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Cold and Hot Hors d’oeuvres

Pasta with Shrimp, surimi, spring onions,
peppers, soy sauce
Pasta with Stir-Fried Vegetables, Chicken and
Orange Hoisin Sauce
$9.25 per person

COLD PRESENTATIONS
Pate and Smoked Meats with
Fruit Chutney and Mustard
$4.50 per person

ported Cheeses
d and Crackers
50 People

$2.75 p rson
Premiere Display Serving 50 Guests $125.00
'Grand Display Serving 100 Guests $225.00

n Fresh Vegetables
y Herb and Onion Dip
ay for Less than 50 People
$3.25 per person
Premiere Display Serving 50 Guests $125.00
Grand Display Serving 100 Guests $225.00

Seasonal Fruit Display in Bite Size Pieces
with Powdered Sugar, Whipped Cream and
Chocolate
Display for Less than 50 People
$3.95 per person
Premiere Display Serving 50 Guests $180.00
Grand Display Serving 100 Guests $280.00

Potato Chips $6.
Creamy Herb or Onion er bowl
Salted Peanuts $

PASTA ST

Rigatoni with Broccoli &
Spinach & Cheese

with Alfredo Sa

$5.95 per perso

RAW BAR
Iced Jumbo Shrimp with Cocktail Sauce
And Louis Sauce
$175 per 100

Stone Crab Claw with Cocktail Sauce
and Sauce Louis
Market per 100

Iced Snow Crab Claws with Cocktail Sauce
and Sauce Louis
$ 195.00 per 100

Oysters and Clams on the Half Shell with
Cocktail Sauce and Lemon
$ 195.00 per 100

Poached Salmon
$160.00

Hickory Smoked Salmon with Mini Breads &
Cream Cheese
$195.00

SPECIALTY STATIONS PREPARED AT YOUR
BUFFET BY OUR STAFF
($50.00 per attendant)
Shrimp Sautéed in Garlic Herb Butter &
Tomatoes
$150.00 per 100

Carved Steamship Round of Beef with
Silver Dollar Rolls
$325.00

Whole Roast Turkey with
Cocktail Rye and Cranberries
$95.00

Sautéed Beef Medallion with
Peppercorn Sauce
$195 per 100

Roasted Beef Tenderloin
$ 190.00 each

Roasted Prime Rib Minis with French Rolls
$175.00 each

Smoked Glazed Ham with Silver Dollar
Rolls
$140.00 each
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Cold and Hot Hors d’oeuvres

Based on 100 pieces

Asst. Tea Sandwiches..............ceeecuveeee. $70.00
Drummettes ......oovvmeeeeeeeeeeeeeeeeeeen $75.00
Mini EQg ROIIS .....cooviiiiiciiecee e $65.00
Cocktail Franks.........coeeeeeeeeeeeeeeeeeeeeeeennn. $55.00
BBQ/Swedish Meatballs...........ccccoeve...... $60.00
Stuffed Celery Stalks.......cccccovoeiiriinnne. $45.00
Deviled EQQS ..eovveoeeeeeiieie e $60.00
Buffalo WiNgs ....c..oooeieeieiiieeeeeee, $75.00

Quiche Lorraing®........ 8 .......ccooeeveeeennnn. $65.00
Chicken Tidbitg....... &......8...... . &..... $85.00
Beef Teriyaki@...... ... . . & . . $80.00
Asst. Impo

Cheese Trgiif..... ... . W... N ...... $65.00
Asst. Vegetable Tray ... ... 8. $45.00
Asst. Frylilifray . 28..... . ... N ... . . $95.00

Iy
Spanakopita

hicken Fingers with Honey Mustard Sauce

eef Puffs

en Satay

Rumaki

-

THE CARTIER SELECTION
$190.00 per 100 pieces

HOT
Fried Shrimp with Cocktail Sauce
Mini Vol au Vent with Crab Meat
Beef or Chicken Pepper Kabob
Empanada Lobster

Chips and Dip .....cceeeeeeieceecieeeeeeee $15.00
Shrimp Tree ......ccoeeeeveeecieeceecee e, $170.00
Strawberry Tree .....occvvcveceeieeieeieeee $135.00
Party Rolls (dozen) .........cccevoeioiiiieieeen. $1.75
Combo Meat Platter (Ham, Turkey, Roast Beef)

serves 20-25........coceeiiieiiieceee, $70.00
Gourmet Deli Swirls............................. $60.00

SALADS
prices based per pound (5Ib Min)

Potato Salad ...........cccccovveeieeiiieceeee, $2.95
Cole SIaW.......ccoveeieeciieciece e $2.75
Tuna Salad........c.ccoceeveiiiieiceecee e, $3.75
Crab Salad..........ccooeeeeviiciiieceeee, $6.25
Pasta Salad.............cccoeeeeeeieiiiicceee, $2.95

THE ROLEX SELECTION
$170.00 per 100 pieces

COLD
Cherry Tomatoes Stuffed with Tuna
Stuffed Cucumber Wheels
Tea Sandwiches with Shrimp
Chicken Liver Mousse Canapé
Stuffed Mushroom Caps

-
COLD
Shrimp and Egg Canapé
Sea Leg Supreme

Shrimp and Cucumber Rondelle
Pate’ Campagne w/Coarse Black Pepper

THE MINGO SELECTION

HOT

Fried Sea Scallops a
Crab Bite

Smoke Salmon & Bou
Lobster Tails Mini Coconu
Shrimp and Scall

$225.00 per 100 pieces

COLD
Swordfish & Bell Pepper Canapé
Melon Ball and Prosciutto Ham
Lox Mousse
Reubenette
Stuffed Water Chestnut




