C O C K TA I L PA RT Y
•passed & stationed platters•

PA S S E D H O R S D ’ O E U V R E
• pri c ed per pi ec e•
sautéed ca jun shrimp en croute 2. 50

asian steak bites 2.25

smoked salmon rolls 2.25

p ork p ot stickers 1.75

with dill cream cheese

saigon dipping sauce

saffron l obster salad 3.50

bruschet ta 1.50

in filo cup

garlic toast rounds, tomato, onion, capers, peppers, romano

jumb o shrimp cocktail 3.50

fresh fruit kab ob 1.50

scall ops wrapped in bacon 2.9 5

spanakopita 1.75

chicken satay 2.00

spinach and feta in filo

b oneless buffal o chicken bites 1.75

chicken with spiced peanut sauce

with blue cheese dipping sauce

asian pineapple chicken skewers 2.00

mini lump crab cakes 2.95
lemon caper remoulade

beef tenderl oin en croute 3.00
with tarragon aioli

cocktail meatballs 1.5 0
italian, swedish, or sweet and sour

STATIONS
•s er ves 35 - 4 0 peopl e•

antipasti 150.00

smoked seafood plat ter 150.00

assorted meats, cheeses, marinated artichokes, olives
roasted peppers

assorted smoked seafood, capers, red onion, tomatoes,
cucumbers, and lemon caper remoulade with water crackers

fruit and cheese 95.00

spinach and artichoke dip 65.00

fresh fruit (or fresh fruit and veggies) assorted cheeses, and
assorted crackers

with fresh vegetables and pita chips

fresh vegetable plat ter 55.00
with assorted dipping sauces

beef tenderl oin plat ter 200.00
red onion, asparagus, marinated mushrooms, capers,
assorted sauces, garlic crouton

feta dip 80.00
house -made imported feta dip, served with olive tapenade, diced
tomatoes, and toasted pita chips

sushi tuna plat ter 125.00
rare, seared sesame tuna, seaweed salad, pickled ginger, wasabi,
tamari soy, and crispy fried wontons

fresh smoked salmon plat ter 130.00
mediterranean plat ter 110.00
hummus, tabbouleh, feta cheese, grape leaves, Greek olives,
and toasted pita

full side of smoked salmon with capers, tomatoes, red onion,
cucumber, hard-boiled egg, lemon caper remoulade, and
toasted pita chips

