
Classic Cocktail Party Package 

 
 
 
 
 
 
 
 
 

PACKAGE INCLUDES: 
 

ABOVE WILL BE SERVED WITH YOUR SELECTION OF HAND CRAFTED HORS D’OEUVRES 

CHOOSE FIVE 

 

COLD HORS D’OEUVRES 

TRI COLOR TORTILLA PINWHEELS / MINI GRILLED REUBEN PANINI 
SMOKED SALMON ROULADE IN CUCUMBER CUP / MOZZARELLA & TOMATO SKEWERS 

PAN SEARED SESAME TUNA WITH MANGO SALSA / DEVILED EGGS 

SHRIMP CERVICHE WITH NACHOS AND GUACAMOLE / JUMBO SHRIMP COCKTAIL 

PROSCIUTTO WRAPPED MELON / WALDORF CHICKEN SALAD ON ENDIVE SPEARS /                                
WATERMELON & FETA SKEWERS WITH YOGURT MINT DRIZZLE / FRUIT KABOBS /                                                   
*MINI BRIOCHE NEW ENGLAND LOBSTER ROLLS *(ADDITIONAL $3 PER PERSON) 

 

HOT HORS D’OEUVRES 
FRANKS IN PUFF PASTRY / TERIYAKI GLAZED BEEF SATAY / BEEF EMPANADAS 

ITALIAN MEATBALLS / SWEDISH MEATBALLS / ST PATS MINI CORNED BEEF & CABBAGE EGGROLLS 

ANGUS BEEF SLIDERS / MOROCCAN CHICKEN SATAY / CAJUN CHICKEN SATAY 

COCONUT LOLLIPOP CHICKEN / CHICKEN QUESADILLA / SOUTHWEST CHICKEN AVOCADO EGGROLLS 

BUFFALO, BBQ OR SWEET THAI CHILE CHICKEN WINGS / COCKTAIL BABY BACK RIBS 

GRILLED PINEAPPLE SHRIMP / COCONUT SHRIMP / SHRIMP TEMPURA 

BAKED LITTLE NECK CLAMS / MARYLAND CRAB CAKES / MISO GLAZED GRILLED LOLLIPOP SALMON 

MACARONI & CHEESE BITES / POTATO PANCAKES / VEGETABLE SPRING ROLLS 

COCKTAIL RICE BALLS / VEGETABLE STUFFED MUSHROOMS 

MOZZARELLA STICKS / MOZZARELLA EN CARROZZA / 

SPANAKOPITA TRIANGLES / JUMBO FRIED RAVIOLI / PROSCIUTTO BALLS 
 

SILVER SERVICE 

30 GUEST MINIMUM $19.95 PER PERSON 

PACKAGE INCLUDES APPROPRIATE DIPPING SAUCES, 
BREADSTICKS, CRACKERS, GARLIC CROSTINI HEATING EQUIPMENT AND PAPER PRODUCTS 

 

