COCKTAIL RECEPTION

DISPLAYED STATIONS

GOURMET CHEESE BOARD
Assorted Domestic Cheeses with Crackers

VEGETABLE CRUDITES
Assorted Fresh Vegetables with Dip

FRESH FRUIT
Seasonal Fruit Selection with Dip

MARTINI MASHED POTATO BAR
Mashed Red Bliss, Garlic Mashed and Sweet Potato
served with an Array of Toppings

PASTA STATION
Freshly Prepared Selections of Pastas with Red &
White Sauces

ANTIPASTO

Assorted Italian Appetizers including Grilled
Vegetables, Roasted Peppers, Imported Cured Meats
& Cheeses, Olives, Bruschetta and Crostini

BREAD SPREAD STATION

Roasted Red Pepper Hummus, Spinach & Artichoke
Dip and Bruschetta served with an Assortment of
Flatbread, Pita Bread and Crostini

HOT STICKS
Assorted Skewered Meats, Vegetables and Seafood
Appetizers including Satay, Kabob and Spiedini

CHILLED SEAFOOD DISPLAY
Lump Crabmeat & Shrimp Cockrail with Lemon
Slices & Cocktail Sauce

SHRIMP COCKTAIL
Lemon Slices & Cocktail Sauce

HOT SEAFOOD BOARD

Chef’s Selection of Seasonal Baked or Grilled
Whole Fish, Shrimp Lejon, Scallops Lejon,
Clams Casino, Mussels and Calamari Served in
various styles

CARVING STATIONS
$75 attendant fee

PRIME RIB
Creamy Horseradish Sauce

TENDERLOIN OF BEEF
Creamy Horseradish Sauce

STEAMSHIP BARON OF BEEF
Creamy Horseradish Sauce
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GRILLED LONDON BROIL
Horseradish

ROAST TURKEY BREAST
Cranberry Relish

VIRGINIA BAKED HAM
Pineapple Dijon Glaze
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COCKTAIL RECEPTION

BUTLERED HORS D'OEUVRES

COCONUT SHRIMP SKEWER
Sweet Chili Sauce

THAI CHICKEN BITE

VEGETARIAN THAI POT STICKER
Ginger Soy Sauce

ITALIAN COCKTAIL MEATBALL
Marinara Sauce

BRUSCHETTA CAPRESE
Fresh Mozzarella & Tomatoes

BLACK ANGUS CHEESEBURGER SLIDER

ASSORTED EGG ROLLS
Chinese Duck Sauce

GRILLED CHICKEN SATAY
Peanut Sauce

SPANAKOPITA GREEK SPINACH
PASTRY TRIANGLE

BROCCOLI & CHEDDAR PUFF

SCALLOP LEJON
Hoisin Dipping Sauce

DESSERT TABLE

CHOCOLATE FOUNTAIN
Served with Strawberries, Pineapples,
Pretzel Rods & Marshmallows

ICE CREAM SUNDAE BAR
Vanilla & Chocolate Ice Cream served
with a Variety of Toppings

VIENNESE SWEET TABLE
Cakes, Mini Desserts & Cookies

ASSORTED MINI DESSERTS & COOKIES

SHRIMP LEJON
BBQ Horseradish Sauce

CRAB IMPERIAL STUFFED MUSHROOM CAP

ASSORTED HOMEMADE SAUSAGE
EN CROUTE

PANZAROTTI MARGHERITA
Stuffed with Sauce & Cheese

SMOKED SCOTTISH SALMON
Dill Créme Fraiche on a Bellini

GENERAL TAO'S CHICKEN BITE
Hoisin Sauce

MINI CRAB CAKE BITE

PORK RIB SKEWER
Grilled Pineapple & Cilantro

BUFFALO CHICKEN SKEWER
Blue Cheese

SOUTHWEST CHICKEN QUESADILLA
GRILLED FLANK STEAK SKEWER

PHILLY CHEESESTEAK SLIDER
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COCKTAIL PARTY

THREE HOUR EVENT
includes all of the following:

FIVE BUTLERED HORS D'OEUVRES
Served during the first hour

BREAD SPREAD STATION
Roasted Pepper Hummus, Spinach & Artichoke Dip and Bruschetta
served with an Assortment of Flatbread, Pita Bread and Crostini

CARVING STATION with attendant
Prime Rib with a Creamy Horseradish Sauce

SAUSAGE AND MEATBALLS
Mini Italian Sausage with Peppers, Onions and Sundried Tomatoes
in a Fresh Tomato Sauce and Sweet & Tangy Meatballs

PASTA STATION
Bowtie Pasta Primavera with Olive Oil & Garlic Sauce and Penne alla Vodka

DESSERT STATION
Assortment of Mini Desserts & Cookies

HOT & COLD BANQUET BEVERAGES

CHOICE OF LINEN COLORS

50 person minimum

Add a Champagne Toast or Open Bar to your Cocktail Party!
See Beverage Menu
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