
 

All Prices Include Our Traditional High Quality Disposable Service Ware.  Allow 19 % Service Charge On All Wedding Receptions. 
All Prices Are Per Person And Are Subject To Appropriate Sales Taxes.  Gratuities Are Not Included. 

A Service Charge Of 295.00 Will Apply To All Full Service Events.  A Minimum Guest Guarantee Is Required. 
For Smaller Events, Certain Items Are Available For Carry Out. 

 
July 2008 

CLASSIC CELEBRATIONS 
 

SIGNATURE 
 
 

Season’s Best Fresh Fruit Display 
Fresh Crudités Display Served with House Made Ranch Style Dipping Sauce 

Domestic and Imported Cheese Display Served with Gourmet Crackers 
Petite Cocktail Sandwiches Featuring Ham, Turkey and Roast Beef 

House Made Miniature Quiche with a Variety of Fillings 
 

14.35 Per Person 
 

CLASSIC 
 
 

Heirloom Tomato Salad Caprese 

Bruschetta Bar Served with Three Seasonal Toppings, Baguette Points and Lavosh 

Roasted Artichoke Bottom with Spinach Artichoke Filling 
Mushroom Cap Stuffed with Boursin Cheese 

Asian Style Chicken Satay with Sweet Chili and Peanut Dipping Sauce 
Classic Dessert Assortment 

 

18.85 Per Person 
 

SOPHISTICATED 
 

Hand Crafted Pineapple Flower Filled with Pico de Gallo 
Bruschetta Bar Served with Three Seasonal Toppings, Baguette Points and Lavosh 

“House Smoked” Citrus Vodka Salmon Fillet with Wasabi Cream and Baguette Points 
Bacon Wrapped Diver Scallop 

Italian Style Quesadilla with Pancetta, Roasted Red Pepper, Fresh Mozzarella & Artichokes 

Roasted Wild Mushroom Ravioli in Sage Browned Butter 
Hand Dipped Chocolate Covered Strawberries 

 

23.60 Per Person 
 

ELEGANT 
 

Fresh Crudités Display Served with House Made Ranch Style Dipping Sauce 

Decorated Five-Layer Cheese Torte – Personalized for Your Celebration - Served with Gourmet Crackers 

Coconut Marinated Shrimp and Mango Served with Lettuce Parcels 
Spanakopita (Phyllo Dough Filled with Sautéed Spinach, Onions and Feta Cheese) 

Mushroom Cap Stuffed with Boursin Cheese 

Hand Carved Burgundy and Pepper Marinated Tri-Tip Beef Roast with Wild Mushroom Ragout 

Trio of Mini Chocolate Shells Filled with Assorted Flavors of Creamy Mousse 
 

24.35 Per Person 


