
 

HORS D’ OEUVRES   &   CARVING   MENU 
  
  

~COCKTAIL RECEPTION~ 
  

Stationary Display: (select 3) 
Seasonal Fruit with Domestic & Imported Cheese with assorted Crackers and Breads 
Fresh 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 

Fresh Hummus Display served with Pita Breads 
 

Carving Station: (select 1) 
Roasted Breast of Turkey with Sweet Chili Mayonnaise 

Maple Glazed Ham with Dijon Sauce 
Slow Roasted Beef with Horseradish 

 
Butler Passed Hors d’ oeuvres: (select 6) 

Beef OO RR  Chicken Satay with Peanut Dipping Sauce 
Fresh Vegetarian Spring Rolls with Sweet Chili Sauce 

Date Stuffed with Almonds 
Scallops Wrapped in Bacon 

Maryland Crab Cakes with Lime Cocktail Sauce 
Potato Pancake with Apple Sauce 

Beef OO RR  Chicken Empanadas with Guacamole 
Shrimp Tempura 

Coney Island Kosher Franks with Deli Mustard 
Jerk Chicken Tenders with Honey Mustard 

Miniature Cheeseburger Sliders 
Brie & Raspberry in Phyllo 

Fried Spring Rolls with Dipping Sauce 
Pan Seared Scallops with Mango Salsa 

Escargot with Borsin En Croute 
Vegetable Crudité in Yoshi Cups 

Fig & Mascarpone in Phyllo 
Sesame Chicken Skewers 

Chicken Tenders 
Conch Fritters with Dipping Sauce 
Coconut Shrimp with Dipping Sauce 

Tenderloin of Beef served on Toast Points 
Portobello Mushroom on Focaccia Triangles 

 
Dessert: 

Lavish Display of Assorted Miniature Pastries  
including Éclairs, Cream Puffs, and Tarts 

 




