
SPECIAL EVENTS MENUCHEESE DISPLAYS
DOMESTIC CHEESE DISPLAy  $3.25
Domestic cheeses with crackers

IMPORTED CHEESE DISPLAy  $4.25
Imported cheeses with crackers 

CHEESE AND FRESH SEASONAL FRuIT DISPLAy $3.25
Imported and domestic cheeses with crackers and fresh fruit display

HORS D’OEUVRESper person, per item

CHILLED PRAWNS WITH COCKTAIL SAuCE  $3.25 

CHIPS AND SALSA  $2.15 

COCKTAIL MEATBALLS  $2.15
Choice of BBQ, Swedish or Sweet and Sour sauce

HuMMuS AND PITA CHIPS  $2.15

PALMIERS  $2.00
Savory pastry with Gruyere cheese and a touch of Dijon mustard

POTATO BITES  $2.00
Roasted red potatoes topped with sour cream and bacon bits. Served cold

SPANIKOPITA  $2.50
Phyllo dough stuffed with spinach and feta cheese 

BEEF SKEWERS  $2.75
Choice of sesame ginger, sweet and sour, or creamy chipotle sauce

CAPRESE SKEWERS  $2.50
Cherry tomatoes, fresh mozzarella cheese and basil. Drizzled with balsamic 
dressing

CHICKEN SKEWERS  $2.75
Choice of Thai peanut, sesame ginger or sweet and sour sauce

FRuIT SKEWERS  $2.50
Served with honey yogurt sauce

LAMB KOFTAS SKEWERS  $2.95
Ground lamb, feta and red onion served with Tzatziki sauce

BRuSCHETTA  $2.25
Fresh tomato, basil, garlic and olive oil served with crostini

CHICKEN SALAD CROSTINI  $2.75
Wine poached diced chicken breast and walnuts 

STEAK CROSTINI  $2.75
Juicy tender beef sliced thin and topped with horseradish cream sauce. Served 
cold

VEGETABLE CROSTINI  $2.50
Roasted mix of seasonal vegetables blended with herbs and served on crostini

ACTION STATION

ACTION STATIONS
A great addition to any appetizer, lunch or dinner menu

 $18 per hour, per station for chef labor charge. 

BARON OF BEEF  $4.25
With rolls and horseradish

HONEy GLAZED PIT HAM  $3.75
With rolls and fruit salsa

HERB RuBBED FLANK STEAK $4.95

PASTA BAR  $4.25
With two types of pasta, served with a cream sauce and 
marinara sauce
Add Beef or Chicken - $1.00 per person

OMelet BAR - $10.95
Variety of meats, cheeses, and vegetables sautéed  to order by 
your personal chef. Includes potatoes O’ Brien and fresh fruit 
bowl
Minimum order: 20 people

ITALIAN PASTA BUFFET $10.50
Classic Caesar Salad

Garlic Breadsticks

Vegetable Tray with Creamy Herb Dip

Fresh Fruit Tray

Chef Prepared Action Station:
Pasta Bar with One Meat
Add a second meat or bay shrimp- $1.00 per person

SUMMER GARDEN PARTY $13.50
Side Salad Selection  (Caesar, House or Spinach)

Fresh Rolls and Butter

Vegetable Tray with Creamy Herb Dip

Fresh Fruit Tray

Jasmine Rice

Beef Skewers 

(Choice of sesame ginger, sweet and sour, or creamy chipolte sauce)

Chicken Skewers
(Choice of Thai peanut, sesame ginger or sweet and sour sauce)

THE CLASSIC $15.50
Side Salad Selection (Caesar, House or Spinach)

Rolls and Butter

Vegetable Tray with Creamy Herb Dip

Fresh Fruit Tray

Cheese Display with Crackers

Garlic Mashed Potatoes

Chef Prepared Action Station:
Baron of Beef served with creamy horseradish

COMBINATION MEALS
The selections below are chosen to give you and your 
guests a more robust menu selection. Your guest will receive 
both entrée listed below. Included in your buffet will be 
Caesar, House or Spinach salad; rolls and butter; and two 
sides (please see the options on the dinner menu, page 8).

COMBINATION ONE - $12.95
Your choice of one Chicken Entrée from the dinner menu 
and Lemon Dill Cod.

COMBINATION TWO - $13.95
Your choice of one Chicken Entrée from the dinner menu 
and Pork Medallions.

COMBINATION THREE - $15.95
Your choice of one Chicken Entrée from the dinner menu 
and Beef Medallions.

COMBINATION FOUR - $20.95
Slow roasted Prime Rib with horseradish and au jus and 
Wine Poached Salmon with your choice of sauce.

DISPLAYS Per person, per item

Served for lunch or dinner

ANTIPASTO DISPLAy  $3.95
Assortment of cheese, salami, olives and marinated grilled 
vegetables 

FRESH SEASONAL FRuIT DISPLAy  $2.15 

MEDITERRANEAN TRIO $3.75
Hummus, olive tapenade and bruschetta, served with crostini

SALMON LOX AND BAGELS $3.95
Cold smoked salmon served with capers, cream cheese and sliced 
bagels

VEGETABLE TRAy  $2.15
Fresh seasonal vegetables with a creamy herb dip 
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