
 

 

 

 

 

 

 
 
Priced per person.  Service charge and taxes will apply. 

 

Opening Act  
Seasonal Fruit and Berry display with International and Domestic cheeses and crackers 

Warm Artichoke-Sundried tomato dip with toasted baguette rounds 

Grilled Organic Vegetable display with homemade Gorgonzola cheese dip 

Gourmet finger desserts including Chocolate covered Strawberries 

Citrus tea punch  

 

Cold hors d’oeuvres 
Organic garden vegetable crudités and cold spinach dip     

Antipasto display with Mediterranean olive mix and Bruschetta    

Brie with sweet and savory toppings      

Roasted red pepper hummus with Pita triangles     

Spanish Chorizo with Caramelized onions Crostini     

Jumbo shrimp cocktail with Lemon crowns    

Blue Crab claws with Remoulade dipping sauce     

Smoked Salmon with Capers, Red onion, Egg with Dill Aioli   

New Red Potatoes stuffed with Smoked Salmon and Crème Fraiche    

Mini lobster BLTs    

Cornbread Canapés with assorted toppings     

Hand-rolled spiral sandwiches with deli meats and vegetarian    

Curry or Grape and walnut chicken salad croissants     

Sliced Tenderloin of Beef with Horseradish sauce and Yeast rolls   

 

Hot hors d’oeuvres 
Spinach Empanadas with Pine nuts and Garlic    

Spinach and Feta in Phyllo pastry    

Eggplant parcels with fresh Mozzarella and Basil    

Roasted plum Tomato and Pancetta Napoleons    

 Chicken Satay with Peanut dipping sauce    

Stuffed Red Potatoes or Stuffed Crimini Mushrooms    
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Hot hors d’oeuvres (cont’d) 
Chicken with Wild Mushroom Duxelle en Croute   

Mini Chicken Cordon Bleu     
Chicken Picatta Bites    

Ribeye Brochettes with Red Wine dipping sauce     

Mini Beef Wellingtons with Bordeaux sauce    

Beef Empanadas with Cumin Marmalade     

Hand-rolled Meatballs in choice of sauce      

Blackened Filet bites with Blue cheese sauce and mini Yeast rolls     

Chili-Lime Flank steak bites     

French style Spring Lamb chops with Dijon sauce     

 Garlic Shrimp Tapas    

Coconut Shrimp     

Grilled Jumbo Shrimp skewers with Drawn butter     

Mahi Mahi bites with Pineapple chutney     

Oysters Rockefeller or Casino     

 
Action Stations 

Uniformed chefs preparing food  to order  ~ Chef  fee applies per chef 

~Carving Station Sliced rolls and appropriate sauces and relishes included 

 Slow Roasted Turkey breast      

 Glazed Virginia Ham      

Prime Rib of Beef au Jus   30 people minimum 

     Tenderloin of Beef    20ppl minimum 

    Rosemary and Black Pepper crusted Round of Beef   75ppl  minimum 

 

             ~Sautee Station  Pasta bar with Chicken and Hand-rolled Meatballs     

           Stir Fry to Order with Beef and Chicken    

Asian Lettuce wraps with Beef and Chicken     

           Pan Seared Ahi Tuna with Wasabi,  Pickled Ginger and Soy sauce    

Folly Beach Shrimp and Grits     

Mini Kobe Beef Burgers with Gourmet toppings     

Mashtini Bar with Gourmet toppings    
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