
                                                              
Receptions 

 

Cold Hors DÕOeuvres 
 

Julienne Smoked A tlantic Salmon on Rye 
Cajun Seared Shrimp with Mango Aioli and Fresh Cilantro 
Maple Glazed Smoked Duck Breast with Cranberry Coulis 

Strawberry and Brie on Crouton 
Shaved BBQ Beef Tenderloin Served on Herbed Crostini 

Goat Cheese with Sun Dried Tomatoes on Toast 
Cur ried Chicken-Cur rant Tartle 

Asparagus Wrapped in Proscuitto 
Tomato Caper Bruschetta 

Endive with Maytag Blue and Orange 
 

$3.00 each 
 
 
 

Hot Hors DÕOeuvres 
 

Scallops Wrapped in Smoked Bacon 
Seared Vegetable Potstickers with Ponzu Vinaigrette 
Thai Chicken of Beef Satay with Spicy Peanut  Sauce 

Vegetarian Asian Spring Roll with Hoisin Dipping Sauce 
New  Zealand Baby Lamb Chops with Garlic Aioli 
Greek Style Spanikopita with Cucumber Yogurt 

Vegetable Quesadillas with Sour  Cream 
Maryland Style Crabcakes with Tomato Remoulade 

Assorted Petite Quiche 
Miniature Beef Wellington 
Coconut  Battered Shrimp 

Shrimp Egg Roll with Soya Dipping Sauce 
Hot and Spicy Chicken Wings 

 

$3.50 each 
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Reception Selections 

 

Market A rray of Seasonal Fresh Vegetables with Onion and Parmesan Peppercorn 
Dips 

$3.50 per guest 
 

Antipasto Platter with Italian Sliced Meats, Cheeses, Nicoise and Spanish Olives,  
Grilled Vegetables, Roasted Peppers, Pesto Dipping Sauce and Assorted Breads 

$10.00 per guest 
 

Imported and Domestic Cheese Board with Arina Goat Guada, Manchego, Maytag 
Bleu, 

Black Diamond Cheddar, French Brie, French Bread,  
English Crackers, Fresh Grapes, Dried Figs and Dates 

$10.00 per guest 
 

Seasonal Fresh Fruit Kabobs with Yogur t Dip 
$6.00 per guest 

 

Assorted Dry Snacks Consisting of Potato Chips, 
Pretzels and Mixed Nuts 

$3.00 per guest 
 

Seasonal Sliced Fresh Fruit with Mango Sauce 
$5.00 per guest 

 

Display of Colorful Tortilla Chips 
With Fresh Tomato Salsa, Black Bean-Cheddar Dip and Guacamole 

$4.00 per guest 
 

Warm Wheel of Brie en Croute baked with Apples, Almond and Brown Sugar 
Served with Raspberry Coulis, Crackers and French Bread 

$5.00 per guest 
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Seafood Display 

 

A rranged on an Illuminated Glow of Crushed Ice Accompanied  
By Tequila-Cocktail Sauce, Brandied Louis Sauce, Lemons and Crackers 

Seasoned Jumbo Shrimp 
$4.00 per piece 

Oysters on the Half Shell 
$3.75 per piece 

Cocktail Snow Crab Claws 
$4.00 per piece 

 

Chef A ttended Stations 
 

Chef attended Station at $75.00/ per chef.  One (1) Chef required for every 100 
guests  

Based on a two (2) hour  reception 
 

Herb Crusted Steamship of Angus Beef 
With Chipotle Pepper Aioli, Creamy H orseradish, Natural Pan Sauce and French 

Rolls 
$650.00/ 175 guests 

 

Wild Mushroom Risotto 
Prepared with Asparagus Tips and Parmesan Cheese 

$8.00 per guest 
With Chicken - $11.00 per guest 
With Shrimp - $11.00 per guest 

 

Dijon Glazed Striploin of Beef 
With Creamy H orseradish, Herbed Mayonnaise, Natural Pan Sauce and French 

Rolls 
$280.00/ 60 guests 

 

Carved H erb Crusted Tenderloin of Beef 
On Toasted Brioche with BŽarnaise Sauce, Creamy Horseradish and French Rolls 

$280.00/ 30 guests 
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Chef A ttended Stations - continued 

 
SautŽed Three Cheese Tortellini and Penne Pasta 

With Tomato-Basil Sauce, Alfredo Sauce and Pesto Sauce 
$10.00 per guest 

With Chicken - $13.00 per guest 
With Shrimp - $13.00 per guest 

 

Roast Young Tom Turkey 
With Apple Sage Stuffing, Pan Gravy, Cranberry Relish, Herbed Mayonnaise  

And Soft Country Rolls 
$175.00/  50 guests 

 
Smoked A tlantic Salmon Side 

With Classic Garnishes of Egg, Capers, Lemon, Sour  Cream and Red Onion 
Served with Cocktail Breads 

$190.00/ 50 guests 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

                                   Themed Reception 
Packages 

Receptio ns 
All Receptions based on one (1) hour  of service 

 

Caribbean 
Peruvian Seafood Crevice 

Chicken Tostadas with Sour  Cream 
Avocado and Tomato Salad with Cilantro Vinaigrette 

