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Display Appetizers 
  

Cheese Boards 
Assorted Domestic Cheeses with Carr’s Crackers Fresh Grapes & Berries      5. 

 
Assorted Imported Cheeses, Grapes, Candied Nuts, Berries    7. 

 
Crudité 

Seasonal Raw Vegetables with our Creamy Garlic- Peppercorn Dip    5. 
 

Bruschetta 
Naan Bread with Marinated Roasted Tomatoes, Sundried Tomato, Calamata Olives   5. 

 
Tapanades 

Traditional Hummus, Baba Ghanoush & Mixed Olives, Chopped Red Onion  
and Pita Bread     6. 

 
Mediterranean Display** 

Assorted Imported Cheeses, Charcutier, Grapes, Candied Nuts, Berries, Traditional 
Hummus & Carrots, Naan Bread with Marinated Roasted Tomatoes      10. 

 
Baked Brie 

Imported Brie Cheese in Puff Pastry with Your choice of Raspberry or 
 Orange Marmalade Preserves    5 

 
Smoked Salmon** 

House Cured Salmon, Traditional Accompaniments of Capers,  
Red Onion, Eggs and Crème Fraiche     Market $$ 

 
Raw Bar** 

Oysters, Crab Claws, Little Neck Clams, Jumbo Shrimp, Cocktail Sauce, Horseradish, 
Lemons, Tabasco & Red Wine Mignonette    Market $$ 

 
Spinach & Artichoke Dip 

Warm Crab, Artichoke & Cream Cheese Dip Served in a Bread Boule, Carr’s Crackers 5. 
 

**Additional charges apply to reception packages** 



 
 

 
 

Hors D’ oeuvres 
Passed & stationary 

 
Priced per 25 pieces. Minimum 50 pieces 

 
Jumbo Shrimp Cocktail 

   95. ** 
 

Chicken Brochettes, 
Teriyaki or Thai Style 

55. 
 

Miniature Assorted Quiches 
50. 

 
Stuffed Mushroom Caps 

Choice of Herb or Seafood Stuffed 
45. / 70. 

 
Greek Spanakopita 

45. 
 

Grilled Sweet Chili Shrimp Skewers 
75. 

 
Miniature Crab Cakes 

 75. 
 

Scallops Wrapped in Bacon 
     85. ** 

 
Ahi Tuna, Cucumber Spaghetti, 

Pickled Ginger 
Market 

 
Pork Potstickers 

45. 
 

Chilled Tenderloin Toast Points,  
Horseradish Cream 

65. 
 



 
 

Asparagus Tips Wrapped in Asiago Cheese Puff Pastry 
45. 

 
Miniature Beef Wellingtons 

    75. ** 
 

Mini Vegetable or Pork Spring Rolls 
45. 

 
Boneless Buffalo Fingers 

45. 
 

New Zealand Lamb Pops 
Market** 

 
Boneless Chicken Fingers 

45. 
 

Maple Cranberry Chicken Salad 
in Phyllo Cups 

38. 
 

Coconut Shrimp, Mango Chutney 
60. 

 
Gazpacho Shooters 

50. 
 

Candied Pork Belly Bites 
45. 

 
Smoked Gouda Risotto Croquettes 

45. 
 

Italian Fontina Risotto Cakes 
45. 

 
Kobe Beef, Blue Cheese & Bacon Bites 

50. 
 

Candied Maple & Black Pepper Bacon Skewers 
45. 

 
Figs & Gorgonzola Wrapped In Prosciutto 



 
 

45. 
 

Chicken or Shepherds Pot Pie 
45. 

 
House Mac & Cheese Bites 

38. 
 

Petite Maine Lobster Salad Roll 
Market** 

 
Porcini Mushroom & Parmesan Risotto Bites 

50. 
 

Smoked Salmon Crostini’s 
Market** 

 
Raspberry & Brie in Phyllo Cups 

45. 
 

Grilled Sweet Chili Shrimp Skewers 
75. 

 
Grilled Flat Bread w/ Fresh Mozzarella, Sliced Plum Tomatoes, Fresh Basil 

45.  
 

Chicken Potstickers (Chinese Steamed Dumpling) with Soy Dipping Sauce 
50. 

 
Shrimp Potstickers 

65. 
 

**Additional charges apply to Reception Packages** 
 
 

                                                           


