HORS D’OEUVRES

DISPLAYS

Imported and Domestic Cheese Board
Dried Fruit, Walnuts, Sliced Apples, In Season Berries and
Select Crackers $5.50 Per Person

Baskets of Crisp Fresh Vegetables
Garden Vegetable and Dill Dips $4.25 Per Person

Fresh Fruit, Berries
Yogurt Dip $5.25 Per Person

Select Grilled and Marinated Vegetables
Assorted Sweet Peppers, Artichokes, Eggplant, Cheese Stuffed
Peppers, Balsamic Onions, Zucchini $6.50 Per Person

Antipasto/ Tapas
Baked Pita Chips, Bread Sticks, Bagel Chips, Hummus, Marinated Olive Mix, Warm Artichoke-
Parmesan Dip, Sliced Prosciutto, Genoa Salami, Capicolla, Pepperoni, Marinated Grilled
Vegetables, Mozzarella and Provolone Cheeses
$7.95 Per Person

Baked Brie: Single Wheel of Brie Baked in Puff Pastry
with Toasted Almonds and In-Season Berries

I Kilo / 40 people / $95.00

Oven-Browned Baked Sherry Crab Spread with Toasted Sour Dough Baguettes
1 qt./ 25 people / $65.00

Oven-Browned Parmesan Artichoke Spread with Bagel Chips
1 qt./ 25 people / $52.00

Baked Goat Cheese Spread with Walnut Pesto, Toasted Breads
1 qt./ 25 People / $65

Iced Gulf Shrimp with House-made Cocktail Sauce
(ZI—ZS count) $225
(Per 100 Preces - - Assume 3 Per Guest)

Top oﬁ(your event with a special creation by our Executive Pastry Chef
Michelle Carlson, she is a five time winner of the Chocolate Ball’s Grand Prize.

All Food and Beverage Subject to 20% Service Charge and 8% Sales Tax. Prices Subject to Change.
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Chilled Selections
(Priced Per 100 Preces)

Sushi: A Selection of Asian Delicacies $250
Prosciutto Wrapped Fresh Mozzarella $200
Lemon Lavender Short Bread with Apricot Jam $200
Prosciutto Wrapped Asparagus $200
Skewers of Melon and Prosciutto $200
Crab Salad Tartlets $200
Fresh Fruit Brochettes $200
Chicken Apple Puffs $200
Artichoke Profiteroles $200

Hot Selections
(Priced $250 per 100 Pieces)

Thai Chicken and Cashew Spring Rolls Calamata Olive Tart
Pineapple Sweet and Sour Meatballs Chicken Marsala Tart
Mushroom Vol Au Vent Chicken or Beef Satay,
Italian Sausage Mushroom Caps Curried Peanut Dipping Sauce
Spanakopita Tomato Bruschetta
Coconut-Fried Chicken Blue Cheese and Grilled Scallion
Scallops Wrapped in Bacon Phyllo Tart
Brie and Raspberry Phyllo Purse French Cheese Puffs
Smoked Mozzarella Profiterole Artichoke Parmesan Hearts, Pink
Roasted Eggplant Tomato Crisp Peppercorn dipping sauce
Ginger Chicken Wonton Goat Cheese and Toasted Pine-nut
Ratatouille Phyllo Cup Phyllo Tart

Premium Hors D’oeuvres Selection
$350 per 100 Pieces

Chilled:
Tuna Tartar on Cucumber Seaweed Salad
Belgian Endive, Gorgonzola, Pecans, Dried Cranberries

Macadamia Infused Mascarpone Stuffed Dates

Hot:
Coconut Fried Shrimp
Mini Beef Wellington

Crab Cakes

Wild Little Neck Clams with Orange Chipotle Mojo, Chorizo

Top oft your event with a special creation by our Executive Pastry Chef
Michelle Carlson, she is a five time winner of the Chocolate Ball’s Grand Prize.

All Food and Beverage Subject to 20% Service Charge and 8% Sales Tax. Prices Subject to Change.
199 Wooddliff Drive - Fairport, NY 14450 - (585)248-4800 - Fax 381-2673
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