
Buffet and Seated Dinner Accompaniments
Garden Fresh Vegetable Display with our Famous Dip

Freshly Cut Seasonal Fruit with Chef’s Dip
Imported & Domestic Cheese and Pepperoni Display with Fine Crackers

Roma Bruschetta
Olive oil seasoned mozzarella croustade served with balsamic marinated Roma tomato, finished with Fresh Basil

Cocktail Crab Claws with Zesty Sauce
Succulent crab claws served with zesty cocktail sauce

Antipasto Skewers
Kalmata Olive, Mozzarella Balls, Sun Dried Tomatoes, Artichoke Hearts

Honey Asian Mini Smoked Sausages
Mini Smoked Sausages drizzled with honey and sesame seeds

Mini Egg Rolls Served with a Tangy Duck Sauce
Crispy on the outside, tender on the inside miniature egg rolls

Assorted Mini Quiches
Assortment of Spinach, Mushroom & Cheese

Caramel Apple and Goat Cheese Purse
Apple, Caramel and Goat Cheese wrapped in Flakey Phyllo

Cocktail Franks
Miniature franks wrapped in pastry

Hot Puff Assortment
Miniature franks, potato, beef, sausage in puff pastry

Portobello Puff
Grilled portobello, plum tomato, cheese in pastry
Sweet Chili Cocktail Meatballs
Mini Meatballs simmered in sweet chili sauce

Swedish Style Meatballs
Mini meatballs in a creamy sauce

Brie and Raspberry Phyllo
Brie and Raspberry wrapped in flaky phyllo

Asparagus and Asiago in Phyllo
Asiago and Asparagus stuffed in flaky phyllo

Mini Reubens in Puff Pastry
Lean Corn Beef, sauerkraut, Swiss Cheese enveloped in flaky rye puff pastry

Mini Chicken Cordon Bleu
Chicken Breast stuffed with Swiss Cheese and ham

Spanakopita
Spinach, Feta and spices in a phyllo triangle

Buffalo Wings with Blue Cheese Dressing
Spicy Buffalo Wings accompanied with Tangy Blue Cheese Dressing

Sesame Teriyaki Chicken Skewers
Chicken Breast Marinated in a Sweet Teriyaki Sauce sprinkled with sesame seeds

Thai Peanut Chicken Satay
Chicken Breast Marinated in Thai Peanut sauce

Beef Szechwan Teriyaki Satay
Beef Marinated in Szechwan and Teriyaki sauce

Mini Deep Dish Pizza Assortment
Cheese Quesadilla Trumpet



Santa Fe Chicken Purse
Smoked chicken, tangy salsa and chili peppers

Coconut Shrimp with Mango dipping sauce
Coconut battered shrimp baked to crispy perfection

Bacon Wrapped Shrimp
Mushrooms Stuffed with Crab Imperial

Luscious crab imperial stuffed in mushroom caps
Maryland Style Mini Crab Cakes***

Scallops wrapped in Bacon
Fresh sea scallops wrapped in bacon

Lobster Bisque in Mini Bread Boule
French Onion Soup in a Mini Bread Boule

Pineapples wrapped in Bacon
Fresh Pineapples wrapped in bacon

Mini Burger with Caramelized Onion & Gorgonzola
Mini Burger with Applewood Smoked Bacon & American

Mini Burger with American Cheese & Pickle
Beef Wellington En Croute
Beef Wellington Wrapped in Puff Pastry

Shrimp Cocktail***
Jumbo Shrimp Served with a Zesty Cocktail Sauce

Additional Selections Available, starting at $2.00 per guest!!!

Desserts
Assortment of Mini Pastries including: canolies, éclairs, petit fours and cookies $2.75pp
Assortment of Brownies $2.00pp
Assortment of Cakes and Pies $3.00pp
Gourmet Cheese Cake Pops $2.75pp

***Denotes Additional Cost***


