
Cocktail Party -$30.00 plus Staff   

Passed Hors d’oeuvres   

Jumbo Lump Crab Cake with a Saffron Aioli   

Chilled Lobster BLT on a Mini Brioche Roll with an Herb Mayo   

Nova Scotia Smoked Salmon on a Petite Potato Pancake with Dill Crème Fraiche and 

Capers   

Panko Crusted Portobello “Frites” with a Roasted Red Pepper Aioli   

Seedless Cucumber stuffed with Feta, Kalamata Olives and Red Onion with a touch of 

Extra Virgin Olive Oil and Lemon   

  

Grill   

Pan Seared Petite Grilled Filet Mignon with a Brandy Cream Sauce   

  

Pasta    

Orrechiette Pasta with Broccoli Di Rabe, Shrimp White Wine, Roasted Garlic and 

shavings of Parmesan   

  

WINE & CHEESE-$22.00 

Hors d’oeuvres (Stationary)  

Grilled Chicken and Goat Cheese Pizza with Basil Pesto  

Herb Veal Mini Meatballs with a Mushroom Demi-glaze dipping sauce  

Guacamole Crostini  

Shrimp and Avocado Bites  

  

Micro Cheese Display  

Goat Cheese with Golden Beet Relish Pumpernickel Croutons  

Brie with Raspberry Walnut Jam on Raisin Walnut Croutons  

Camembert with Wild Strawberries Sour Dough Croutons  

  

Artisan Cheese Display garnished with Fresh Fruit and Nuts 

 

Cocktail Party #1 $15.00  

  

Stationary   

Artisan Cheese Platter Served with Flatbreads and Crackers  

Cold Italian Antipasto Served with Flat Breads and Crackers  

Grilled Shrimp BLT Slider  

Petite Grilled Chicken Focaccia Sandwiches  

Petite Grilled Portobello Mushroom Focaccia Sandwiches  



  

  

Cold:   

Seedless Cucumber stuffed with Feta, Kalamata Olives and Red Onion with a   touch of 

Extra Virgin Olive Oil and Lemon  

  

Southwestern Chicken Salad with a Cajun Mayo, Peppers, Onions, Cilantro and a 

squeeze of Lime in a Corn Tortilla cup  

  

Cherry Tomato Mozzarella Basil Pesto Skewers  

  

  

Cocktail Party #2 $19.00  

  

Stationary Display   

Artisanal Cheese Display   

A selection of Artisanal Cheeses with Fresh fruit, Grapes and Berries  

Flatbreads, Crackers and Crostini  

Cranberry Walnut Cheese Sculpture  

Red and Green Grape Skewers  

  

  

Tuscan Table  

Antipasto Salad   

Tuscan White Bean and Sundried Tomato Salad  

Assorted Focaccia Breads and Crostini  

  

  

Mediterranean display  

Marinated Olives  

Roasted Pepper Hummus and Pita Chips  

Guacamole and Plantain Chips   

  

  

Hot Hor’dourves Stationary   

~Mini Hot Dog encased in Sesame Puff Pastry  

Parmigian Risotto Bites   

Mini Crab cakes Served with a Lemon Pepper Aioli  


