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RECEPTION 
PASSED HORS D’OEUVRE 

 

HOT  PER DOZEN 
   

 Baked flatbread pizza with grilled vegetables $30.00 

 Beggar’s purses wrapped in wonton pastry, stuffed with 
chicken or goat cheese $30.00 

 Assorted mini quiches $30.00 

 Wild mushroom turnover $30.00 

 Trio of bell peppers with chevre gourmet pizza rounds $33.00 

 Crispy bay scallop on a sweet pea cake $36.00 

 Marinated tuna in sake $36.00 

 Mini crab cake with tomato aioli      $36.00 

 Petite red skin potatoes with crème fraiche, sprinkled with  
caviar and fresh dill 

$36.00 

 Sesame chicken with Thai peanut sauce $36.00 

 Vegetable pot stickers with wasabi ginger sauce $36.00 

 Mushroom cap stuffed with braised beef short rib $42.00 

 Lemon grass beef skewer with sweet chili pepper and cilantro sauce $4.50 per piece 

 Baby lamb chop with cognac mustard sauce $5.00 per piece 
   

COLD   
   

 Brie and artichoke heart in puff pastry $30.00 

 Grapes rolled in bleu cheese with crushed pistachio nuts $30.00 

 Gazpacho shooter $30.00 

 Smoked chicken with maple cream cheese on walnut bread, topped 
with caramelized onions $36.00 

 Curry chicken salad on endive $36.00 

 Crab and spicy mango shooter $36.00 

 Stuffed baby tomatoes with olive and caper tapenade  $36.00 

 Smoked duck on potato chip $42.00 

 Glass noodle salad with black pepper chicken in Chinese box $48.00 

 Beef tenderloin with Cajun mayo crostini $4.50 per piece 

 Gazpacho shooter garnished with a jumbo shrimp                $6.50 per piece 
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RECEPTION 
FOOD STATIONS 

 
 PER PERSON 
   

 
Fresh Vegetable Market      
Includes zucchini sticks, cauliflower and broccoli florettes, cucumber 
slices, carrot and celery sticks with assorted dips 

$4.50 
 

   

 Grilled Vegetable Platter      
Seasonal grilled vegetables with a warm aged cheese sauce 

$6.00 
 

   

 
International Cheese Display   
Soft and semi-soft cheeses with assorted crackers and fresh fruit 
garnish 

$6.50 
 

   

 
Smoked Salmon      
Side of Scotch Smoked Salmon served with capers, red onions, 
chopped eggs, whipped Boursin cheese, cream cheese and rye bread 

$9.00 

   

 

Tapas Station    
Artichoke hummus, sun dried tomato and feta, smoked whitefish 
mousse, olive tapenade, bruschetta offered with grilled pita, 
baguettes, cucumber rounds and assorted crackers 

$9.50 

   

 

Mash and Dash   
Mashed Yukon gold, Peruvian purple and sweet potatoes, served in 
martini glasses with diced tomatoes, grated American and Parmesan 
cheeses, chives, roasted garlic, capers, bacon bits, sour cream and 
whipped butter 

$10.00 
 

   

 

Macaroni and Cheese    
Three-cheese macaroni offered with crispy pancetta, caramelized 
leeks, smoked chicken, sun dried tomatoes,  peas and wild 
mushrooms 

$10.00 

   

 

Stir Fry    
Pea pods, bok choy, baby corn, water chestnuts, bean sprouts,  
celery, bamboo shoots, mushrooms, red pepper sautéed with sesame 
ginger, plum or sweet and sour sauces over white rice 
 

With Kung Po chicken 
With garlic shrimp 
With teriyaki-marinated beef strips 

$11.50 
 
 
 
 

$15.50 
$16.50 
$16.50 
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RECEPTION 
FOOD STATIONS 

 
 PER PERSON 
  

 

Pasta     
Bowtie and tricolor rotini finished at the station in spicy Marinara, 
Alfredo and Pesto sauces, diced tomatoes, Italian sausage topped 
with  Parmesan or Asiago Cheese and grilled garlic bread  
 

With chicken or shrimp 

$13.00 
 
 
 

 
$18.00 

   

 

Wild Mushroom     
Cremini, portobello, shiitake, morels, woodear and oyster mushrooms 
cooked at station with shallots, garlic, herbs, white wine and cream; 
served over orzo 

$14.00 
 

   

CARVING STATIONS PER PERSON 
   

 
Roast Turkey     
Whole turkey with fresh fruit relish, herbed mayonnaise, assorted 
mustards with miniature rolls 

$7.00 

   

 
Roasted Virginia Ham 
Glazed with sweet mustard sauce and served with grainy mustard, 
honey sauce, barbeque sauce and miniature rolls 

$7.50 

   

 
Top Round or Flank Steak  
Served with freshly grated horseradish, grainy mustards and creamy 
onion horseradish sauce 

$10.00 

   

 
Roasted Leg of Lamb  
Mint and herb rubbed, served with mint sauce, fruit chutney and 
assorted rolls 

$12.00 

   

 
Roasted Tenderloin of Beef  
Choice of herb or black pepper-crusted; served with freshly grated 
horseradish, grainy mustards and creamy onion horseradish sauce 

$12.00 

   
 Chefs for each carving station (required) $150.00 each 
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RECEPTION 
DESSERT TABLES 

 

 PER PERSON 
   

 Continental Coffee Service  
Regular and decaffeinated coffee with whipped cream, lemon zest, 
raw sugar, cinnamon sticks, shaved chocolate and a selection of 
herbal teas 

$4.00 

   

 Chocolate Fountain 
Flowing milk chocolate with an assortment of fresh fruit, pretzels, Oreo 
cookies and more 

$6.50  
plus $300.00 

rental fee 
   

 Sweet Table One 
Fresh cut fruit, Chef's selection of tortes and flans 
Assorted petite European pastries 
Domestic and imported cheeses with assorted crackers  
Regular and decaffeinated coffee and hot tea 

$15.00 
 
 
 

   
 Sweet Table Two 

Fresh cut fruit, Chef's selection of tortes and flans 
Assorted petite European pastries 
Domestic and imported cheeses with assorted crackers  
Chocolate fondue with fresh fruit 
Seasonal fruit crisp 
Regular and decaffeinated coffee and hot tea 

$18.00 
 

   
 Sweet Table Three 

Fresh cut fruit, Chef's selection of tortes and flans 
Assorted petite European pastries 
Strawberries Romanoff or Bananas Foster over French vanilla ice cream  
Chocolate truffles 
Domestic and imported cheeses with assorted crackers  
Regular and decaffeinated coffee and hot tea 

$21.00 

   
   


