Hot Hor's Doeurves
Baby Lamb Chops $3 Ea

Chicken Wings- BBQ, Buffalo or Sweet Ginger Mustard $50
serves 25 people

Stuffed Mushrooms with Spinach & Cheese $1 ea
or Crab Stuffing $1.50ea

Crab Cakes with Romulade $2.50ea

Polenta Cakes with Roasted Red Pepper Coulis and Shaved
Parmesan $.75ea

Fillo Cups filled with Brie and Mushrooms $.75ea

Mini Chicken or Beef Quesidilla $.75ea

Beef or Chicken Satay with Peanut Dipping Sauce $1.50 ea
Pork Potstickers with Sweet Soy Dipping Sauce $.75ea
Scallops wrapped in Bacon with Maple Glaze $2ea

Potato Pancakes with Sour Cream and Smoked Salmon or
Apple Chutney $lea

Mini Twiced Baked Potatoes with Cheddar, Chive and
Bacon $.75ea

Brie wrapped in Puff Pastry & Fruit Preserves $35 serves 25
Warm Spinach Dip with Tortilla Chips $35 serves 25
Meatballs with Sweet and Sour or Marinara $45 serves 25

Vegetable Samosas Filled with Potato, Peas and a Tamarind
Dipping Sauce $lea

Cold hor Doeurves

Grilled or Poached Jumbo Shrimp with Cocktail Sauce
$2.5e0ea

Cherry Tomatoes stuffed with Crab Salad $.75ea
Smoked Salmon Wheels with Herb Cream Cheese $.75ea

Crudite Platter- Assorted Vegetables with Dips $50
serves 25

Fresh Fruit Tray or Fruit Salad $60 serves 25
Domestic Cheese Tray $60 serves 25
Imported Cheese Tray $75 serves 25

Smoked Salmon Tray $75 serves 25

cold hor Doeurves (continued)

Poached Salmon Tray with Cucumber Dill Sauce and
Garnish $100 serves 25

Mediterranean Platter with Hummus, Tabouli, Marinated
Eggplant and Olives $65 serves 25

Mediterranean Skewers with Grape Tomatoes, Calamata
Olives and Mozzarella $1.50ea

Hummus and Seasoned Pita Chips $25 serves 25

Deviled Eggs - Traditional or Smoked Trout or Salmon
Mousse $.75ea

Olive Tapenade served with Garlic Crustini $30 serves 25

*All Hor Doeurves per piece require 20 piece minimum

Sou ps Q& Salads (Each Serves 25 people)

Ceaser Salad $60

Mixed Green Salad with two Dressings $65

Fresh Mozzarella and Tomato Salad $75

cChicken Salad $85

Curried Chicken Salad with Grapes and Walnuts $90
Orzo Salad $40

Potato and Egg Salad $40

Pasta Salad $35

Cole Slaw $25

Cold Sesame Noodle Salad $50
New England Clam Chowder $75
Chicken Noodle Soup $60

Split Pea Soup $50

Butternut Squash Soup $65
Chilled Tomato Gazpacho $85
Cream of Broccoli Soup $45
Cream of Mushroom Soup $45

Buffet Dinner Packages

Italian Buffet

*Includes Garlic Bread, choice of Mixed Green or Ceaser
Salad and Choice of Two Entrees

*Sweet Italian Sausage with Peppers

Lasagna - Meat or Vegetable

*Meatballs with Marinara

*Chicken Parmesan

°Eg?(plant Parmesan

*Baked Ziti

Chef’s choice of Vegetable

*Chef’s choice of Dessert

$17 per person

Buffet Dinner Packages (continued)

BBQ Babyback Ribs Buffet

*Choice of Mixed Green or Ceaser Salad
*Babyback Ribs with Home Made BBQ Sauce
*Cole Slaw

*Potato Salad

*Warm Rolls and Corn Bread

*BBQ Beans or Corn on the Cobb

«Chef’s Choice of Dessert

$20 Per Person

Dinner PaCkageS ( Choice of Two Entrees)

A

CLoice of Mixed Green or Ceaser Salad
Herb Roasted Turkey Breast

Roasted Pork Tenderloin

Grilled or Roasted Chicken Breast
Chef’s Choice of Starch

Chef’s Choice of Vegetable

Chef’s Choice of Dessert

$16 Per Person - Buffet
$19 Per Person - Platted Dinner

B)

Blackened, Roasted or Poached Salmon with Yogurt Dill
Sauce

Roasted Lemon Parsley Chicken

Herb Chicken with White Wine Mushroom Sauce

Baked Haddock

Above Served with

Choice of Mixed Green or Ceaser Salad

Choice of Mashed Potato, Herb Roasted Potato or Rice
Pilaf

Chef’s Choice of Dessert

$20 Per Person- Buffet
$23 Per Person- Platted

c)

Beef Tenderloin

Prime Rib

Sword Fish

Seared Ahi Tuna

Herb Chicken with White Wine and Mushroom Sauce
Salmon and Yogurt Dill Sauce

Above Served with Rolls and Butter

Choice or Mixed Green or Ceaser Salad

Choice of Mashed Potato, Herb Roasted Potato or Rice
Pilaf

$27 Per Person - Buffet
$30 Per Person - Platted



