HORS D’OEUVRES  CRISPY SHANGHAI CALAMARI 15.75
 Per Order
  SEARED RARE AHI TUNA* 16

  DEVILED EGGS 10

*These items are served using raw or undercooked ingredients. Consumption of raw or undercooked meats, seafood, shellfish or  
eggs may increase risk of foodborne illness. Please inform our Sales & Event Planner if anyone in your party has a food allergy.


