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Vegetable Spring Roll-$15.95


Crisp Vegetables rolled in Rice Paper Served with Mango Sauce





Proscuitto Asparagus-$18.95


Asparagus Spear Wrapped in Proscuitto & Boursin Cheese





Gourmet Pinwheels- $24.95


Puff Pastry Stuffed and Sliced, Your Choice of filling.


Spinach & Feta: Fresh Spinach and Feta Cheese


Ham & Alouette: Herbed Cheese and Ham


Southwest: Smoked Turkey, Pepper-Jack, Chill Con Queso and Roasted Red Bell Peppers 


Italian: Ham, Pepperoni Roasted Red Bell Pepper, Spinach and Provolone Cheese.





Artichoke and Tenderloin Crostini-$25.95


Crostini Topped with Artichoke Puree and Grilled Steer Tenderloin





Wonton Stack- $25.95


Fried Wonton Topped with Fresh Tuna, Candied Ginger and a Light Wasabi Cream





Bruschetta-$12.95 per pound


Tomatoes, Garlic, Basil and Olive Oil with toasted Baguette Slices





Shrimp Cucumber Round-$25.95


Cucumber Round with Wasabi Cream, Topped with a Large Shrimp





Cheese Stuffed Tomatoes- $17.95


Herbed Goat Cheese or Boursin Cheese stuffed in a Cherry Tomato





Smoked Salmon Potato Pancake- $21.95


Miniature Potato Pancake Topped with Salmon and Crème Fraiche





Mexican Sushi-$22.95


Tortilla layered with Cream Cheese, Refried Beans, Salsa, Roasted Red Bell Peppers, Chorizo and Cheddar Cheese & Rolled and Sliced





Caprese Skewers- $17.95


A Mini Skewer with a Fresh Basil Leaf, Grape Tomatoes and a Fresh Mozzarella Ball, served with Balsamic Vinaigrette





Antipasto Skewers- $21.95


Salami, Provolone Cheese, Green Olive and a Grape Tomato skewered and served with a Chateau Dressing





Truffle Potatoes- $19.95


Whipped Truffle Potato piped into a Potato Shell and topped with Crème Fraiche and Chive





Mini Tartlettes- $24.95 “Great Served Hot”


Mini Tartlettes with your choice of fillings: Crab Lorenzo, Artichoke Parmesan, Onion & Fontina Cheese, Mushroom, Leek  & Havarti, Spinach & Feta or Eggplant, Proscuitto, Plum Tomato & Gorgonzola




















Petite Crab Cake-$21.95


Miniature Crab Cakes Served with Remoulade





Vegetarian Cocktail Egg Roll- $15.95


Served with Hot Mustard and Sweet & Sour Sauce





Gourmet Spring Rolls- $18.95


Italian: Proscuitto, Provolone & Roasted Red Bell Pepper.


Served with a Spicy Marinara Sauce


Southwest Chicken: Chicken Breast, Black Beans, Pepper Jack Cheese, Roasted Red Bell Peppers and Green Onions with Southwest Seasonings and Served with a Creamy Chipolte Sauce





Teriyaki Rumaki- $18.95


Water Chestnuts Wrapped in Bacon & Marinated in Teriyaki Sauce





Portabella Puffs- $21.95


Mushroom Mousse Baked in a Puff Pastry Shell topped with Cheese and Fresh Herbs and A Slice of Portabella Mushroom





Stuffed Mushrooms


Button Mushrooms Stuffed with on Assortment of Fillings


Vegetarian-$14.95     Italian- $18.95      Crab- $21.95





Golden Fried Ravioli-$16.95


Three Cheese & Garlic Ravioli Fried Until Golden Brown,


Served with a Garlic Sauce





Skewered & Grilled Sates


All Served with Complimenting Sauces


 Teriyaki Portabella- $19.99             Ancho Pork- $19.99


Asian Chicken- $26.95                 Oriental Beef- $34.95





Artichoke Bienets- $19.99


Blended Artichokes, Petite Vegetables and Cream Cheese formed into petite cakes, slightly sautéed in Olive Oil and Served with Lemon Aioli.





Spanakopita- $20.95


Greek Phyllo Triangles Filled with Spinach & Feta Cheese





Barbequed Pork Ribs- $34.95


Individual Ribs Baked in Our Own Tangy BBQ Sauce





Chicken Drummies- $15.95


Chicken Wings Baked in Your Choice of Cajun, BBQ, or Buffalo


Served with Bleu Cheese Dressing and Celery Sticks





Cocktail Meatballs- $14.95


Your Choice of BBQ, Marinara or Swedish





Sesame Chicken Fingers- $19.95


Your Choice of Two: Thai Peanut Sauce, BBQ Sauce or Honey Mustard





Wrapped Asparagus with Feta- $18.95


Asparagus Spear with Feta wrapped in Fillo Dough











        Cold Hors D’ Oeuvres      **All Priced Per Dozen **      Hot Hors D’ Oeuvres








