
HORS D’OEUVRES
(Minimum of 35 guests)

Hors D’oeuvres are a delightful way to entertain guests at a reception or catered open house. They are also a 
welcome addition for your guests preceding a meal. The Venice Club offers numerous selections of chilled and hot 

hors d’oeuvres that may be ordered in specified quantities.  

You may choose our Hors D’oeuvres Buffet, which consists of the host’s choice of eight of the following items to be 
replenished over a two-hour period.
• Buffalo Wings, blue cheese dressing			   • Chicken Livers, wrapped in bacon
• Chicken and Pineapple en Brochette, apricot glaze 	 • Waterchestnuts, wrapped in bacon
• Chicken Tenders, barbecue or honey-poppyseed dressing	 • Stuffed Mushroom Caps, filled with crab or sausage
• Barbecued Ribs					     • Meatballs, Choice of Swedish or Italian 
• Egg Rolls, with sweet/sour sauce				   • Vegetable Tray, with house dressing
• Spinach Dip, carrot, celery, bread cubes			   • Variety of Cheeses
• Guacamole with chips					     • Quesadillas, rolled tortillas filled with taco meat and

Two Hour Reception: $17.95 per person						    

HOT HORS D’OEUVRES - Priced Per 100 Pieces (May Be Divided)
• Buffalo Wings, blue cheese dressing.  $130		  • Chicken and Pineapple en Brochette, apricot glaze.  $140
• Scallops, wrapped in bacon.  $160			   • Egg Rolls, with sweet/sour sauce.  $140
• Spinach and Cheese, wrapped in phyllo.  $130		  • Oysters Rockefeller,  $25 per dozen  (Minimum 2 Dozen)
• Miniature Reuben’s, open face.  $130			   • Oysters in the Half Shell,  $19 per dozen (Minimum 2 Dozen)
• Barbecued Ribs,  $140					    • Stuffed Mushrooms Caps, crabmeat or sausage.  $135
• Chicken Livers, wrapped in bacon.  $100		  • Waterchestnuts, wrapped in bacon.  $115
• Italian Sausage, peppers and onions, tomato sauce.  $110	 • Meatballs, choice of Swedish or Italian.  $115
• Wonton wrapped mozzarella, marinara sauce.  $130	 • Chicken Tenders, choice of barbecue or honey-poppyseed

COLD HORS D’OEUVRES
• Spinach Dip in Bread Bowl, carrot, celery, bread cubes. $.95 per person. (Min. 20 People)  
• Vegetable Tray, with house dressing.   $1.75 per person
• Steak Tartar, ground round, sweet onions and party rye.  $11.25 per pound
• Fresh Fruit, A display of fruit including: watermelon, strawberries, honey dew, cantaloupe, pineapple and grapes.  $2.50 per person
• Assorted cheese cubes and summer sausage tray.  $1.35 per person
• Strawberry and Banana Fondue, chocolate fondue sauces.  $1.95 per person
• Smoked Salmon, 5-8 pound average.  $14.95 per pound 
• Swiss Almond Cheese Spread, with crackers.  $.85 per person

cheese, salsa

dressing.  $110



PIZZAS & EGGPLANT STICKS
• A variety of pizzas, each will serve 4-5 guests. Cost varies per pizza.
• Eggplant Sticks, fried to a golden brown, marinara sauce.  $8.95 per order.

THAT ADDED TOUCH
• Display of Domestic Cheese, gorgonzola dolce, cheddar, brie and baby Swiss, (items are subject to change). 
  $15.95 per pound used.
• Chilled Shrimp, with cocktail sauce and lemon. 30-35 count.  $35.00 per pound.
• Chef Manned Italian Beef Station, mini French rolls grilled in front of your guests allowing them to build their own
   sandwich.  $2.25 per person
• Mini-Sandwiches, rolls filled with a variety of shaved meats including ham, beef and turkey, accompanied with condiments. 
  $1.75 per sandwich.
*See banquet coordinator regarding our taco bar

SAUTÉ STATION (Per Person)
• Fettuccini Alfredo.  $2.75
• Penne pasta tossed in a tomato Italian sausage sauce.  $2.75
• Rotini Primavera, pasta tossed with steamed vegetables in a creamy tomato sauce.  $2.75
• Mahi-Mahi, sautéed, topped with sweet/sour sauce, calico rice pilaf.  $3.50

CARVING STATION
• Steamship round of beef (serves approximately 150 guests).  $325
• Top round of beef (serves approximately 50 guests).  $150   
• Honey glazed ham, (serves approximately 50 guests).  $145
• Roasted turkey breast, (serves approximately 50 guests). $140
The above mentioned items are served with miniature bakery rolls and condiments.  

SNACKS (Per Person)
• Potato chips and dip  $.50 
• Dry roasted nuts  $.75
• Popcorn  $.50
• Guacamole with chips  $.1.25 
• Nacho Supreme, cheddar and Monterey jack cheese, ripe olives, chopped green onion and fresh tomato, served 
  with salsa.  $1.00 

Please Add 18% Service Charge And 5.1% Sales Tax To All Menu Items.	


