
Hors D’oeuvres 
 

“Custom designed menus are our specialty!” 
 

 Cold (50 pieces) 
Salmon Pinwheels         $110.00 
Smoked Salmon on Black Bread       $110.00 
Mini Caprese          $125.00 
Asparagus Wrapped with Prosciutto      $85.00 
Lobster  Crostini         $225.00 
Crostini with Sliced Tenderloin, Roasted Garlic Jam and Asiago Cheese $110.00 
Bruschetta with Fresh Mozzarella, Tomato, and Basil    $85.00 
Soup Shooter (Gazpacho or Butternut Bisque)     $125.00 
Cocktail Shrimp on Ice        $175.00 
Oysters on Ice         $225.00 
Lobster Cocktail on Ice        Market         
           Price 
Hot (50 pieces) 
Crab Cakes          $125.00 
Spanikopida          $95.00 
Scallops Wrapped in Bacon with a Maple Glaze     $175.00 
Seared Scallops with a Cilantro Citrus Lime Drizzle    $150.00 
Baked Mushroom Caps with Vegetable Stuffing    $95.00 
Baked Mushroom Caps with Seafood Stuffing     $115.00 
Lamb Lollipops         $175.00 
Lobster Quesadilla          $195.00 
Vietnamese Spring Rolls        $85.00 
Mini Slider Burgers         $125.00 
Date Topaz          $125.00 
       -Fresh Dates Wrapped With a Dollop of Applewood Smoked Bacon and Chorizo Sausage 

 Lobster Cakes with a dollop of Corn Salsa     Market 
            Price 

Stationary Items        

Cheese & Fruit Board with Garden Vegetables (serves 100)   $400.00 
Side of Nonantum Smoked Salmon (serves 50)     $175.00 
International Cheese, Fruit & Cracker Table (serves 150)   $450.00 
Baked Brie Stuffed with a Blueberry Chutney,      $150.00 

Wrapped in Puff Pastry (serves 50)      
Iced Raw Bar with Cherrystones, Oysters, Shrimp and Crab Claws  $ Market 

 Price 
Fresh Sushi Presentation     $ Market 
     Price 
Dip Station (Choose 3)     $7.95 pp 

Hot Crab Dip, Hummus, Bacon Horseradish, Spinach Dip, or Clam Dip 
 with Sliced Baguettes, Crackers and Pita Chips  

 

The prices above do not include 7% tax or a 20% gratuity. 
Prices are subject to change without notice. 




