EVENTS &5

CATERING

PASSED HORS D’ OEUVRES

Prices are subject to change without notice
All food and beverages are to be consumed on premises
Pricing does not include tax and/or 2026 Service charge

TIER |
$85.00 per 50 Pieces

Spanakopita
Crab-Stuffed Mushroom Caps
Miniature Cordon Bleu
Beef Hibachi Skewers
Chicken Hibachi Skewers
Asiago Asparagus en Croute
Wonton Shrimp

Chicken or Beef and Duxelles
en Croute

Spicy Beef Empanada
Assorted Quiche
Deep Dish Mini Sausage Pizza
Antipasto Skewer
Bacon-Wrapped Water Chestnut
Hawaiian Chicken Kabob
Assorted Canapes

Weenie Wellington



TIER 11
$95.00 per 50 Pieces

Vegetable or Chicken Quesadillas
Grilled Pear and Goat Cheese Crostini
Seafood Salad Stuffed Baby Portobello

Maryland Crab Cakes with Cajun Remoulade

Chicken and Pineapple Brochettes

Brie and Raspberry en Croute
Clams Casino
Jumbo Shrimp Cocktail with Fresh Lemon
California Sushi Rolls with Wasabi
Brie, Pear, and Almond Filo Flower
Gorgonzola Filo Roll

Bacon-Wrapped Scallops

TIER I11
$130.00 per 50 Pieces

Seafood Crepe Bundle
Beef Wellington
Angels on Horseback
Seared Lamb Chops with Mint Pesto

Smoked Salmon Tartare
in a Cucumber Cup

Escargot in a Mushroom Cap
Seared Ahi Tuna on a Sesame Wonton with Cilantro Aioli

Colossal Shrimp Marinated with
Fresh Herbs, Garlic, and Extra Virgin Olive Qil



