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Hors D’oeuvres List 

All hors d’oeuvres served in displays of 50 

Seafood: 
Horseradish BBQ Shrimp wrapped in bacon       
Scallops Wrapped in Bacon         
Shrimp Cocktail Display         
Salmon Crustini          
Lobster Puff Points          
 
 

Chicken, Steak & Pork Skewers: 
Cilantro Chicken Tenders         
Marinated Steak Kabobs         
Chicken Satay            
BBQ Pork on Sweet Corn Bread w/slaw topping      
 
 

Bruschetta & Crustini: 
Bruschetta           
Red Pepper Bruschetta         
Roasted Red Pepper & Tomato Crustini       
Spinach & Cheese Crustini         
Olive Tapenade          
 
 

Cheese, Fruit & Vegetables: 
Cheese & Veggie Kabobs         
Fruit Kebob Display           
Veggie Squares ½ sheet pan         
Veggie Squares full sheet pan         
 
 

Miscellaneous: 
Deviled Eggs           
Tortellini & Sundried Tomato Skewers        
Salami Horns with Boursin Cheese        
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Vegetable crudités w/ dipping sauce     
Sweet & Sour Meatballs       
Vegetarian Stuffed Mushrooms     
Italian Sausage Stuffed Mushrooms     
Cheese and Crackers       
Fruit Platter – seasonal fresh fruits       
 

 

Desserts: 
Chocolate Dipped Strawberries, 25        
Tuxedo Chocolate Dipped Strawberries, 25      
 

 

 

Special Effects: 
Ice Carvings           
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Dinner Entrees 
 

 

Chicken Choices: 
All Grilled Chicken Breast selections:        
Grilled Italian Chicken  
Grilled Citrus Sage Chicken – marinated with lemon, orange, and sage 
Grilled Maple & Mustard Glazed Chicken 
Grilled Cilantro-Pesto Chicken 
Grilled Teriyaki-Citrus Chicken 
Best BBQ Chicken Breast 
Garlic-Rosemary Grilled Chicken 
Orange-Sage Grilled Chicken 
Grilled Chicken with Chipotle-Peach Glaze 
 
 
All Baked Stuffed Chicken selections        
Stuffed with Ham, Apple, and Cheddar 
Stuffed with Boursin Cheese, Spinach & Roasted Red Pepper  
Stuffed with Ham & Swiss  
 
 

Steak Choices: 
NY Sirloin            
Bourbon-Barbecued Sirloin        
Delmonico steak           
Prime Rib of Beef           
Porterhouse          
 
 

Pasta Choices: 
Vegetarian Goat Cheese Penne Pasta with Pear and Walnut (cold)    
Vegetarian Lasagna           
Vegetarian Penne w/ Roasted Tomatoes, Garlic, and Garlic & Herb Cheese   
Vegetarian Basil & Pine Nut Pesto Pasta       
Vegetarian Spinach & Wild Mushroom Lasagna      
Meat Lasagna           
Penne w/ Chicken, Roast Tomatoes, Garlic, and Garlic & Herb Cheese   
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Seafood Choices: 
Baked Haddock           
Ritz Stuffing Topped Haddock        
Shrimp and Sausage Kabobs          
Grilled Salmon w/ Green Goddess Dressing      
Grilled Salmon w/ Bourbon Brown Sugar Glaze     
Citrus Light Pesto Tuna         
Yellow fin Tuna Steak          
 
 
 

Other Choices: 
Maple-Mustard Glazed Ham         
Apricot-Jalapeño Glazed Pork Tenderloin       
Orange-Rosemary Pork          
 
 
 
 
 
 
 
 

Seasonal items and custom items are always available, please inquire 

 

Chicken, Steak, and Seafood Entrees include starch, vegetable, salad, rolls & butter 

Pasta Entrees include salad, rolls & butter 

All items include plates, silverware, salt & pepper 
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Combination Meals 
 

Combination Meals (Two or More Main Items): Designed for Buffet Service 
 
Combination #1         
One Grilled Chicken Selection 
One Vegetarian Pasta Selection 
One Starch Selection 
One Vegetable Selection 
One Salad Selection 
Rolls & Butter 
 
 
Combination #2         
One Grilled Chicken Selection 
NY Sirloin Steak 
One Starch Selection 
One Vegetable Selection 
One Salad Selection 
Rolls & Butter 
 
 
Combination #3         
One Grilled Chicken Selection 
One Grilled Salmon Selection 
One Starch Selection 
One Vegetable Selection 
One Salad Selection 
Rolls & Butter 
 
 
Combination #4         
One Grilled Chicken Selection 
NY Sirloin Steak 
One Vegetarian Pasta Selection 
One Starch Selection 
One Vegetable Selection 
One Salad Selection 
Rolls & Butter 
 
 
 

Also includes plates, silverware, salt & pepper 
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Side Items 
 

Starch Choices: 
 Roasted Red Potatoes 
 Mashed Potato 
 Garlic Mashed Red Potato 
 Baked Potato 
 Rice Pilaf 
 

Vegetable Choices:  (in season) 
 Green Beans 
 Honey or Maple Glazed Carrots 
 Grilled Summer Vegetables 
 Butternut Squash 
 

Salad Choices: 
 Traditional Tossed Salad with choice of two dressings (Ranch, Vidalia Onion, French, 

Thousand Island, Oil & Vinegar) 
 
 Mesclun Green Salad with Toasted Almonds, Feta, Craisins, served with a Raspberry 

Vinaigrette 
 

 

Seasonal items and custom items are always available, please inquire 

 

 

Beverages 
 

Beverage Stations: 
Coffee Station         
 (includes regular coffee, cream, sugar, sugar substitute, paper cups, stirrers) 
 
Punch fountain and non-alcoholic punch      
 

 
 

 