GOLD SERVICE 

50 GUEST MINIMUM $29.95 PER PERSON 

+ STAFF CHARGE AND GRATUITY CHARGE 

PACKAGE INCLUDES 

COFFEE & TEA SERVICE WITH FRESH BAKED COOKIE AND BROWNIE DISPLAY 

UPGRADED ELITE PLASTIC WARE:PLATES, FORKS, KNIVES, SPOONS, NAPKINS AND COFFEE CUPS 

UPGRADED EQUIPMENT: STAINLESS STEEL CHAFING DISHES 

DECORATIVE BASKETS AND PLATTERS, LINEN FOR BUFFET TABLES  

PACKAGE INCLUDES                                                                                                                         

BISTRO TABLE AN ELEGANT DISPLAY OF IMPORTED AND DOMESTIC CHEESES, 

CRISP FRESH GARDEN VEGETABLES. SERVED WITH ROASTED GARLIC HUMMUS, 

SPINACH DIP, CRACKERS, BREADSTICKS & GARLIC CROSTINIS                                                  

CHEF SELECTION OF GOURMET ITALIAN DELICACIES                                                                                                                                                

IMPORTED PROSCIUTTO DI PARMA, GENOA SALAMI, PEPPERONI, SOPPERSATTA                                                                                                                           

HAM CAPPY AND MORTADELLA WITH OLIVE MEDLEY, ARTICHOKE HEARTS,                

MARINATED MUSHROOMS & SUN-DRIED TOMATOES                                                              

FRESH MOZZARELLA, FIRE ROASTED RED PEPPERS, BEEFSTEAK TOMATOES              

WITH CHIFFONADE OF FRESH BASIL AND BALSAMIC GLAZE 



Party Platters 

 
MOZZARELLA & TOMATO $79.95 SERVES 20 
A WONDERFUL COMBINATION OF FRESH MOZZARELLA, RIPE RED TOMATOES & FIRE ROASTED RED 
PEPPERS. GARNISHED WITH FRESH BASIL & SERVED WITH A BALSAMIC VINAIGRETTE 
 

TOMATO & BASIL BRUSCHETTA $59.95 SERVES 20 
FRENCH BREAD CROSTINI BRUSHED WITH OLIVE OIL & GARLIC. 
LIGHTLY TOASTED TO A GOLDEN BROWN.  
SERVED WITH A TASTY BLEND OF CHOPPED PLUM TOMATO,  
SWEET RED ONION, FRESH BASIL & GARLIC 

 

MEDITERRANEAN PLATTER $129.95 SERVES 30 
ROASTED GARLIC HUMMUS, BABA GANOUSH, TOMATO & BASIL BRUSCHETTA  AND SPINACH DIP.  
SERVED WITH PITA TOASTS, RIPE RED TOMATO, GREEK OLIVES & PEPERONCINI PEPPERS 

 

DELUXE NACHO PLATTER $149.95 SERVES 30 
HOMEMADE TORTILLA CHIPS SERVED WITH BEEF AND CHICKEN, SOUR CREAM, JALAPENO,  
DICED TOMATOES, RED ONIONS, SLICED BLACK OLIVES, SALSA AND GUACAMOLE 
 

SHRIMP COCKTAIL PLATTER $89.95 50 PC TRAY SERVES 12-15 
ADD TO TRAY - BY THE DOZEN ($20.00 PER DOZEN) 

POACHED JUMBO SHRIMP DECORATIVELY ARRANGED & GARNISHED WITH 

LEMON WEDGES. SERVED WITH A TANGY COCKTAIL SAUCE 

 

GOURMET FRUIT & CHEESE PLATTER $129.95 SERVES 30 
A SELECTION OF GOURMET IMPORTED AND DOMESTIC CHEESES 

SURROUNDED BY FRUIT KABOBS AND SEASONAL BERRIES SERVED WITH CRACKERS 

 

SLICED FRUIT PLATTER $79.95 SERVES 30 
A BEAUTIFUL PRESENTATION OF FRESH SEASONAL SLICED FRUITS  
(WATERMELON, PINEAPPLE, CANTALOPE,HONEYDEW, STRAWBERRIES AND GRAPES) 
 

FRESH VEGETABLE CRUDITE $74.95 SERVES 30 
A COLORFUL ASSORTMENT OF FRESH VEGETABLES EXPERTLY CUT AND DECORATIVELY ARRANGED. 
SERVED WITH HUMMAS, SPINACH DIP AND BLEU CHEESE DRESSING 
 

INTERNATIONAL CHEESE PLATTER $84.95 SERVES 30 
A TEMPTING ASSORTMENT OF IMPORTED & DOMESTIC CHEESES  
GARNISHED WITH GRAPES & STRAWBERRIES. SERVED WITH CRACKERS 

 
SHRIMP CERVICHE DISPLAY $149.95 SERVES 25 
SHRIMP MARINATED IN FRESH LIME CILANTRO DRESSING WITH 

SWEET RED ONIONS, CELERY, PLUM TOMATOES AND JALAPENO. 
SERVED WITH HOMEMADE GUACAMOLE AND CRISPY TORTILLA CHIPS 

 

