Butler Served Hors D’oeuvres — priced per piece; 25 piece minimum

Artichoke in Filo........cccooeveiiiieicce e, 2.25 Mini lobster CappucCing..........cccvvieviveiiciciece e 3.25
Avocado Bruschetta...........ccocveerereneneiceesceee 2.50 Mini New England Crab Cake...........ccoceveiieniienennnne 3.00
Bacon Wrapped Marinated Water Chestnuts @ ...2.00 MOZZareI-Ia SthkS ...... IR LI R R ORI R R IR 2.00
Beef Satay ® 3.00 Pgnkp Frle? Ckhlcken in Thai Peanut Sauce ...........c........ 2.50
Bruschetta ... .. . 250 PigsinaBlanket ... 2.00
Cheeseburger SIAErS ..........ov..vvvoeeeeeeeeeeeeeereeenes 3.50 Potato gkins w/ gheese 8;1 Bacon @IB ............................... 2.25
: : Roasted Beet and Goat Cheese Tartlet..............ccoevvnnenne 2.25
Chicken Tikka Masala Satay (R 2.50
Crab Stuffed Mushrooms..............__ 205 Sausage and Chees'e Stuffed glaushrooms .......................... 2.75
Crispy Chicken w/ Sweet Mango Dipping Sauce ...2.75 Sca!lops Wrapped Ir'.l Bacon. ....................................... 3.25
Cumin Crusted Tuna w/ wasabi créme fraiche ©. 3.00 Shrimp an_d Her_b Frittata Diamonds .........cccccevveieieivennenn. 2.25
. @ 200 Spanakopita Spinach & Feta...........c.ccovvericineeice, 2.75
Deviled EQYs ... : Vegetable/Fontina Cheese Stuffed Mushrooms................ 2.25
Grilled Asparagus wrapped with prosciutto & ......2.50 Vegetable Frittata Diamonds ...........ccc.coeververererreesrennnnns 2.25
Lobster Mac & Cheese Tartlet........................... 3.25 Vegetable Spring Rolls €D ... 2.75
Meatballs Marinara or Swedish Style..................... 2.25 Wild MUShFOOM iN Fl0 ... 2.75
Build your own Raw Bar — priced per piece; 50 piece minimum
Shrimp Cocktail ........cccooveriiiiiineee 3.00
Little Necks .......ccccoovrvvvennne. market
Oysters on the Half Shell market
Stationed Hors D’oeuvres — priced per person; 25 piece minimum
Smoked Seafood Mirror (Smoked salmon, SCAlOPS, AN TUNA) .....c.eviveiriiiieesee e 10.00
Grilled Mediterranean Vegetables (Marinated & grilled eggplant, bell peppers, fennel tomatoes and squash)....................... 9.00

Pasta (Fresh Pesto, Marinara, Alfredo Sauces)
Hummus and Baba Ghanoush (Served with pita crisps)...
VEGETADIES & HUMIMUS ...ttt bbbt bbbt bbb e e e he e b e bt bt e e e b e e e s b e bt e bt ekt ebesbe st et e s e eneebeabe

Salad Bar (Specialty greens, Caesar Salad, Oriental Chicken & Noodle Salad)..........ccccevveiiiiiiiiinineiecce e 7.00

Stationed Hors D’oeuvres — priced per person

Antipasto (Artichoke hearts, roasted red peppers, tomatoes, cured meats, cheeses, olives, marinated mushrooms) ............. 10.00
Avrtisan Cheese Display (Imported & Domestic Cheeses w/ garden

vegetables, fresh cut fruit, breads, crackers & white bean tapenade)...........ccocevereiriiieiiiien e 10.00
International Cheese Table (Fruit, Cheeses, Crackers, Vegetables, Blue Cheese & Ranch Dip) .........ccccevvviriininiiineicininnn 8.00
Vermont Cheddar Cheese (Cheese, Crackers, Vegetables, Blue Cheese & RANCh Dip).......ccccovireriiiiiiiiineiese e 6.00
Vegetable Crudité with Assorted Dips (Blue Cheese & RANCH DiIP) ...ooviveiiiiiiieiieiieeese e 4.00

Refreshments

Coffee & Decaf Coffee & AsSt Teas .......cocevvnee. 3.75 Hot Spiced Cider (per gallon; seasonal)...........c.cc.o..... 25.00
Asst Sodas & Bottled Waters ....3.50 Hot Spiced Cider with Rum (per gallon; seasonal) ...... 50.00
Agqua Health Purified Water-liter bottle.................. 4.00 Non-Alcoholic Punch (per gallon) ..........ccocooceieiienne 25.00
Lemonade (per gallon).........cccooviienineieiiencne, 25.00 Champagne Punch (per gallon) .........ccccoceniieiiiniinnnnn 40.00
Sangria Red or White (per gallon) ..........cccccceeee. 75.00 Mimosa Bowl (per gallon) .........ccccoooeiiiininiiiiiie 60.00
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CARVING STATIONS - Priced per person — Minimum 25 guests

Roast Turkey — turkey gravy..........ccoceevevveveeernnnenn, 8.00 Baked Ham — honey Dijon sauce ..........c.cccceevevvevereennane. 9.00
Roast Turkey — apple cranberry chutney .............. 10.00 Roast Beef — U JUS........ccvvieviiieiiicece e 13.00
Lamb Top Round — mint & garlic studded Roast New York Sirloin — au poivre ..........cccccoeeveennene 14.00

MOUSEArda SAUCE........evveeeeeeieiecie e 14.00 Beef Tenderloin — horseradish sauce............cccceeveeneene 20.00

MASHED POTATO MARTINI BAR - Minimum 25 guests
$10.00 per person
Includes whipped butter, plus 3 toppings from first column

Choose 3 toppings — Included in price Surcharge $.75 per item
Sour Cream Caramelized Onions
Chopped Tomato Roasted Garlic
Cheese Bacon or Sausage
Chopped Green Onions Roasted Broccoli

ICE CREAM SUNDAE BAR - Minimum 25 guests
$12.00 per person — choose 3 toppings
Additional toppings are $1.50 per person, per item

Vanilla Ice Cream Assorted Toppings:
Hot Fudge Strawberries, Granola, Heath Bar Crunch, Nuts,
Home-made Whipped Cream Jimmies, M&M’s, Oreo’s, Peanut Butter Cups,
Reese’s Pieces, Mini Marshmallows

DESSERT BAR - Priced by the dozen

ASSOrted COOKIES .......ooveuieiiiirercrieee e 18.00 Chocolate ECIairs ........coceoeiiieriiiiiscee e 30.00
CaNNOLI’S. .eveevieiisie e 21.00 Coconut Chocolate Chip Macaroons............ccccceveureene. 21.00
Chocolate Covered Strawberries (seasonal).......... 30.00 Double Chocolate Brownies...........cccovvierenereniieennens 18.00
Chocolate Chip SCONES .......ccovvvvereriieeeci 36.00 LeMON BArS.....coveieiieieieiiesie e 24.00

PASTRY TRAY - $10.00 per person — Minimum 25 guests

Assorted Pastries & Mini Desserts
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