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$55.00 Per Person

PASSED
HORS D’OEUVRES

Sweet Potato Tart with Cranberries & Pecans
Bacon Wrapped Scallops
Bacon Wrapped Dates
Roasted Mushroom Tart
Thai Vegetable Spring Rolls
Classic Bruschetta on Crostini
Beet & Goat Cheese Canape
Wild Mushrooms & Goat Cheese in Puff Pastry
Artichoke Beignets
Dates Wrapped in Bacon with Blue Cheese Dipping Sauce

Baked Brie en CrouteRECEPTION
DISPLAY Puffy Pastry, Dried Fruits, Honey & Crostini

Dipping Delights 
Green Goddess, Spinach and Artichoke, Classic French Onion,
Housemade Chips, Crudité, & Crostini

Mediterranean Station
Marinated Roasted Vegetables , Falafel , Hummus, 
Olive Tapenade, Stuffed Grape Leaves, Pita Chips

Vegetable Crudité
Fresh Vegetable Crudité with Housemade Ranch & 
Blue Cheese Dipping Sauce

BUFFET

COCKTAIL RECEPTION
Choice of Three Hors d’Oeuvres or One Reception Display

Warm Rolls & Butter
Mixed Greens Salad 
Assorted Spring Mix, Cherry Tomatoes, Cucumber, Shaved
Radish, Red Onions, Ranch & Balsamic Dressing on the side

Choice of Two Entrees Pork Loin with Cranberry, Brussels & Roasted Fingerlings

Turkey Dinner with Mashed Potatoes, Stuffing & Gravy

Pot Roast with Roasted Squash & Parsnips

Salmon with Blood Orange Beurre Blanc

Vegetable Stacker with Seasonal Vegetables

Coconut & Sweet Potato Curry

Braised Beef Short Ribs | Demi Glace (add $5 per person)

Seasonal Starch & Vegetable

Flourless Chocolate Cake

Coffee & Tea Station


