Reception Menu

Assorted Hot Hors & oeuvres
Sweet &I Sour Meatballs
Cocktail Franks in a Blanket
Pretzel Hot Dog
Crabmeat Balls

Vegetable spring Rolls

Cheese Steak Spring Roll
Miniature Quiche
Coconut Chicken
Asparagus & Asiago in Phyllo

Deluxe Hot Hors 4 oeuvres
Scallops wrapped in Bacon
Spanakopita
Apricot Brie
Crab & Shrimp Spring Roll
Beef Hibachi Skewers
Mushroom Caps stuffed with Seafood
Satay Chicken Thai Skewers
Coconut Shrimp
$285.00 per 100 piece tray

$210.00 per 100 piece tray Seafood Selections
Cold Hors d oeuvres Jumbo Shrimp On Ice, CocKtail Sauce
Deviled Eggs $500.00 per 100 pieces
Melon wrapped in Prosciutto
Cherry Tomatoes filled with Tuna Fruit Tmy
Asparagus Spears rolled in Ham Elaborate Fruit Display
Artichoke antipasto Skewer $5.75 per person
$210.00 per 100 piece tray
Crudite Tray
Fresh Raw Vegetables with
M{Y Assorted Dips
Assorted Cheese Display $4.50 per person
$5.75 per person
Carving Stations
$150.00 Carver Fee
Top Round of Beef with Horseradish Mustard, Au Jus & Miniature Rolls
$17.95 per person
Honey Baked Ham with Mustard Sauce, Mayonnaise, Southern Biscuits I Assorted Rolls
$15.95 per person
Roast Turkey Breast with Natural Gravy, Mustard eI Miniature Rolls
$14.95 per person
Tenderloin of Beef with Bordelaise Sauce, Silver Dollar Rolls
$23.95 per person
Minimum S0ppl

AW Prices plus Tax el Gratuity



