
Reception Selections 

SEAFOOD
Minimum of 50

Crab Rangoon Pot Stickers
2.95 per piece

Coconut Fried Shrimp with Korean Spicy Pineapple Dipping Sauce
3.75 per piece

Bacon Wrapped Scallops
3.25 per piece

Miniature Maryland Lump Crab Cakes with Spicy Cajun Remoulade Sauce
2.95 per piece

Ginger Seared Scallops with Thai Slaw
3.50 per piece

PASTA & VEGETARIAN
Minimum of 50

Fried Cheese Ravioli with Marinara Sauce
1.85 per piece

Oriental Vegetable Spring Rolls with Sweet and Sour Sauce
1.85 per piece

Spinach and Artichoke Dip with Salsa, Tortilla Chips and Pita Points
3.95 per person

Spanikopita
Spinach and Feta Cheese in Phyllo Triangles

2.25 per piece

Miniature Vegetable Quesadilla
2.25 per piece

Brie with Almond and Pear Phyllo Crisps
2.75 per piece



Reception Selections 

HOT HORS D’OEUVRE SELECTIONS 
Minimum of 50

BEEF
Thai Spiced Meatballs

2.25 per piece

Miniature Beef Wellingtons
3.95 per piece

Miniature Angus Beef Sliders
2.95 per piece

Java BBQ Beef Skewers
3.95 per piece

CHICKEN
2 Way Chicken Wings, Smoky BBQ and Tangy Teriyaki

2.95 per piece

Chicken Satay with a Basil and Peanut Thai Sauce
2.95 per piece

Southern Style Chicken Strips served with Clover-Honey 
Mustard Sauce and Spicy BBQ Sauce

2.95 per piece

Santa Fe Smoked Chicken Quesadillas
2.95 per piece

LAMB & PORK
New Zealand Lamb “Lollipops” with a Sesame Oriental Citrus Glaze

6.95 per piece

Roasted Sliced Pork on a Pretzel Roll
2.95 per piece

Pulled Pork Sliders with Peach BBQ
2.95 per piece

Southern Style Spicy Sausage Dip with Crispy Tortilla Chips
3.95 per person



Reception Selections 

CHILLED HORS D’OEUVRE SELECTIONS 
Minimum of 50

Domestic and Imported Cheese Board with Gourmet Crackers, 
Garnished with Fresh Fruit & Berries

5.95 per person

Sliced Seasonal Fruit and Berries
3.95 per person

Fresh Garden Vegetable Crudités with Choice of Bleu Cheese 
or Buttermilk Ranch Sauce

3.95 per person

Antipasto Display with Cured Italian Meats, Imported Cheeses, 
Grilled & Pickled Vegetables and Assorted Italian Breads

4.95 per person

Jumbo Shrimp with Cocktail Sauce
3.95 per piece

Sour Cream, Guacamole, Queso and Salsa with Tortilla Chips
3.95 per person

Coconut Shrimp Martini
with Coconut Shrimp and Black Bean and Corn Salsa

6.95 per piece

Hummus with Pita Points
3.95 per person

Roasted Tomato Bruschetta
3.95 per person
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CHEF ATTENDED STATIONS 
Minimum of 50

PASTA, PASTA, PASTA
Choice of (2) Pastas: Cheese Ravioli, Penne, Farfalle, 

Fettuccini, Tri-Colored Cheese Tortellini

Choice of (2) Sauces: Bolognese, Alfredo, Clam Sauce, 
Marinara, Pesto or Garlic & Oil

Accompanied with Freshly Grated Parmigiano Reggiano Cheeses, 
Crusty Italian Breads, Fresh Garlic, Scallions, Crushed Red Peppers, 

Olive Oil and Garlic Bread Sticks
7.95 per person

Add:

Grilled Chicken  2.95 per person
Gulf Shrimp  3.95 per person

Italian Mini Meatballs  2.95 per person 

Please add a Culinary Fee of 100.00 per Pasta Station

ORIENTAL STIR-FRY
Julienne of Oriental Style Vegetables with Garlic, Fresh Ginger 

and Scallions, Steamed Jasmine or Fried Rice
7.95 per person

Add:

Grilled Chicken  2.95 per person
Beef  3.95 per person

Gulf Shrimp  3.95 per person
Scallops  4.95 per person

Please add a Culinary Fee of 100.00 per Stir-Fry Station

MEDITERRANEAN BAR
Sliced Baguette Breads, Assorted Italian Cracker Breads, Crissini, Focaccia, 

Bruschetta, Imported Olive Tapenade, Babaghanoush, Hummus, Pesto 
and Wild Mushroom Spread

10.95 per person

Stations Only available as an addition to a Dinner or Reception Menu
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CHEF ATTENDED STATIONS (cont.)

