Displayed Hors d’oeuvres

Selection of International
Meats and Cheese

Fresh Vegetable Crudités
Seasonal Fruits

Artisan Breads

(Choice of five hot and cold offerings)

Pesto Chicken Pinwheels

Grilled Chicken Salad
in Belgian Endive

Bruschetta Crostini

Smoked Salmon on Toasted Rounds
with Dill S ance

Filet of Beef on Crostini
with Bonrsin Cheese

Antipasto Kabob
Jresh Mogzarella, cherry tomato, Kalamata olive

Boursin and Tomato Crostini

Mushroom Caps filled with Sausage and Spinach
Two Bite Philly Cheesesteak
Scallops wrapped in Apple Smoked Bacon
Mini Twice Baked Potatoes
Baked Brie with Raspberry in Filo
Chicken Spring Rolls
Sesame Seared Chicken Bites
Coconut Shrimp
Soy Glazed Hibachi Beef Skewers
Mini Lobster and Risotto Cakes
Edamame Wontons

Filo Triangles
with Herbed Feta Cheese and Spinach

Wild Mushroom and Fontina Crostini
Boneless Buffalo Chicken Wings
Franks in a Blanket with Dijon Sauce
Potato Pancakes with Chive Sour Cream
Jerk Chicken and Pineapple Skewers

Fried Cheese Ravioli

Asiago and Asparagus in Puff Pastry

PACKAGE DETAILS
* Open Bar for Entire Event
¢ Champagne Toast
¢ Three Draught Beers
* Hand Passed Hors d’oeuvres

* Floor Length Linen Included

* Cake Cutting Included

$85 per person







