
stationary Hors D’oeuvres 
for one Hour before Dinner

Raw BaR

fresHLy sHuCkeD oysters, CHerrystones anD LittLeneCks on tHe HaLf sHeLL

CoCktaiL sauCe, HorseraDisH anD Lemon weDGes

witH sHrimp CoCktaiL or Crab CLaws
(aDDitionaL CHarGe)

(baseD on a minimum of 100 Guests)

IInteRnatIon FRuIt & Cheese DIsplay

importeD speCiaLty CHeeses aCCompanieD witH

 CantaLoupe, HoneyDew, reD Grapes, strawberries, pineappLe  anD assorteD CraCkers

euRopean Cheese statIon

assorteD itaLian, frenCH anD spanisH CHeeses

aCCompanieD witH meDiterranean breaDs, breaDstiCks, assorteD importeD oLives anD infuseD 
GarLiC oiL

seasonal GRIlleD VeGetaBle statIon

LiGHtLy seasoneD anD GriLLeD summer squasH, reD anD yeLLow peppers, 
baby Corn, artiCHoke Hearts anD Carrots

serveD witH Hummus anD fresH bakeD pita CHips

BakeD BRIe

en Croute witH raspberry meLba anD GarLiC Crostinis

 

pLease be aDviseD:  “ConsuminG raw or unDerCookeD meats, pouLtry, seafooD, sHeLLfisH or eGGs may inCrease tHe risk of fooD borne iLLness.”


