RECEPTION

Small Platter Medium Platter Large Platter
Serves 20-24 People Serves 25-34 People Serves 35-55 People
Assorted Meat Platter Vegetable Platter
To include: smoked turkey, black forest ham, pastrami, With dips: garlic and herb, onion, sun-dried
roast beef, assorted salamis, breads and all condiments tomato, or roasted red pepper
Small $120.00 Small $75.00
Medium $160.00 Medium $150.00
Large $200.00 Large $175.00
Cheese Platter Sliced Fruit Platter
A selection of local and imported cheeses to include: cheddars, swiss, brie, Local and tropical fruit sliced and served
camembert, and blue cheeses. Served with bread and crackers with chocolate and yogurt dips
Small $100.00 Small $100.00
Medium $165.00 Medium $165.00
Large $200.00 Large $200.00
Smoked Atlantic Salmon Jumbo Shrimp
Served with red onion, chopped egg, capers and sour cream Cocktail sauce and lemon wedges
(Serves approximately 30 people) $400.00/100 pieces
$300.00
Nacho Basket
Chocolate dipped strawberries With cheese, green onion, sour cream and salsa
$40.00 per dozen $3.95 per person
Sauté Seafood Station (min 20 people) Herbed Pita Chips
Scallops in pernod cream sauce, jumbo shrimp in With spiced roasted eggplant dip
garlic butter, mussels steamed in white wine and herbs $3.95 per person

$21.95 per person
Pasta Station

Beef Station (min 50 people) Please select 2 pastas and 2 sauces from the following:
Hip of beef, thinly sliced, served on a variety of fresh Pastas: Farfalle, Fettuccini, Fusilli and Penne
rolls, horseradish cream, mustards and beef jus Sauces: Tomato, Alfredo, Pesto with Sun-Dried Tomato
$6.50 per person $10.25 per person

(Minimum of 50 people)

Applicable taxes and service charges will apply A $75.00 fee is applicable per Culinarian per station




RECEPTION

Hot Selections

Mini Crab Cake with Spicy Mango Salsa
$24.00

Szechwan Pork Skewers
$22.00

Brie and Raspberry En Croute
$22.00

Mini Beef Wellington with
Horseradish Cream
$24.00

Shrimp Beggars Purse
$24.00

Stuffed Mushrooms Florentine with a
blend of Spinach, Brie and Spices
$22.00

Mini Quiche
$22.00

Tempura Shrimp with Sweet Chili Sauce
$24.00

Scallops Wrapped with Bacon and served
with Spiced Seafood Sauce
$25.00

Crispy Vegetable Spring Rolls
$20.00

Beef or Chicken Satays
$22.00

Chicken Wings served with Hot &
Mild Dipping Sauce
$20.00

Applicable taxes and service charges will apply

Hors D’Oeuvres

Priced per Dozen

Cold Selections

Grilled Scallops with Sweet Chili
sauce and Créme Fraiche
$23.00

Smoked Salmon Canapé with
Dill on Rye Toast
$24.00

Creamy Pesto and Goat Cheese
served in Bouchées
$21.00

Proscuitto Ham with Melon
and Dijon Butter
$23.00

Tartlet of Smoked Chicken, Black
Olives and Parsley Pesto
$22.00

Asian Beef Salad Served in
Crisp Ragout Cup
$22.00

Greek Salad served in
Mini Pita Cups
$20.00

Roasted Cherry Tomatoes and Feta
Cheese on Garlic Rosemary Toast
$22.00

Lemon Pepper Pesto Chicken
with Caramelized Onions
$23.00

Mini California Rolls / Sesame Sushi Rolls /
Smoked Salmon Sushi Rice Ball
$25.00




