
Hors d’Oeuvre

Display Platters

shrimP CoCktail  •  50 doz

sesame seared tuna on enGlish CuCumBer  •  60 doz

miniature loBster and CraB Cakes  •  70 doz

Fresh tomato and mozzarella  •  28 doz

sliCed sirloin with roqueFort and BalsamiC onions  •  50 doz

wild mushrooms and herBed Cheese  •  30 doz

CrisPy loBster Fritters  •  50 doz

smoked norweiGian salmon on onion Pita CrisPs  •  38 doz

lolliPoP lamB ChoPs with 15-year aGed BalsamiC  •  85 doz

risotto Fritters with Fresh mozzarella and ProsCiutto  •  32 doz

mini tenderloin sliders  •  96 doz

ProsCiutto mozzarella  •  60 doz

CheF’s seleCtion oF Chilled seaFood – shrimP, oysters, loBster, and JumBo lumP CraB    

130 serVes six Guests

imPorted and domestiC artisanal Cheeses

8 Per Guest  

Fresh seasonal VeGetaBles liGhtly Grilled  

7 Per Guest 

not inClusiVe oF BeVeraGe, tax or Gratuity.