 

Conch Fritters with Tomato Remoulade 
Beef Empanadas with Fresh Salsa 

Chicken Croquettes with Lemon Dressing 
 

Chef A ttended Station: 
Carved Jamaican Roast Port Loin with Mild Jerk Sauce, 

Fruit Chutney and Crisp Rolls 
 

Passion Fruit Flan 
Tropical Fruits Marinated in Spiced Islander Rum 

 

$24.00 per guest 
Chef to Carve at $75.00 per Chef 

 

Medi terranean 
Marinated Greek Salad 

Hummus and Eggplant Dip with Pita Wedges 
Tomato Caper Bruschetta 

 

Greek Style Spanikopita with Cucumber Yogurt Sauce 
Artichoke Goat Cheese Fritters 

Sesame Beef Kabobs with Lemon Sauce 
 

Chef A ttended Station: 
Carved Rosemary Boneless Leg of Lamb with Mint Sauce 

And Soft Country Rolls 
 

Fruit Ambrosia with Ouzo 
Greek Baklava 

 

$28.00 per guest 
Chef to Carve at $75.00 per Chef 



                                   Themed Reception 
Packages 

 
I talian 

Marinated Tomato and Puccini Salad 
Antipasto Platter with Italian Sliced Meats, Cheeses, Olives 

Grilled Vegetables, Roasted Peppers, Pesto Dipping Sauce and Assorted Breads 
 

Italian Meatballs with Tomato Basil Sauce 
Miniature Goat Cheese Pizza 

 

Chef A ttended Station: 
SautŽed Three Cheese Tortellini and Penne Pasta 

With Tomato-Basil Sauce, Alfredo Sauce and Pesto Sauce 
Served with Shaved Parmesan, Red Pepper Flakes and Ciabatta Bread 

 

Chocolate Biscotti 
Fresh Fruit with Sabayon Sauce 

 

$28.00 per guest 
ChefÕs to SautŽ $75.00 

 

Asian 
 

Cur ried Chicken Currant Tartlets 
Asian Rice N oodle Salad 

California Rolls with Wasabi and Soya Sauce 
 

Thai Beef Satay with Spicy Peanut  Sauce 
Vegetarian Asian Spring Roll with Hoisin Dipping Sauce 

Seared Potstickers with Ponzu Vinaigrette 
 

Chef A ttended Station: 
Stir Fried Chicken Cashew with Asian Vegetables 

Served with Steamed Jasmine Rice 
 

Almond Cookies 
Fresh Fruit with Sake 

 

$30.00 per guest 
Chef to Stir Fry at $75.00 



                               Themed Reception 
Packages 

 

American 
 

Julienne Smoked A tlantic Salmon on Rye 
Country Garden Greens with Assorted Dressings 

Country Cole Slaw 
 

Hot and Spicy Chicken Wings 
BBQ Dry Pork Ribs 

 

Roasted Garlic Red Bliss Potato Smash, Sweet Potato Plantain Mash, Traditional 
Mash 

Potato Bar with Toppings of Bacon, Broccoli Cheddar Cheese, SautŽed 
Mushrooms, 

Chives, Sour  Cream and Whipped Butter 
 

Chef A ttended Station: 
Carved Roast Young Tom Turkey 

With Apple Sage Stuffing, Pan Gravy, Cranberry Relish, Herbed Mayonnaise 
And Soft Country Rolls 

 

Strawberry Shortcake 
Bourbon Pecan Pie 
Key Lime Tartlets 

 

$30.00 per guest 
Chef to Carve at $75.00 

 

Spanish 
 

Wedges of Manchego and Goat Cheese with Grapes and Fresh Breads 
Sliced Serrano Ham and Marinated Roasted Peppers, and Manzanilla Olives 

 

Beef Empanadas 
Spanish Chorizo, Onion and Potato Frittata 

 

Paella Valenciana with Chicken, Shrimp, Chorizo, Mussels, Calamari, Peppers and 
Spring Peas Simmered in a Saffron Rice 

 

Chef A ttended Station: 
Carved Fresh Pork Marinated in Red Wine, Garlic and Oregano 

With Grain Mustard and Fresh Rolls 
 

Traditional Flan with Fresh Berries 
Apple Almond Tart 

 

$32.00 per guest 
Chef to Carve at $75.00 



                                                 Reception 
Desserts 

 

Fresh Fruit with Sabayon Sauce 
Chef A ttended Banana Foster Station with Cuban White Rum and Vanilla Bean Ice 

Cream 
$10.00 per guest 

 

Seasonal Fresh Fruit Kabobs with a Yogurt Dip 
$5.00 per guest 

 

Chocolate Fondue 
With Milk Dark and White Chocolate 

With Marshmallows, Skewered Fresh Fruit and Cubed Rice Krispie Squares 
$15.00 per guest 

 

Sweet Delights Table 
Key Lime and Pecan Tartlets, Double Chocolate Mousse Cups, Jamaican Rum Balls, 

Miniature ƒclairs and Napoleons, Lemon Tarts and Cream Puf fs 
$14.00 per guest 

 


