b Hors d’oeuvres Suggestions

Choice of six items included. Choose five from Tier | and one from Tier II:

Tier |
Hot
Chicken Strips (coconut or sesame seed) Vegetable Spring Rolls
Fried Mozzarella Quesadillas (vegetable, chicken or shrimp)
Swedish Meatballs Potato Pancakes
Individual Quiche Pigs in a Blanket
Spanikopita Shrimp Toast
Stuffed Mushrooms Fried Jalapefios with Cheddar cheese filling
Fried Ravioli with herbed cheese
Cold
Tomato Bruschetta Deviled Egg Halves
Prosciutto & Melon Wraps Stuffed Cherry Tomatoes with Chicken
Endive with Herbed Goat Cheese
Tier 11
Hot
Oysters Rockefeller Clams Casino
Brochettes (beef, chicken or shrimp) Hawaiian Shrimp
Avrtichoke Heart Francaise Shrimp & Brie Crostini
Crab Cake Lobster in Phyllo
California Rolls
Extras
Top of the Line
Auwustralian Lamb Lollipops $36.00 perrack (7 per rack) Cornmeal-Fried Oysters Market Price
Prosciutto Horseradish Shrimp $23.95 per Ib. U-15 Shrimp Cocktail $23.95 per Ib. U-15
Cold Displays
Tomato & Fresh Mozzarella Tray, drizzled with balsamic vinaigrette $1.95  per person
Kilo of Brie with Raspberry Preserves wrapped in puff pastry $50.00 per wheel
Grilled Seasonal Vegetable Platter $2.95  perperson
Salmon Mirror with condiments:
Smoked Salmon with crackers, sauce & garnishes $110.00 per side
Grilled Salmon garnished & served with dill sauce $110.00 per side
Whole Poached Salmon with garnishes $170.00 per fish
Brewed Regular & Decaf Coffee, Tea, and assorted Herbal Teas $1.95  per person
Additional Items
Carved Breast of Turkey with condiments $6.95 per person
Carved Roast Tenderloin with condiments $11.95  per person
Attended Pasta Station — two pastas, two sauces $8.95  per person
Japanese Sushi Bar, featuring an array of raw, cooked & vegetarian rolls $5.95  per person

Raw Bar — includes (per person): 2 Jumbo Shrimp, 2 Littleneck Clams, 2 Oysters,
2 Jumbo Canadian Crab Claws, Cocktail Sauce & Lemon Wedges $16.95  per person



