HORS D'OEUVRES

(N\inimum o{ 35 gues{s)

HOI’S DOGUVI’GS are a J€|I9|’1{][U| WC|>/ JCO en{er{uin 9U€S{S Cl{ a receP{ion or CCI{QI’QJ OPQI’\ |'IOUS€. T|’1€>/ are CI|SO a

we|come athJi{ion {or your gues{s Prece(Jing a mec||. -Hw. \/enice Clul:) oﬁers numerous se|ec{ions o{ clﬁ”e& clncJ |'|o{

hors (J]oeuvres {La{ may l:e or&ere& in sPeci][ieJ quan{i{ies.

You may clﬂoose our Hors D’oeuvres Buﬁe{, W|’1iC|’1 consists o{ {l'ne |105{,S clwoice o{ eigl‘-{ o{ {l'ne {o”owing items to l)e

reP|enishec| over a two-hour PeriocJ.

y Buﬂa|o Wings, blue cheese (Jressing

* ClﬁcLen unA PineaPP|e en BrocLeHe, aPrico{ 9|aze

* Chicken TencJers, barbecue o Foney-PoPPyseec' c|ressing
* Barbecued Ribs

: Egg Ro”s, with sweel/sour sauce

: SPinack DiP, carrot, ce|er>/, bread cubes

* Guacamo|e wiflw clﬂPs

Two Hour ReceP’cion: $]795 per person

* Chicken Livers, wrapped in bacon

* Waterchestnuts, wrapped in bacon

* Stuffed Mushroom Caps, filled with crab or sausage
* Meatballs, Choice of Swedish or ltalian

* Vegelable Tray, with house dressing

* Variety of Cheeses

* Quesadillas, rolled tortillas filled with taco meat and

cheese, sa|sa

HOT HORS D'OEUVRES - Priced Per 100 Pieces (May Be Divided)

- Bu H lo ngs blue cheese Jressmg $|3O
: Sca“oPs, wroPPe(J in bacon. $]6O
* SPinaclw and Cl‘neese, wroPPecl in ley”o $]3O
* Miniature Reul)en’s, open {ace. $|3O
* Barbecued Ril)s, $]4O

* ClﬂicLen |_ivers, wraPPeJ in bacon. $]OO
* ltalian Sausage, peppers and onions, tomato sauce. $HO

* \/\/onjton WI’(]PP@CJ mozzore”a, morinaro sauce. $]3O

COLD HORS D'OEUVRES

* Chicken and Pineapple en Brochelte, apricot glaze. $140
* Egq Rolls, with sweet/sour sauce. $140

* Oysters Rockefeller, $25 per dozen  (Minimum 2 Dozen)
* Oysters in the Half Shell, $19 per dozen (Minimum 2 Dozen)
* Stuffed Mushrooms Caps, crabmeat or sausage. $135

* Waterchestnuts, wrapped in bacon. $115

* Meatballs, choice of Swedish or ltalian. $115

* Clﬁcl(en Tenclers, Cl’]OiCG O{ l)arl)ecue or |’10n€>/-POPP>/S€€CJ

Jressing. $”O

SPIHCICl"I DIP n BI’@GCI BOW| CCIrI’O{ ce|ery, l)reucl CUI:)ES $95 Per Person (N\In 20 PQOP| )

* Vege{oue TI’CI)l, WI{|’1 |’10US€ Aressmg. $]75 Pel’ Person

° S{QOL TOF{GF, 9rouncl I’OLIFICl, swee{ onions ancl Por{y rye. $H25 Per PounA

* Fresh Frui{, A <:|isP|a>/ o][ ][rui{ inc|uclin9: wcl{erme|on, s{rawL)erries, |'10ne>/ c|ew, can{a|ouPe, PineaPPle and grapes. $25O per person

* ASSOF{GJ cl’]eese cuL)es OHJ summer sausage {I’Oy. $]35 Pel’ Person

° S{mwl)erry GHA BCH'IGHG Fonclue, CLIOCO|G{€ {onclue sauces. $]95 Per Person
° SmoLe(J Sa|mon, 5’8 POUHJ average. $]495 Per POUI’](J

: Swiss Almon& Cheese SPreacJ, wi{h cracLers, $85 per person




PIZZAS & EGGPLANT STICKS

- A vcrie{y o{ Pizzas, cach will serve 4-5 guests. Cost varies per Pizza.
: EggPlan{ S{icLs, {rie& to a 9o|c|en l)rown, marinara sauce. $895 per order.

THAT ADDED TOUCH

DISP'G)/ { Domes{lc Cl’leese 90I’90HZO|G CJ |ce CLE(J(JCIF l:)rle anJ l)GlD)/ SWISS (l{ems are SUL) EC{ {O clmnge)
$]5 95 Pel’ POUI"I(J useJ

- Chilled SlﬁrimP, with cocktail sauce and lemon. 30-35 count. $35OO per PounA.

: Che{ Manned ltalian Bee{ S{a{ion, mini French rolls gri”eJ in ](ron{ o][ your guests a”owing them to build their own
sandwich. $225 per person

: N\ini—SanAwicLes, rolls |”|”ec4 with a varie{y o{ shaved meats inc|u<Jing |mm, l)ee{ and JturLey, accomPoniecJ with condiments.
$]75 per sandwich.

*See lJGanCJ[ coor(JinaJtor regarcling our {GCO EGF

SAUTE STATION (Per Persor)
F@J[J[LICCIHI AH(I’QCIO $2 75

* [enne pasta tossed in a tomato lta ian sausage sauce. .
P to fossed in a fomato ltal $2.75
* Ro{ini Primavera, Pas{a {ossecj wi{l'l s{eameJ vege{aHes ina creamy tomato sauce. $275

* N\aLi-N\ulﬁ, sau{éecl, {OPPeJ with sweet/sour sauce, calico rice Pilc{. $35O

CARVING STATION

: S{eomsLiP rouncJ o{ L)ee{ (serves aPProximc{ely 150 gues{s). $325
: ToP rouncJ o]( l)eef (serves cPProxima{e|y 50 gues{s). $]5O

: Honey g|aze<J lmm, (serves aPProxima{ely 50 gues{s). $|45

: Roasieé {urLey Ereas{, (serves aPProximo{e|y 50 gues{s). $]4O

-Hw. al:)ove men{ionecl items are servecj WHIl'I miniature LaLery ro”s cm(J comJimen{s.

SNACKS (Per Person)

* Potato chips and dip $.50
* Dry roasted nuts $.75
* Popeorn $.50

* Guacamole with clwiPs $]25

* Nacho SuPreme, cheddar and N\on{erey jacL cl'leese, ripe o|ive5, cLoPPeJ green onion and ](resh tomato, served
with salsa. $]OO

P|€CIS€ AC](J ]8% Service Charge AI’]J 5]% SCI|€S TCIX TO A” Menu “ems.




