
Hors d’ Oeuvres Selections

Crab Stuffed Mushrooms
Chicken Kabobs with Thai Peanut Sauce
Walnut or Pecan Crusted Chicken Strip
Beef Bruschetta with Bleu Cheese and Sun Dried Tomato   
Meatballs
Mini Quiche
Seasonal Vegetable Crudité

For up to 25 guests- Pick 2 from the above list $75.00.

Crab Dip with Chips			 
Cocktail Crab Cakes with Citrus Aioli 				  
 
Shrimp and Boursin in Belgian Endive                        
Mini Chicken Cordon Bleu with Dijon
Tarragon Chicken Salad Phyllo Cup                                   
Mini Beef Wellington with Dijon Sauce                     
Selection of Cubed Cheese                                                
Fresh Fruit Tray
Spiral Ham with Sweet Potato Rolls & Cranberry Chutney
Mini Rolls with Turkey and Cranberry Chutney

For up to 25 guests- Pick 2 from the above list $125.00.

   
French Brie, Baked in Puff Pastry with Choice of Filling	
     Rum Roasted Pecans and Granny Smith Apples
     Brown Sugar Walnuts and Fresh Raspberries
     Cranberries, Golden Raisins, and Toasted Almonds
Tray of Gourmet Cheese	
   	 Vermont White Cheddar, Boursin, Fontina, Smoked Gouda,
    Goat Cheese Rolled in Toasted Pecans, Camembert and Bleu.
Lamb Lollipops with Mint Sauce
Jumbo Shrimp Cocktail

For up to 25 guests – Pick 2 from the above list $150.00.

Over 25 guest price A La Carte per person.
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