
Hors d Oeuvres
P l a t t e r s
20 person minimum required (per person unless otherwise stated)

Antipasta Platter 
Grilled vegetables, salami, cheese, olives, roasted peppers, pickled Pepperon-
chinis and cherry peppers   Served with Foccacia bread or bread sticks

International Cheese Board 
Imported and domestic soft and semi-soft cheese wedges and slices, deco-
rated with fresh and dried fruit, served with a whole baguette and assorted 
crackers

Crudité
An array of fresh vegetables including carrots, snow peas, mushroom buttons, 
chilled cucumbers, broccoli buds, cauliflower, cherry tomatoes, dikon radishes, 
celery sticks, and fresh fennel. Choice of two dipping sauces:  spinach, dill, 
blue cheese, green peppercorn ranch, spicy mustard

Greek at its Best 
Roasted eggplant and hummus dip served with cucumbers, sour cream, 
onion, and pita strips

TexMex Dip 
Layered with a spicy refried pimento and black beans, cheddar and jack 
cheese, sour cream, and salsa served with tortilla chips

Sliced Cheese Platter 
Cheddar, Swiss, pepper jack, provolone cheeses served with assorted crack-
ers and crostinis

Toasted Pecan Nut Brie with apricot glaze en croute (serves 25)
Puff pastry baked until golden, served with sliced baguette

Layered Torta (serves 40)
Goat cheese, cream cheese with pine nuts and pancetta, and sun dried 
tomatoes served with toasted Crostinis and crackers

Mini cheddar cheese biscuits and mini croissants 
(per dozen)

S E R V I C E S
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Customized menu. 

Full service equipment
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and linens.
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An unforgettable occasion.



Hors d Oeuvres
T r a y s
Tray 1 (per person per tray)
Chicken salad stuffed in Bibb lettuce, pasta pesto with roasted vegetables, 
fresh 
fruit, mini croissants, and assorted cookies

Tray 2  (per person per tray)
Assorted herb rolls and mini croissants filled with choice of ham, turkey, beef, 
or Grilled vegetables, served with Greek salad, warm German potato salad 
or Yukon gold potato salad, fruit salad, brownies and lemon bars

Tray 3 (per person per tray)
Chinese chicken salad, spicy chilled noodle salad, fruit display, fortune cookies 
with coffee, tea, or bottled water

Grab ‘n Go
Sandwich with choice of ham, turkey, beef, or vegetable served with apple 
and cookie

Italian Bomber
Sundried tomato ciabatta with Italian meats and cheese

Fajita Bar
Chicken or beef fajita served with flour tortillas, pinto and black refried 
beans, Spanish rice, grilled onions and peppers, tortilla chips and salsa

Barbeque
Grilled hamburgers and hot dogs, potatoe or pasta salad, chips, lettuce 
tomatoes, pickles, and condiments 

Add Soda (per person)
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Hors d Oeuvres
B r e a k s
20 person minimum required

Granola bars, individual yogurt, fresh seasonal fruit, 
vegetable tray, bottled water and juice

Blue and gold tortilla chips, pico de gallo, baked potato chips with 
dip, fresh seasonal fruit, fancy assorted cookie tray, soda, 
bottled water

Coffee, decaf, tea, hot chocolate, assorted bottled Frappuccino, 
chocolate dipped biscotti

Freshly baked cookies and lemon bars, bottled water, soda

Trail Mix, assorted nuts (pound serves 10)

S w e e t  T r e a t s
White chocolate macadamia nut, peanut butter, chocolate chip, 
oatmeal raisin cookie

Rocky road, M&M with white chocolate chip, shortbread cookies, 
chocolate dipped macaroons, rice crispy treats, lemon bars

Brownies, lemon bars, and four-layer bar

Pastries
Pecan, coconut cream, lemon, and assorted fruit tarts, petit fours, mini cheese 
cakes, Viennese assortment, assorted fruit strudel

Banana, lemon, and poppy seed bread

Ice Cream Sundae
Vanilla ice cream with chocolate, strawberry, and caramel sauce, chopped 
walnuts, Oreo cookies crumbs, toffee crunch, whipped cream, and mara-
schino cherries

Waffle cups
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