 
 
 



PINWHEEL WRAP PLATTER $129.95 SERVES 20 (75PC)   
A COMBINATION OF SPECIALTY SANDWICHES ON TRI COLOR FLOUR TORTILLA WRAPS 

CUT & ARRANGED ON A PLATTER. 
-FRESH TURKEY BREAST WITH CREAMY BRIE & CRANBERRY MAYO 

-CLASSIC CUBAN WITH HAM, PORK, SWISS, RED ONIONS & DILL PICKLES 

-BBQ ROAST BEEF WITH CHEDDAR & CARMALIZED ONIONS. 
-ITALIAN PRIMO WITH CAPPICCOLA, SALAMI, PEPPERONI, PROSCIUTTO AND PROVOLONE. 
-FRIED EGGPLANT SUPREME WITH FRESH MOZZARELLA, BASIL AND ROASTED RED PEPPERS 

 

SLICED MEAT & CHEESE PLATTER $119.95 SERVES 15 
HOMEMADE ROAST BEEF, BOARS HEAD HAM, BOARS HEAD TURKEY, GENOA SALAMI,  
IMPORTED SWISS CHEESE AND LAND O' LAKES AMERICAN CHEESE. 
SERVED WITH FRESH BAKED KAISER ROLLS, COLE SLAW, MUSTARD & MAYO 

                                 
ITALIAN ANTIPASTO $79.95 SMALL (SERVES 10) / $129.95  LARGE (SERVES 20) 
IMPORTED PROSCIUTTO DI PARMA, DILUSSO GENOA SALAMI, PEPPERONI,  
SUN DRIED TOMATO, IMPORTED PROVOLONE, ARTICHOKE HEARTS, ROASTED PEPPERS,  
FRESH MOZZARELLA AND TOMATOES, OLIVES, MARINATED MUSHROOM SALAD.   
SERVED WITH BREAD STICKS 

 

GRILLED VEGETABLE PLATTER $79.95 SERVES 20 
A COLORFULPRESENTATION OF BALSAMIC GLAZED VEGETABLES 

ASPASAGUS, GREEN ZUCCHINI, YELLOW SQUASH, CARROTS,  
EGGPLANT, PORTABELLA MUSHROOMS AND ROASTED RED BELL PEPPERS 

SERVED WITH FIELD GREEN SALAD 
 

BUFFALO CHICKEN WING PLATTER  

$79.95 SMALL TRAY SERVES 15 (75pc) /$119.95 LARGE TRAY SERVES 25 (120pc)  
CHOOSE FROM SPICY, SWEET THAI CHILE OR BBQ. 
SERVED WITH CARROT STICKS, CELERY STICKS & BLEU CHEESE DRESSING 

 

BEEF SLIDER PLATTER $119.95 SERVES 20 (60pc) 
ANGUS BEEF SLIDERS, SERVED WITH SWEET RED ONIONS, SLICED TOMATOES, 
SLICED AMERICAN CHEESE, PICKLE CHIPS, KETCHUP, BLEU CHEESE DRESSING, 
BBQ SAUCE, SLIDER BUNS & FRENCH FRIES 

 

DELUXE COMBO SLIDER STATION $279.95 SERVES 35-40 (120pc) 
CHOOSE THREE TYPES OF SLIDERS 
ANGUS BEEF SLIDERS / BRAISED BEEF SHORT RIBS / MEATBALL PARM SLIDERS / CHICKEN PARM 
BBQ BEEF BRISKET SLIDERS / BUFFALO CHICKEN SLIDERS / TURKEY SLIDERS / 
BBQ PULLED PORK SLIDERS / GRILLED VEGETABLE NAPOLEAN SLIDERS / MINI VEGETABLE BURGERS 
 
