02.01.09

HORS D” OEUVRES

Pre-Dinner Canapés
Assorted Gowrmet Rollups

BRBR Beef on a Crispy Wonton
Smoked Sabmon Plwheels
Plump Strawberries stuffed with Brie (Seasonal)
Tomato and Roasted Garlic Bruschetta
Chicken Salad on Toasted Hawatlan Bread

Carlic and Roasted Red Pepper Hummus § Pita

Cold Hors d’oeuvres
Grilled Pork Canapés

Smoked Salbmon Plnwheels

Tenderloin Canapés

Hot Hors d’oeuvres
Swedish DLl Cream Meatballs

Blackened Chicken with Creole Mayo
Assorted Gournmet Quesadillas
Honey Stung Chicken Drunmmies
Sausnge § Swiss Cheese Stuffed Mushrooms
Marinated Chicken Kebobs
Splnach Triangles
crab Stuffed Mushroom Caps
Minl Chicken en Croute

Sea Scallops Wrapped bn Bacon

Miniature Beef Wellingtons

Beef Tenderloin Kebobs



02.01.09

HORS D OEUVRES

Artichoke, Spinach and Crab Dip with Crackers and Chi ps
A Wonderful Mixture of Crab, Spinach and Artichoke Hearts

Vegetable Display with Dill D p
An Assortvment of Fresh Cut Vegetables

Raw Seaf ood Bar Options*
Includes Cocktail Sauce, Horseradish Cream and Lemon Stars
(Ask about lee Carvings to ennance your Seafood Display)

Shrimp Coclktail
_Jumbo Shrivup Cocktail
oysters and Clams
crab claws

Fresh Sliced Fruit D splay
A Beautiful Display of Fresh Sliced Fruit with a Cool Yogurt Sauce

Snoked Sal non Di spl ay
Swmoplked Atlantic Salmon wWith Fremeh Bréad, Chopped White Onion,
Lemon Slices, Capers and a Horseradish Dill Creme

Anti past o Di spl ay
Prosciutto, Salami, Capicola, Pepperoni, Mozzarella, Smoked Provolone, Soat Cheese,
Seasonal Marinated and Grilled vegetables, Assorted Mustards,
French Bread, Gourmet Crackers, and Balsamic Vinegar

I nported and Donestic Cheese Display and Gournet Crackers
A Lovely Assortment of lmported and Pomestic Cheeses

Whol e Roast ed Beef Tenderl oin
Tenderloin Slow Roasted with Fresh Herbs, Garlic and Cracked
Pepper; accompanied @g Fremch Bread and senved with
Horseradish Cream and Sourmet Condiments

The Pinnacl e Displ ay
Display of Seasonal Fruits, lmported § Domestic Cheeses,
Sourmet Crackers and Fremeh Bread

*cawn be cooked to order, Notice: Consuming raw or undercooken wments, ?ouLtrH,
seafood, shellflsh, or eggs may tnerease your risk of foodborne iliness
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