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DISPLAYS AND PLATTERS
We recommend that you provide 12-16 pieces per person for reception only and a minimum of 6 pieces per person prior to a served dinner.

Serves 30

Smoked Salmon Display
Served with capers, onions, lemon, basil cream cheese and 
grilled flatbread.

Serves 50

Sliced Fresh Seasonal Fruits and Berries
Served with yogurt sauce.

Crudites of Fresh Vegetables
Served with classic ranch and bleu cheese dips.

Imported and Domestic Cheeses
Served with water crackers and flatbread.

Meat and Cheese Platter
Assorted deli meats and cheeses served with an assortment of
fresh bread, rolls, and appropriate condiments.

Grilled Vegetable Platter
Served with roasted pepper hummus dip and grilled flatbread.

Baked Brie with Caramelized Pears
Wrapped in puff pastry and served with sliced baguette.

Antipasto Display
Marinated mushrooms, artichoke hearts, black, green and 
kalamata olives, roasted red peppers, dry salami, grilled 
vegetables, fresh mozzarella and caprese cheese.

Jumbo Gulf Prawns

*Whole-shell eggs are cooked to order. Consuming raw or under-cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness 
especially in children or people with certain medical conditions. Service charge of 20% and sales tax of 8.7% to apply. Servers receive 64% of the service charge. 
Menu prices subject to change. Prices will not be guaranteed more than 5 months out.

See supplemental pricing page for pricing information.

CHILLED HORS D’OEUVRES
The following hors d’oeuvres are priced per 50 pieces.

WARM HORS D’OEUVRES
The following hors d’oeuvres are priced per 50 pieces.

Deviled Eggs
With traditional filling.

Ham and Asparagus Wrap
With cream cheese.

Vegetarian Pinwheels

Assorted Finger Sandwiches

Belgian Endive
With curried chicken.

Prosciutto Wrapped Cantaloupe

Crostini
With bruschetta tomato relish.

Roasted Sea Scallops
Wrapped in bacon.
Chicken Skewers
With sweet and sour sauce.
Swedish or BBQ Meatballs
Potstickers
With wasabi soy.
Spring Rolls
With hoisin sauce.
Lobster and Crab Stuffed Mushrooms
Buffalo Chicken Wings
Served with bleu cheese dipping sauce.
Assorted Petite Quiche
Kalbi Style Beef Saté
Scampi Style Prawns


