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APPETIZER DISPLAYS 
Priced per guest and prices are based on one hour of service 

 

INTERNATIONAL CHEESE SELECTION 

An assortment of imported and domestic cheese served with gourmet crackers. 
$3.95 

 

SEASONAL FRESH FRUITS AND BERRIES 

With a honey and lavender flavored dipping yogurt sauce. 
$3.95 

 

VEGETABLE CRUDITÉS 

Served with a sun-dried tomato-basil dipping sauce. 
$2.95 

 

FRESH MOZZARELLA AND VINE RIPENED TOMATO DISPLAY 

Drizzled with extra virgin olive oil and aged balsamic vinegar. 
$3.25 

 

GRILLED ASPARAGUS AND SUN-DRIED TOMATO PLATTER 

Served with toasted walnuts and a Gorgonzola dipping sauce. 
$3.50 

 

BAKED BRIE CHEESE EN CROÛTE WITH PECANS 

Grapes, fresh berries, honey, lavender-apple preserve and gourmet crackers. 
$4.50 

 

CLASSIC SMOKED SALMON 

With hard-boiled eggs, capers, diced onions, whole grain mustard and sliced rye bread. 
$4.95 

 

ARTICHOKE AND CRABMEAT DIP 

In an herbed cream cheese blend, served with sliced baguettes. 
$4.95 

 

APPLE CIDER AND THYME POACHED SALMON 

Hard boiled eggs, capers, onions, diced roma tomatoes, whole grain mustard and sliced rye bread. 
$4.25 

 

MEDITERRANEAN PLATTER 

Hummus, Baba Ganouch, assorted olives and pita bread. 
$4.95 

 

PROSCUITTO WRAPPED MELON  

Served with a honey and lavender yogurt sauce 
$4.50 
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HORS D’OEUVRES 
 

New Zealand Green Lip Mussels 
Roasted Pesto Mushroom Caps 
Seafood-Stuffed Mushrooms  
Fried Parmesan Artichokes 
Mini Chicken Wellingtons  
Coconut Chicken Tenders 

 

Pineapple Chicken Satés 
Santa Fe Chicken Purse 
Mini Brie en Croûte 
Chicken Quesadilla 
Shrimp Egg Rolls  
Mini Spring Rolls  
Italian Meatballs 

Beef Empanada 
Crab Rangoons 
Mini Ruebens  
Mini Quiches  
Spanakopita 
Beef Satés 

 

 
 

$19.95 per dozen 
 

SHELLFISH SPECIALTIES 

Bacon-Wrapped Scallops 
Jumbo Shrimp Cocktail 
Coconut Fried Shrimp 

Mini Crab Cakes  
Lobster Cakes 
Crab Claws 

 

$36.00 per dozen 
 

 

HAND-MADE CANAPÉS 

Chicken Caprice 
Smoked salmon 
Bruschetta 
Portobello 
Tenderloin 

 

$24.95 per dozen 
 

 

HOUSEMADE PHYLLO CUPS 

Brie Cheese, Fresh Strawberries and Raspberry Jam 
Lobster and Cantaloupe Salad 

Cashew Chicken Salad 
Shrimp and Pineapple 

Olive Tapenade 
 

$36.00 per dozen 
 

 

 


