Cocktail & Hors D’oeuvres Party
We are pleased to present this menu for your party to be held at one of our unique
venues at a date and time to be determined.
We have supplied a bar menu for your bar selections. We can also acquire other types
of beer, wine and spirits, please inquire directly if you wish to see something that is not on
the menus provided.
As your guests join us, we will have a consumption bar setup as well as two stationary
hors d’oeuvres tables. Our service personnel will pass creatively-displayed hors d’oeuvres,
butler-style, as your guests socialize.
Hors D’oeuvres
Scallops Wrapped in Bacon on Lemon Wheels
Miniature Meatballs (Swedish or Italian)
Goat Cheese Stuffed Dates with Rubio Reduction
Mushroom Tartlet
Assorted Potato Latkes
Chicken Satay Skewers with Spicy Thai Peanut Sauce
Asian Spring Rolls with Asian Ponzu Sauce
Stuffed Mushrooms with Crispy Sausage
Our Signature Crab Cakes with Spicy Remoulade Sauce
Malibu Coconut Shrimp with Tao Sauce
Shrimp Cocktail with Homemade Cocktail Sauce
Assorted Italian Pizzetas
Beef Teriyaki Skewers
Spanikopita
Roasted Beef Crostinis with Horseradish Cream Sauce
Tenderloin Croustades*
Miniature Lobster Rolls*
Wagyu Beef Skewers*
*=Additional charges will apply based on Market Price
We will have a stationary table setup with a a credit basket with assorted dips and another
table with an international cheese & fruit station. We will have high top tables setup for

your guests to mingle. Towards the end of the evening, we will pass a selection of
miniature European pastries and fresh fruit kabobs.
The price per person will be $45.00 plus a $500.00 room rental fee, 6.25% tax, 20%
administration fee and all beverages consumed. 50% of the bill will be due one week prior
to the event, and the remainder will be due no later than the night of the event.

