
 

 
 

Cocktail Reception I 
choice of three hors d'oeuvres 
& one cold appetizer selection 
$19.95                              
 
 

Cocktail Reception II 
choice of three hors d'oeuvres, plus one from 
each of the following selections: 
 pasta, cold appetizer &  hot appetizer  
$24.95 

 

Hors D'Oeuvre Selections 
 vegetable spring rolls        

Thai glaze dipping sauce 
 seared tuna               

cucumber, spicy seaweed, 
pickled ginger aioli 

 chicken satay                    
peanut & coconut dipping 
sauce 

 sliced beef medallions                 
garlic toast, horseradish sauce 

 beef empanadas             
smoked pepper sauce 

 mini cheese quesadillas            
cilantro avocado cream 

 mini crab cakes                      
& remoulade sauce 

 old fashioned hot dogs in a 
blanket, stone ground mustard 

 jumbo shrimp cocktail ($3pp)

 

Pasta Selections 
Penne La Vodka 
quill pasta, tomato sauce, vodka, touch of cream, parmesan cheese 
Broken Spaghetti  
sautéed garlic, olive oil, caramelized onion, sun-dried tomato, peas, shaved pecorino 
Mini Cheese Ravioli 
sage & butter sauce or traditional tomato sauce 
American Mac n Cheese  
twisted pasta, three types of cheeses, butter cracker topping 
Spicy “Rasta Pasta” 
Caribbean spices, julienne vegetables, grated cheese, touch of cream 

 

Cold Appetizer Selections 
Fruit & Cheese Platter 
selection of imported & domestic 
cheeses, crackers & fruit 
Seasonal Vegetable Crudite 
assortment of fresh vegetable sticks, 
chipotle ranch dip 
Hummus and Toasted Pita Platter 
chickpea puree, tahini, warm pita bread 
 
 

 

Hot Appetizer Selections 
Fried Calamari 
charred spicy tomato sauce 
Teriyaki Beef 
sliced sautéed with peppers & onions 
Hand-made Dumplings 
chicken, lemongrass, soy ginger, sweet 
chili glaze (vegetarian upon request) 
Buffalo Wings  
Made spicy buffalo or bbq style 

 

12 mini cheeseburger sliders $24 
12 mini crispy chicken sliders, provolone & chipotle aioli $24 


