
HORS D’OEUVRES PACKAGES
-  B U T L E R  S T Y L E  -

 

* These Packages do not include Tax or Gratuity

$ 1 5  P E R  P E R S O N
( S E L E C T  T H R E E )

Smoked Salmon on Onion Pita Crisps
Wild Mushroom & Herbed Cheese

Prosciutto & Fig
Fresh Tomato & Mozzarella

$ 2 0  P E R  P E R S O N
( S E L E C T  T H R E E )

Steak Tartare
Risotto Fritters with Fresh Mozzarella & Prosciutto

Sliced Sirloin with Roquefort & Balsamic Onions
Crispy Lobster Fritters

Wild Mushroom & Herbed Cheese

$ 2 5  P E R  P E R S O N
( S E L E C T  T H R E E )

Shrimp Cocktail
Lollipop Lamb Chops with 15-Year Aged Balsamic

Sea Scallops Wrapped with Prosciutto
Miniature Lobster & Crab Cakes

Wild Mushroom & Herbed Cheese



H O R S  D ’ O E U V R E S

D I S P L AY  P L AT T E R S

 

* These Packages do not include Tax or Gratuity.

Shrimp Cocktail  $36 doz

Sesame Seared Tuna on English Cucumber  $42 doz

Miniature Lobster and Crab Cakes  $51 doz

Fresh Tomato & Mozzarella  $23 doz

Sliced Sirloin with Roquefort & Balsamic Onions  $38 doz

Wild Mushroom & Herbed Cheese  $23 doz

Prosciutto & Fig  $23 doz

Sea Scallops Wrapped with Prosciutto  $44 doz

Crispy Lobster Fritters  $34 doz

Smoked Salmon on Onion Pita Crips  $29 doz

Lollipop Lamb Chops with 15-year Aged Balsamic  $56 doz

Steak Tartare  $34 doz

Risotto Fritters with Fresh Mozzarella & Prosciutto  $27 doz

Seafood Chilled Selection:
Shrimp, Oysters, Lobster & Jumbo Lump Crab

$99 for six guests

Imported and Domestic Artisanal Cheeses
$7 per guest

Fresh Seasonal Vegetables Lightly Grilled
$6 per guest


