
 
 
 

Passed Hors D’oeuvres 
 

$25/dozen 
Chicken or Beef skewers with teriyaki or Thai glaze 

Pepperoni pinwheels filled with chopped pepperoni and mozzarella 
Stuffed mushrooms with Italian style breadcrumbs 

Grilled asparagus wrapped in thinly sliced prosciutto 
Meatballs in a tomato-basil sauce 

 
$30/dozen 

Sea scallops wrapped in hickory bacon 
Spanakopeta, spinach and feta in light filo dough 

Sliders, mini cheeseburgers with cheddar, sautéed onions, and pickles 
 

$35/dozen 
Crab cakes with a roasted red pepper coulis 

Beef tenderloin crostini with spicy horseradish sauce  
Baby lamp chops with au jus dipping sauce  

 
 
 

Stationary Hors D’oeuvres 
 

Spinach & Artichoke Dip with toasted pita chips ($10, serves 4) 
Chicken tenders, homemade recipe with dipping sauces ($20/dozen) 

Buffalo Style Chicken Tenders ($20/dozen) 
Honey BBQ Style Chicken Tenders ($20/dozen) 

Chicken Quesadillas with mild salsa and sour cream ($20/dozen) 
Tomato and fresh mozzarella skewer with balsamic and basil dressing ($25/dozen) 

Jumbo shrimp cocktail with spicy cocktail sauce ($35/dozen) 
 
 
 

Stationary Platters 
 

Cheese & Crackers ($60 for 20 person serving) 
Selection of domestic & imported cheeses, crackers, bread, & seasonal fruit 

 
Crudité ($50 for 20 person serving) 

Seasonal vegetables served with sour cream ranch dip and hummus 
 

Wraps ($75 for 10 full wraps) 
Served on flour, spinach, and tomato-basil tortillas.  

Choose from the following: Turkey, Bacon & Avocado, Waldorf Chicken Salad, Turkey, Roast Beef, Veggie 
 
 



 
 

Salads (serves 12) 
 

Tossed Garden ($30) 
Served w/ mixed greens, cucumbers, peppers, onions, & tomatoes 

 
Caesar ($35) 

Served w/ Romaine, shredded parmesan, & garlic croutons 
 

Greek ($40) 
Served w/ feta cheese, imported pepperoncinis, & kalamata olives 

 
Spinach-Apple ($45) 

Served w/ red bell peppers, craisins, granny smith apples, candied pecans, and feta cheese 
 

Caprese ($50) 
Served w/ roma tomatoes, fresh ovoline mozzarella, baby spinach, balsamic vinegar, & homemade pesto 

 
Mediterranean pasta salad ($50) 

Served w/ artichoke hearts, sundried tomatoes, fresh basil, feta cheese with a light olive oil dressing 
 
 
 

Hot Entrée Stations  
half tray serves 12-15, full tray serves 25-30 

 
Pasta Primavera  ($60/120) 

Served w/ seasonal vegetables w/ lemon garlic sauce 
 

Stuffed shells ($65/130) 
Served w/ marinara sauce & cheese 

 
Chicken, broccoli, & ziti ($65/130) 

Served w/ light alfredo sauce & garlic bread  
 

Lasagna ($65/130) 
With ground beef, ricotta, mozzarella cheese, and fresh pasta. Served w/ garlic bread   

 
Chicken Marsala ($65/130) 

Served w/ mushrooms in a light marsala wine sauce  
 

Butternut Squash Ravioli ($65/130) 
Served w/brown sugar cream sauce  

 
Stuffed chicken breast ($75/15o)  

With roasted red peppers, spinach, & feta cheese  
 

Grape Leaves ($75/150) 



Filled with rice and seasoned ground beef topped w/ light lemon sauce  
 

Beef Tenderloin ($125/250) 
With blended spice rub & horseradish sauce  


