
  

ALL PRICES ARE SUBJECT TO A 23% TAXABLE SERVICE CHARGE & A 7% SALES TAX.    

 
  

 

 

 

 

 

CATERING MENU 

HORS D’ OEUVRES | DISPLAYS | BEVERAGE 

 

 



  

ALL PRICES ARE SUBJECT TO A 23% TAXABLE SERVICE CHARGE & A 7% SALES TAX.    

 

 

HORS D’ OEUVRES 
ITEMS INDIVIDUALLY PRICE | MINIMUM OF 50 PIECES PER SELECTION | 60 MINUTE SERVE TIME 

 
COLD SELECTIONS 
BRIE & RASPBERRY EN CROUTE     3 
PEPPER SEARED AHI TUNA SERVED WITH WASABI AIOLI   5 
ITALIAN ANTIPASTO SKEWER      3 
PROSCIUTTO WRAPPED MELON     3 
PEAR & GOAT CHEESE SALAD ON A TOASTED BAGUETTE   4 
CUCUMBER BITES WITH HERB CREAM CHEESE & CHERRY TOMATO  3 
VEGETABLE CRUDITÉ SHOOTERS     3 
  
HOT SELECTIONS 
MINI CHICKEN CORDON BLUE     3 
ANGLED STEAK TIPS WITH HORSERADISH (SERVED MEDIUM RARE)  4 
BLUE CRAB CAKE BITES SERVED WITH SIRACHA AIOLI   5 
MINI TACO BITES       4 
BLACKENED SHRIMP WONTON WITH ARUGULA & LIME AIOLI  4 
BACON WRAP SCALLOPS WITH PINEAPPLE CHUTNEY                                         5 
MINI BEEF WELLINGTON      4 
VEGETABLE SPRING ROLLS | SWEET CHILI DIPPING SAUCE   3 
GARLIC & PARMESAN STUFFED MUSHROOM CAPS   3 
LOADED POTATO SKINS      4 
MINI BURGER SLIDERS WITH CHEDDAR CHEESE | SAUTÉED ONIONS  5 
COCONUT CHICKEN SATAY WITH MANGO SALSA    3 
 
UPGRADE TO HAND PASSED HORS D’ OEUVRES:  75 PER ATTENDANT (1 ATTENDANT PER 50 PEOPLE) 

 
DISPLAYS 

MINIMUM OF 30 PEOPLE | 60 MINUTE SERVE TIME 
 
VEGETABLE CRUDITÉ     5 PER GUEST  
CHARCUTERIE BOARD     9 PER GUEST 
IMPORTED & DOMESTIC CHEESE BOARD   8.5 PER GUEST 
FRESH SEAFOOD DISPLAY     11 PER GUEST 
MINI TACO DISPLAY     8 PER GUEST 
PULLED CHICKEN SLIDER | ANGUS BEEF SLIDER DISPLAY  12 PER GUEST 
FRUIT & YOGURT DISPLAY     5 PER GUEST 



  

ALL PRICES ARE SUBJECT TO A 23% TAXABLE SERVICE CHARGE & A 7% SALES TAX.    

 
BEVERAGE PRICING 

 

 
HOSTED BAR | HOUSE BRAND 
1-HOUR PACKAGE | $12 PER PERSON 
$10 FOR EACH ADDITIONAL HOUR 

 
HOSTED BAR | PREMIUM BRAND 
1-HOUR PACKAGE | $14 PER PERSON 
$12 FOR EACH ADDITIONAL HOUR 

 
HOSTED BAR | DELUXE BRAND 
1-HOUR PACKAGE | $18 PER PERSON 
$14 FOR EACH ADDITIONAL HOUR 

 
HOSTED BAR | BEER & WINE ONLY 
$10 PER PERSON FOR THE FIRST HOUR | $6 PER PERSON FOR EACH ADDITIONAL HOUR 
HOUSE WINES | DOMESTIC & IMPORTED BEER 
 
CASH BAR PRICING ON CONSUMPTION | TAX & GRATUITY NOT INCLUDED 
HOUSE BRAND:  8 
PREMIUM BRAND:  10 
DELUXE BRAND:  12 
HOUSE WINE:  8 
PREMIUM WINE:  10 
DOMESTIC & IMPORTED BEER:  6 
SOFT DRINKS:  3.5 
BOTTLED WATER:   3.5 
 
BARTENDER FEE:  75 (1 BARTENDER PER 50 PEOPLE) 
A MINIMUM OF 300 IN SALES IS REQUIRED FOR BARS | TAX AND GRATUITY NOT INCLUDED 
 
 
 
HOUSE BAR:  SMIRNOFF | BACARDI | JIM BEAM | BEEFEATER | SAUZA BLUE BLANCO | DEWARS WHITE LABEL 
PREMIUM BAR:  TITOS | BACARDI | JACK DANIELS | JOHNNY WALKER RED | TANQUERAY | SAUZA BLUE BLANCO | BAILEYS 
DELUXE BAR:  GREY GOOSE | BACARDI | CAPTAIN MORGAIN | WOODFORD RESERVE BOURBON | CROWN ROYAL| HENDRICKS 

PATRON |GLENFIDDICH 12-YEAR |GRAND MARNIER 
HOUSE WINE:  FRANCIS COPPOLA PINOT GRIGIO | 14 HANDS CHARDONNAY | CHATEAU ST. JEAN CHARDONNAY | 14 HANDS 

MERLOT | 14 HANDS CABERNET | MARK WEST PINOT NOIR 
BEER:  BUD LIGHT | MICH ULTRA | STELLA ARTOIS | HEINEKIN | CORONA | LOCAL CRAFT BEERS 
SOFT DRINKS:  PEPSI PRODUCTS | AQUAFINA WATER 


