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MENU INCLUDES:

COCKTAIL HOUR
DISPLAY APPETIZERS
Choice of One: See Options Below

Charcuterie Board: Decorated Wooden Board full of Imported & Domestic Premium
Meats & Cheeses to include Soppressata, Capicola, Prosciutto, Provolone,
Fresh Mozzarella garnished with Black and Green Olives

Display of Imported & Domestic Cheeses to include with an assortment of Crackers
Fresh Vegetable Crudité with Assorted Dips, &
Seasonal Fresh Sliced Fruits with whole Fruit Garnish

Mediterranean spread of Baba Ghanoush with Garlic Crostini,
Roasted Red Pepper Hummus with Pita Triangles and
Mediterranean Three Bean Salad

HORS D' OEUVRES SERVED BUTLER STYLE
by Servers on Decorated Platters
Choice of Ten Hot or Chilled Hors d' oeuvres: See List for Selections

SMALL PLATES
Small Plates are mini portions of entrées served Butler Style
Choice of Three: See List for Selections

DESSERT
Served Butler Style or Stationary
Choice of Two: See List for Selections

Mini Assorted Cakes
Chocolate Mousse with Whipped Topping
Mini Assorted Cupcakes
Cinnamon Apple Crisp topped with Whipped Cream
Chocolate Chip Cookies w/ Milk Shots

Fresh Brewed Coffee, Decaffeinated Coffee & Premium Teas

PACKAGE INCLUDES
Display Linen Tablecloths with Linen Table Skirting
Dinnerware & Flatware
Deluxe Style Chafing Dishes

Other Items Available for Rental - Please ask!



