The Appetizer - $46++ per person

You may select.two cold, two hot and one specialty appetizer.

Cold Appetizers’
Almond Dates with Bacon
Assortment of Fancy Canapés

Cold Pear with Bleu Cheese
and Walnuts Tarts

Deviled Eggs
Filled Phyllo Cups
Fresh Tomato Bruschetta
Melon Wrapped with Prosciutto
Plums with Goat Cheese and Pine Nuts
Chicken Mango Tarts
Roasted Pepper and Goat Cheese Tartlettes
Polenta Tomato Triangles
Salmon and Cucumber Rounds
Beef Crostini with Horseradish Cream

Hot Appetizers”
Artichoke Parmesan
Vegetable Spring Rolls
Savory Quiche Bites
Cajun Spiced Chicken Strips
Sausage Bites in Pastry
Flavored Meatballs
Mini Deep Dish Pizzas
Miniature Corn Cakes
Miniature Rueben Sandwiches
Oriental Potstickers
Oriental Eggrolls with Dipping Sauce
Classical Rumaki
Spinach Feta Triangles
Stuffed Mushrooms
Quesadillas

Specialty Appetizers
coLD
Bloody Mary Shrimp Shots
Seared Ahi Tuna with Wasabi Cream
Cajun Shrimp Cream Puffs
Boiled Gulf Shrimp
California Rolls
Lamb Lollipops
Spicy Roasted Shrimp

* Approximately 2-3 pieces per person, per appetizer

Filled Belgium Endive Boat
Smoked Salmon Tartare
Crepe Roll-Ups
Gravlax on Pumpernickel
Smoked Salmon Roll-Ups
Smoked Salmon Spoons
Mini Crostini Assortment
International Cheese Presentation
Mediterranean Chicken Tarts
Soup Shots
Fresh Pear with Gorgonzola Mousse
Caprese Skewers
Blue Cheese Carrot Coins
Spoon Bites

Teriyaki or Buffalo Chicken Wings
Asparagus Tips Wrapped in Phyllo
Chicken Pinenut & Spinach Bites
Cheese Puffs
Miniature Chicken Cordon Bleu
Macaroni & Cheese Tarts
Beef or Chicken Hibachi Bites
Ravioli Bites
Mushroom Cheese Puffs
Raspberry Brie Phyllo Purses
Peanut Chicken Skewers
Wild Mushroom Puffs
Salmon Sate
Sausage Skewers with Mustard
Mini Wellingtons

HOT
Crab and Corn Fritters
Crabmeat Rangoon
Miniature Crab Cakes
Seafood Au Gratins
Pistachio Crusted Goat Cheese
Crab and Artichoke Dip
Tenderloin, Arugula Bundles
Duck Spring Rolls

++ is 18% service charge and 5.5% sales tax.



