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Tailored to Your Taste

Hors d'oeurves

BBQ Meatballs 2.00
Swedish Meatballs 2.00
Sauerbraten Meatballs 2.00
Bernaise Meatballs 2.00
Sweet and Sour Meatballs 2.00
Italian Meatballs 200
Sweet and Sour Chicken Wings - 2.40
Teriyaki Style Chicken Wings 2.40
Chicken Strips (breaded) 2.40
Breaded Chicken Drummies 240
Chicken Nuggets 240
-BBQ Chicken Wings 2.40
Buffalo Wings 240
Stir Fried Breast Strips w/ Plum Sauce 2.40
Stir Fried Breast Strips w/ Apricot Sauce 240
Stir Fried Breast Strips w/ Peppers and Peanuts 2.50
Chicken Liver Rumakies 2.50
Chicken Breast Rumakies 2.50
Beef Steak Rumakies 2.50
Shrimp Rumakies 4.00
Scallop Rumakies Market
Shrimp Egg Rolls (10z. or 2 0z.) 2.00 & 3.00
Sweet and Sour Riblets 3.50
Teriyaki Riblets 3.50
BBQ Riblets 5 3.50
Riblets w/ Plum Sauce 3.50
Fresh Mushroom Caps stuffed w/ Jimmy Dean Pate' 2.00
Stuffed w/ Seafood Thermodore 2.00
Stuffed w/ Shrimp 2.50
Stuffed w/ Herb Cheese 2.00
Stuffed w/ Lobster Thermodore 3.00
Quiche Lorraine 2.00
Quiche Le-Meir 3.00
Broccoli-Swiss or Cheddar Souffle 2.00
BBQ Smokie Sausage 2.00
Chicken Breast Skewers 2.50
Beef Steak Skewers 2.50
Sliced Beef Au-Jus w/ Buttered Mini Rolls 2.50
Oysters Rockefeller Market
Steamed Clams Market
Sausage Rumaki 3.00
Artichoke Cheese Dip 2.00
Swiss Cheese and Onion Dip 1.50

Stir Fry Steak Strips w/ Sesame Oil and Cashews 3.00
Stir Fry Breast of Chicken w/ Sesame Oil & Cashews 3.00
Chicken Quesadillas 4.00
Beef Quesadillas 4.00
Seafood ltems on Availability & Prices Subject to Market
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Pate's
Beef Liver Pate’ 2.00
Chicken Liver Pate' 3.00
Salmon Pate’ 3.00
Seafood Pate' (cream cheese) (hot) 3.50
Spinach Filled Squares (hot) 2.00
Sausage Roll in Puff Pate' 3.00
Baked Brie- w/Raspberry Chutney——+ 4.00
Toasted Canape's w/ Pate' & Olive Garni 2.00
Pate's All Served With Crackers
Sandwiches
Scandi w/ Portabella & Garlic 2.50
Baggette Greek Style 2.50
Silver Dollar Sandwiches (2ea.) 2.00
Petit Canapes w/ Caviar, Pate', Garni 2.00
Swedish Open Face Sandwiches 3.00
Roast Sliced Tenderloin Medallions 4.00
Sliced Mexican Rollups 2.00
Sliced Turkey Breast 3.00
Sliced Roast Beef 3.00
Sliced Smoked Ham 3.00
Sliced Corned Beef 3.50
Sliced Peppered Pastrami 3.50
Parmesian Won Ton Skins 2.00
Blue Cheese Cake Tarte, Garnish 3.00
Vegetable and Cream Cheese Wraps 3.00
Meats Served w/ Cocktail Breads and Spreads
Fruits and Cheeses
Chocolate Dipped Strawberries 3.00
Fresh Fruit Kabobs 3.00
Fruit Kabobs Pina-Colada 3.00
Cut Fruit w/ Yogurt Dip 2.00
Cut Fruit w/ Glaze Dip 2.00
Cut Fruit w/ Chocolate Fondue 4.00
Cut Pineapple w/ Honey Dip 2.00
Fresh Melon Basket w/ assorted Cut Fresh Fruit 2.00
Cut Fresh Fruit Tray 2.00
Sugared Grapes 3.00
Assorted Sugar Wafers 1.50
Port Wine Cheese Ball 2.00
Cheddar Cheese Ball 2.00
Crab and Cream Cheese Ball 3.00
Salmon and Cheese Ball 3.00
Brick Cheese w/ Slicer 3.00
Chocolate Dipped Ice Cream 3.00
Mexican Pizza or Vegetable Pizza, or Fruit Pizza (cold) 2.50
Mini Fruit Tarts 3.00
Fresh Fruit Canapes 2.00
International Cheese Table Market
Assorted Cheese Cubes or assorted Cheese Slices  2.00

Cheese items all served w/ assorted Crackers




Specialty Hors d'oeurves (Continued)

Seafood Items

2016

Vegetables and Misc.

(Seafood Items at Market Prices) Broccoli and Cauliflower Florets 2.00
Smoked Salmon Filet or Steaks Assorted Pickled Relishes 2.00
Poached Whole Salmon w/ Aspic Glaze Stuffed Celery Sticks 2.00
Sea Legs w/ Cocktail Sauce Green Onion Palms 2.00
Fresh Oyster on Half Shell Radish Stars 2.00
Cold Shrimp Cocktail (peeled) Deviled Eggs 2.00
Smoked Eel Waldorf Salad 3.00
Anchovies w/ Capers Pasta Salad 3.00
Lobster Medallions Potato Salad 2.50
Smoked Oysters Sweet and Sour Cole Slaw 2.00
Snow Crab Claws Clusters Creamy Cole Slaw 2.00
King Crab Arms and Claws (cut) Cucumber and Tomato Salad 2.50
King Crab Claw (Killer Type) Spanish Rice 2.00
Pickled Herring in Wine Sauce Wilted Slaw w/ Nuts 2.00
Pickled Herring in Sour Cream Sauce Mexican Pepper Rice 2.00
Poached Salmon Filet Strips (approx. 2 0z.) Stuffed Tortolleni Skewers 3.00
Shrimp Toasts Wild Rice Salad 2.00
(Hot) Crab and Cheese Dip Seafood Tortolleni 3.00
(Cold) Shrimp and Crab Pizza Cut Fresh Vegetable Tray w/ Dip 2.00

Specialty Hors d'oeurves
(Pricing Guide)

Minimum of $600.00 sale required
*Hors d'oeuvres menu can be bid, Please call with selection desired.*

-- Items may be purchased individually with dinner menu --

All Pricing is Based on Buffet

Creative Catering Menus Include: Complete disposable ware as needed, Table Coverings,
Salt & Pepper, Cream & Sugar, Service Equipment, Tables, Utensils, Buffet Service Personnel and
Set-up & Clean-up at Service area from table up.

Optional Charges: China with Silverware 1.00 per person or cover additional. Linen including
Table Coverings, Napkins, and Skirting, .50 per person or cover. Separate Linen pricing $4.00 per
Table Covering, .50 per napkin, and $10.00 per ft. skirting section.

Optional Services: Strolling Service, Cocktail or Hors d'oeuvres, $15.00 per hour or
additional service personnel

Wine or Champagne Services: w/ Carafe & Glasses:
Disposible Glasses .20 per Cover - Real Glasses .50 per Cover.

Coffee or Punch Services: $10.00 per hour or additional service personnel
Above Pricing does not include State & City Sales Tax or Gratuity

Specializing In:

Open Houses, Weddings, Luncheons, Gourmet and Specialty Dinners, Theme Parties and Hors d'oeurl;v“t-jﬁ2
r94-3,




