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Receptions 
(Butler Passed Hors d’ Oeuvres) 

Chef Selection  

Have our Executive Chef select a mixed variety of Hors d’ Oeuvres for your event.  
$61.00 Inclusive per 25 PC   

(The selection made by the chef is based on availability and seasonal ingredients and you may mix and match any passed Hors d’ Oeuvres hot or 
cold, the selected Hors d’ Oeuvres will be determined the day of the event.)   

Cold Hors D’ Oeuvres 
(Inclusive Prices per 25 pieces) 

(Minimum Two orders Per Item) 

 
Deviled Eggs with Bacon $24.88 Inclusive 

Tomato-Kalamata Crostini $68.66 Inclusive  

Prosciutto with Cantaloupe Melon $68.66 Inclusive  

Caprese Salad Skewer with balsamic glaze $79.56 Inclusive 

Serrano Ham Crostini $94.45 Inclusive  

Spanish Tortilla with Asiago Cheese and Roasted Red pepper $ 83.55 Inclusive  

Smoked Salmon Crostini with Cream Cheese and Dill $107.17 Inclusive  

Crab Phyllo Cups $ 121.70 Inclusive  

Figs in a Blanket with Goat Cheese $ 221.60 Inclusive 

Hot Hors D’ Oeuvres 
(Inclusive Prices per 25 pieces) 

(Minimum Two orders Per Item) 

 
Swedish Mini Meatballs $69.02 Inclusive  

Cauliflower-Carrot Cheese Tots $56.31 Inclusive 

Mini Taquitos with Avocado Cream $141.68 Inclusive 

Grilled Chicken Skewers with Thai Peanut Sauce $141.68 Inclusive  

Vegetable Mini Egg Rolls with Hot Mustard $143.49 Inclusive  

Teriyaki Beef Skewers with Pineapple Relish $143.49 Inclusive  

Stuffed Mushrooms with Italian Sausage $181.64 Inclusive  

Coconut Shrimp with Orange Coulie $181.64 Inclusive  

Crab and Cheese Wonton Drizzled with Wasabi Aioli $113.52 Inclusive  

Shrimp al Ajillo $154.39 Inclusive 

Stuffed Medjool Dates with Blue Cheese, Drizzled with Apple- Honey Glaze $120.79 Inclusive  
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Baked Three Cheese Onion Dip with Chives and Pepperoncini 

Served with Garlic Flat Bread Chips 

$85.37 Inclusive serves 25 guests 

$170.74 Inclusive serves 50 guests 

 

Mushrooms al Ajillo  

$70.84 Inclusive served 25 guests 

$141.68 Inclusive serves 50 guests 

 

Artichoke & spinach dip 

 Served with Garlic Flat Bread Chips 

$63.58 Inclusive serves 25 guests 

 $127.15 Inclusive serves 50 guests 

 

Fresh Fruit & Berries Display 

Selection of seasonal fresh fruits 

 $84.46 Inclusive serves 25 guests 

$168.92 Inclusive serves 50 guests 

 

Vegetable Crudités Platter 

Market fresh vegetables served with ranch dressing 

$45.41 Inclusive serves 25 guests 

$90.82 Inclusive serves 50 guests 

 

Domestic Cheese Board 

Served with grapes, and cheese crackers 

$107.17 Inclusive serves 25 guests 

$214.33 Inclusive serves 50 guests 

 

 

 

 

 