FAJITA BAR
Thinly Sliced Grilled Beef and Chicken Breast, Warm Flour Tortillas, 

Shredded Lettuce, Cilantro, Diced Tomatoes, Jalapeño Peppers, Guacamole, 
Salsa, Sour Cream, Cheddar Cheese, Diced Black Olives and Tortilla Chips

10.95 per person

Add Queso for an additional 2.95 per person

Please add a Culinary Fee of 100.00 per Fajita Station

MAKE YOUR OWN SMASHED POTATO
Yukon Gold Whipped Mashed Potatoes, Bacon Bits, Sour Cream, 

Cheddar Cheese, Scallions, Steamed Broccoli Florets 
and Whipped Butter Served in a Potato Skin

10.95 per person

Sweet Potatoes with Candied Walnuts and Brown Sugar
Additional 3.95 per person

Tater Tots with Ketchup, Mustard, Chile con Carne & Spicy Cheese Sauce

Additional 5.95 per person 

Please add a Culinary Fee of 100.00 per Potato Station

TACO BAR
TACO BAR Seasoned Ground Beef, Marinated Sliced Chicken, Shredded Lettuce, Cheddar 

Cheese, Diced Tomatoes, Sour Cream, Guacamole, Salsa, Tortilla Chips and Taco Shells 
with Spanish Rice and Refried Beans

10.95 per person

Add Queso for an additional 2.95 per person

Please add a Culinary Fee of 100.00 per Taco Station

Stations Only available as an addition to a Dinner or Reception Menu
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CARVING STATIONS
Marinated Tenderloin of Beef with Truffled Demi-Glace

295.00 Serves 30

Glazed Clover Honey Ham with Tropical Fruit Chutney
250.00 Serves 60

Roast Turkey Breast with Cranberry Fruit Relish
200.00 Serves 40

Pork Tenderloin with a Georgia Peach Rub
200.00 Serves 40

Top Round of Beef with Au Jus and Horseradish Cream
325.00 Serves 85

House Smoked Pork with Regional BBQ Sauce

425.00 Serves 100

All Carving Stations are served with Demi Rolls, Sweet Potato 

Biscuits and Appropriate Condiments

SWEET OR SAVORY CREPE STATION
Crepes with choice of Sweet or Savory Fillings

7.95 per person

Sweet 
Cream Cheese Spread, Fruit Compote, Chocolate Sauce, 

Peanut Butter, Brown Sugar, Cinnamon, Nutmeg, Bananas, Berries, 
Whipped Cream and Warm Maple Syrup

Savory 

Mushrooms, Spinach, Tomatoes, Artichokes, Bechamel Cheese Sauce

Please add a Culinary Fee of 100.00 per Station

Stations Only available as an addition to a Dinner or Reception Menu
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SWEET SELECTIONS
Minimum of 50

Chocolate Fondue with Strawberries, Pound Cake Bites, Marshmallows, 
Brownie Squares, Cream Puffs and Rice Crispy Treats

5.70 per person

Chocolate Covered Strawberries
3.45 per piece

Assorted Rich Chocolate Truffles
3.45 per person

Miniature Assorted Cheesecakes
4.70 per person

Fresh Fruit Tarts
3.70 per piece

Assorted Petit Fours and Finger Desserts
4.70 per person

MINIATURE DESSERT PARFAITS
Assorted: Raspberry White Chocolate, Raspberry Lemon, 

Chocolate Mousse and Caramel

4.90 each/2 per person

MINIATURE CUPCAKES
Chocolate, Carrot, Chocolate Peanut Butter, Coconut and Red Velvet

4.70 per person/2 per person
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GOURMET FLAVORED COFFEE BAR
 

Fresh Brewed Coffee, Decaffeinated Coffee, Hot Chocolate 
and Specialty Teas

French Vanilla, Hazelnut and Regular Cream

Flavored Coffee Syrups

Chocolate Shavings

Whipped Cream

Cinnamon and Nutmeg
8.95 per person

Upgrade your coffee bar to include various liquors.


