HORS D’ OEUVRES & CARVING MENU

“COCKTAILRECEPTION™

Stationary Display: (select3)

SEASONAL Frurt witH DoMESTIC & IMPORTED CHEESE WITH ASSORTED CRACKERS AND BREADS
Fresx AssorTED SusHi DisPLAY ACCOMPANIED BY PICKLED GINGER, WASABI AND SOY SAUCE
CHILLED SHRIMP ON A BED OF ICE SERVED WITH COCKTAIL SAUCE AND LEMON WEDGES
ANTIPASTO WITH CURED MEATS, IMPORTED CHEESES, MARINATED VEGETABLES AND BREADS
Fresn Hummus DispLAY SERVED wiTH Prta BREADS

Carving Station: (select 1)
RoasteD BreasT OF TURKEY wiTH SWEET CHILI MAYONNAISE
MarLE GrazeD HaMm witH DijoN SAuCE
Srow Roastep BEEF witH HORSERADISH

Butler Passed Hors d’ ocuvres: (select 6)
Beer OR CHickeN SaTAY wiTH PEANUT DIPPING SAUCE
Fresx VEGETARIAN SPRING ROLLS WiTH SWEET CHILI SAUCE
DATE STUFFED WITH ALMONDS
ScaLLoprs WRAPPED IN BACON
MaRrYLAND CraAB CAKES WiTH LIME COCKTAIL SAUCE
Porato PANCAKE WiTH APPLE SAUCE
Beer OR ChickeN EMPANADAS WiTH GUACAMOLE
SurimMp TEMPURA
Coney IsLanp KosHer Franks witdH DELI MUSTARD
Jerk CrickeN TeNDERS wiTH HONEY MUSTARD
MiNiATURE CHEESEBURGER SLIDERS
BriE & RASPBERRY IN PHYLLO
Friep SpriNG RoLLs wiTH DipPPING SAUCE
PAN SEARED ScALLOPS WITH MANGO SALSA
Escarcor witH Borsin EN CrouTE
VEGETABLE CRUDITE IN YOsui Cups
F1c & MASCARPONE IN PHYLLO
SESAME CHICKEN SKEWERS
CHickeN TENDERS
Conct FriTTeRS wiTH DIPPING SAUCE
CocoNUT SHRIMP WITH DIPPING SAUCE
TENDERLOIN OF BEEF SERVED ON ToAsT POINTS
PorroeLLo MusHrooM oN Focaccia TRIANGLES

Dessert:
Lavisa DispLAY oF ASSORTED MINIATURE PASTRIES
INCLUDING EcraIrs, CreaM Purrs, AND TARTS






