
Prices do not include sales tax

HORS D’OEUVRES
Catering

$35 per person
Each selection serves up to 30 people

Special: If combined with open bar, price is
$60 per person

AMERICAN PIE
Mouthwatering crispy chicken skewers,
hamburger sliders, Maryland crab cakes,
buffalo chicken skewers, BBQ short ribs
with jalapeños. Served with honey
mustard sauce and blue cheese
dressing.

 
MEDITERRANEAN

A mix of crispy chicken skewers, grilled
shrimp skewers, stuffed grape leaves,
spanakopita, fresh ground chickpea
falafel, hummus, grilled seasonal
vegetables. Served with spicy Tahini
dipping sauce, assorted flat bread, and
pita points.

PAN ASIAN

A satisfying blend of sirloin steak
skewers, lemongrass shrimp skewers,
asparagus spears, sweet chili chicken
skewers, fried vegetable wontons, ginger
carrots. Served with spicy peanut
dipping sauce.



CHARCUTERIE
Artisanal cheese and assorted meats 
garnished with grilled seasonal
vegetables.

 
CRUDITÉS

An assortment of fresh, raw vegetables. 

GOURMET CHEESE PLATTER

Artisanal cheese display.

Catering
$35 per person

Each selection serves up to 30 people
Special: If combined with open bar, price is

$60 per person

DRINKS

Open bar is $35 per person 
Special: If combined with a selection of hors d' oeuvres, price is $60 per person

ASSORTMENT OF BEER
Stella Artois, Blue Moon, Corona, Corona Light

ASSORTMENT OF WINE 

Chardonnay, Cabernet Sauvignon, Merlot, Sauvignon Blanc

SOFT DRINKS AND WATER

Pepsi, Diet Pepsi, Coke, Diet Coke, Sprite, Bottled Water

HORS D’OEUVRES



$12 per person
Each selection serves up to 30 people

D E S S E R T S

SWEET TRAY (MINIMUM OF 10)
Assortment of cupcakes (carrot, red
velvet, vanilla, chocolate, Baker's
choice) and brownie pops (brownie,
cheesecake)
 

FRUIT TRAY (MINIMUM OF 10)

Sliced seasonal fruit and assorted
berries. 

$45 per person
Each selection serves up to 30 people

HOT LUNCH AND DINNER OPTIONS (MINIMUM OF 10)

SEARED CHICKEN 
with sweet potatoes, baby spinach and leek

ZUCCHINI WRAPPED SALMON
with cherry tomatoes and string beans

BISTRO STEAK
with charred tomatoes and grilled portobello mushrooms

WILD MUSHROOM PENNE
with cherry tomatoes in a lemon wine sauce

ENTRÉES
Catering


