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Platters

Roasted tenderloin with horseradish sauce, garnish, and silver dollar rolls, 150.00
for a 5 pound average tenderloin and condiments, to serve approximately 15 to 20 people

Poached salmon filet with lemon dill sauce
Beautifully garnished with cucumbers, scallions, fresh dill, capers, and lemon wedges, with
cocktail pumpernickel, 75.00 for a 3 pound average salmon filet, to serve approximately 15 to 20
people
Smoked salmon platter, approximately 1.5 Ibs, garnished with cream cheese balls, minced
red onion, capers, chives, and lemon, 75.00

Steamed shrimp
Giant tail-on Gulf shrimp, steamed with Old Bay seasoning, with garnish and homemade
cocktail sauce, market price

Roasted pork tenderloin with praline mustard,
Served on silver dollar rolls, 4.00 per person (2 rolls per person)

Vegetable display
Carrots, celery, asparagus, broccoli, cherry tomatoes, cukes,
And your choice of hummus, curry or lemon dill dip
Small (serves 15 to 20), 60.00; Large (serves 50 or more), 125.00

Fruit and Cheese
Gorgeous display of whole and sliced cheeses, grapes, strawberries, pineapple, kiwi, and other
fresh selections, with crackers
Small (served 15 to 20), 70.00; Large (serves 50 or more), 150.00

Mexican layer dip
With fresh salsa, guacomole, black beans, sour cream, scallions, cilantro, and red pepper
garnish, Christmas tree design,
9x12 pyrex will feed 20 to 30 people, 65.00 with chips

Baked brie
Wrapped in puff pastry with whimsical holiday design, with raspberry almond jalepeno filling,
with grapes and crackers,
Feeds 25 to 30 people, 55.00

Assorted Sweets
Holiday cookies, brownies, bars, and festive treats, 2.50 per person
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Hot Hors d’oeuvres

Mini crabcakes made with lump crabmeat, and just enough seasonings to hold them together,
with lemon remoulade, 120.00 for 4 dozen

Bacon wrapped dates filled with blue cheese and cashews, 96.00 for 4 dozen
Curried chicken phyllo triangles, 96.00 for 4 dozen
Creamed Wild mushrooms in phyllo cups
Warm Ham & Swiss Cheese Rolls with Poppy Seed Butter,
Sweet & Sour Meatballs, 48 for 24.00
Warm Spinach & Artichoke Dip with Crostini, 25.00 for two quarts
Warm Spinach & Crab Dip with Crostini, 40.00 for two quarts

Room Temp Hors d’oeuvres

Rosemary Roasted Mixed Nuts, 15.00 per Ib. (serves 15 - 20)
Crispy Cheese Wafers, 36.00 for four dozen
Assorted Canape Cups (shrimp salad, chicken salad, duxelles) 4 dozen minimum , call for price
Bruschettas and Crostini, price varies, 2 dozen minimum
Assorted Canapés, call for varieties, 4 dozen minimum
Prosciutto-wrapped asparagus, 45.00 for 2 dozen
Basil Sun-dried Tomato Torta w/ crackers, serves 30-40 for 60.00
Shrimp skewers with snow peas and peppers, 54.00 for 2 dozen
Savory Cheesecake with Crackers, serves 20 - 30 for 55.00
Smoked Trout Mousse, 1 quart (serves 20 — 30) for 30.00

Assorted Roll-up Sandwiches, call for varieties, 4 dozen minimum

We also provide seated & buffet dinners, box lunches, breakfast & brunch.
Don’t see what you want? Please call us for more great suggestions!
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