
Hors d'oeuvres Menu for Cocktail Reception

6% sales tax and 18% gratuity not included in menu pricing

Light Bites

Fresh Vegetable crudite with a trio of dips and assorted breads
Fresh Fruit Display
Seasonal and Creative Charcuteries to accommodate any event

$12 per person 



The Mix

Fresh Vegetable Crudité with a trio of dips and assorted breads
Fresh Fruit Display

Choose one from each category below:
Dips:
Greek Feta Dip with Cucumber, Carrot and Naan Dippers (V)
7-Layer Dip with Tortilla Chips (V)
Caramelized Onion Dip and Kettle Chips (GF/V)
Mushroom Caponata with Crostini’s (M)

Hot Display:
Asian Pork Meatballs with Sweet and Spicy Sauce (GF/DF)
Grilled Chicken & Pineapple Skewers (GF/DF)
Chickpea Meatballs with Marinara Dipping Sauce (GF/M)
Spinach & Artichoke Stuffed Mushrooms (V)
Shredded Beef Sliders, Caramelized Onion & Mushroom, Horseradish Cream Spread

$15 per person

Gourmet Station

Choose one from each category below

Displayed:
Fresh Vegetable crudite with a trio of dips and assorted breads
Fresh Fruit Display
Seasonal and Creative Charcuteries to accommodate any event

Dips:
Greek Feta Dip with Cucumber, Carrot and Naan Dippers (V)
7-Layer Dip with Tortilla Chips (V)
Caramelized Onion Dip and Kettle Chips (GF/V)
Mushroom Caponata with Crostini’s (M)
Creamy Spinach & Italian Sausage with Crusty Bread
Warm Buffalo Shrimp with Tortilla Chips (GF)
White Chicken Chili with Tortilla Chips (GF)

Crostinis:
BLT Crostini with Basil Vinaigrette (M)
Seasonal Bruschetta Crostini 
Brie, Candied Fruit & Nut Crostini (V)
Crispy Prosciutto, Asparagus & Whipped Ricotta Crostini 

Hot Display:

Asian Pork Meatballs with Sweet and Spicy Sauce (GF/DF)
Grilled Chicken & Pineapple Skewers (GF/DF)
Chickpea Meatballs with Marinara Dipping Sauce (GF/M)
Spinach & Boursin Stuffed Mushrooms (GF/V)
Shredded Beef Sliders, Caramelized Onion & Mushroom, Horseradish Cream Spread

$17 per person 








Chef’s Corner

Choose one from each category

Displayed:
Fresh Vegetable crudite with a trio of dips and assorted breads
Fresh Fruit Display
Seasonal and Creative Charcuteries to accommodate any event

Dips:
Greek Feta Dip with Cucumber, Carrot and Naan Dippers (V)
7-Layer Dip with Tortilla Chips (V)
Caramelized Onion Dip and Kettle Chips (GF/V)
Mushroom Caponata with Crostini’s (M)
Warm Eggplant Parmesan Dip with Croustades (V)
Warm Buffalo Shrimp with Tortillas (GF)
White Chicken Chili with Tortillas (GF)

Crostinis:
BLT Crostini with Basil Vinaigrette (M)
Seasonal Bruschetta Crostini 
Brie, Candied Fruit & Nut Crostini (V)
Crispy Prosciutto, Asparagus & Whipped Ricotta Crostini 

Cold Bites:
Tortellini & Artichoke Skewers (V)
Charcuterie Cups
Smoked Salmon, Cucumber Canapes (GF)


Hot Display:
Asian Pork Meatballs with Sweet and Spicy Sauce (GF/DF)
Grilled Chicken & Pineapple Skewers (GF/DF)
Chickpea Meatballs with Marinara Dipping Sauce (GF/M)
Spinach & Boursin Stuffed Mushrooms (GF/V)
Shredded Beef Sliders, Caramelized Onion & Mushroom, Horseradish Cream Spread

$20 per person 

