
D Hors D’oeuvre Reception    D 
(Minimum guarantee of 35 ppl) 

 
Gourmet Cold Displays 
International Cheese Board 

Vegetable Dip Platter 
 
 

Hot & Cold Hors D’oeuvres Served Butler Style 
 Cocktail Franks in Blankets 

Bacon Wrapped Scallops 
Coconut Shrimp 

Crab Cakes 
Assorted Quiches 

Fresh Mozzarella Bruschetta 
Sesame Chicken 
Brie en Croute 

Asparagus Filos 
Spring Rolls 

 
 

Chafing Dishes 
(Choice of Three) 

  Mussels Marinara    Pierogies & Caramelized Onions 
  Eggplant Rollatini    Steak Au Poive 
  Stuffed Cabbage    Seafood Paella 
  Sausage & Peppers    Shrimp & Scallop Scampi 
  Baked Cheese Ravioli   Beef Bourguignonne 

Swedish Meatballs    Fried Calamari  
  Lemon Thyme Chicken   Garlic Wine Chicken 

 
 