CHOOSE 2 SIDES 
FRENCH FRIES / TATER TOTS / ONION RINGS / ROASTED RED POTATOES / MASHED POTATOES 
MACARONI & CHEESE / RICE PILAF / GRILLED MEXICAN STREET CORN / MIXED VEGETABLE MEDLEY 
 
SERVED WITH COLE SLAW, SWEET PICKLED RED ONIONS, JALAPENO, SLICED TOMATOES, 
SLICED AMERICAN CHEESE, PICKLE CHIPS, KETCHUP, BLEU CHEESE DRESSING, 
BBQ SAUCE, SLIDER BUNS 

 
 



BEEF AND CHICKEN TACO PLATTER $169.95 SERVES 30 
BUILD YOUR OWN BEEF AND CHICKEN TACOS 

INCLUDES FRESH GUACAMOLE, PICO DE GALLO, SOUR CREAM, 
SHREDDED MEXICAN CHEESE, JALAPENOS, SHREDDED LETTUCE, 
DICED RED ONIONS, SLICED BLACK OLIVES & DICED TOMATOES. 
SERVED ON HARD SHELL CORN & SOFT FLOUR TORTILLAS 

 

ROASTED CHICKEN PLATTER $119.95 SERVES 15 
QUARTERED CHICKENS, HERB RUBBED & ROASTED IN LEMON, GARLIC & WHITE WINE. 
SERVED WITH RICE PILAF & FRESH GARDEN SALAD. 
 

GRILLED CHICKEN PLATTER $149.95 SERVES 15 
BONELESS CHICKEN CUTLETS, GRILLED TO PERFECTION WITH 

HONEY MUSTARD SAUCE AND BBQ SAUCE ON THE SIDE. 
SERVED WITH RICE PILAF & FRESH GARDEN SALAD 

 

MEDITERRANEAN KABOB PLATTER SERVES 15 
CHICKEN $129.95 / PORK $129.95 / SALMON $159.95 / VEGETABLE $89.95 
CHAR GRILLED LEMON HERB KABOBS SERVED WITH RICE PILAF AND GREEK SALAD. 
 
KIDS PLATTER $99.95 SERVES 15 
CHICKEN FINGERS, FRANKS IN PUFF PASTRY, AND PIZZA BAGELS SERVED WITH FRENCH FRIES 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 



Hand Crafted Hors D’oeuvres (50 Piece Platter)  
APPETIZER TRAYS INCLUDE THE APPROPRIATE DIPPING SAUCES 

PRICE DOES NOT INCLUDE CHAFING DISHES OR PAPER GOODS 

 
SMOKED SALMON ROSETTE IN CUCUMBER CUP $69.95 

PAN SEARED TUNA WITH MANGO SALSA $79.95 

MARYLAND CRAB CAKES $129.95 

BAKED LITTLE NECK CLAMS $89.95 

SHRIMP COCKTAIL $99.95 

JUMBO COCONUT SHRIMP $89.95 

GRILLED PINEAPPLE SHRIMP $99.95 

FRANKS IN PUFF PASTRY $64.95                                                                                                                     
MINI CORN DOG LOLLIPOPS $64.95 
SWEDISH MEATBALL $64.95 

ITALIAN MEATBALLS $64.95 

TERIYAKI GLAZED BEEF SATAY $69.95 

BEEF EMPANADAS $69.95 

MINIATURE GRILLED REUBEN PANINI $129.95 

BUFFALO CHICKEN WINGS $57.95 

CHICKEN & CARMELIZED ONION QUESADILLA $69.95 
CHICKEN TENDERS $59.95 

COCONUT LOLLIPOP CHICKEN $64.95 

CAJUN CHICKEN SATAY $64.95 

MOROCCAN CHICKEN SATAY $69.95 

MOZZARELLA & TOMATO SKEWERS $59.95 

DEVILED EGGS $59.95 
AVOCADO & BACON DEVILED EGGS $64.95 

PANKO CRUSTED PROSCIUTTO BALLS $69.95 

FRIED JUMBO CHEESE RAVIOLI $69.95 

MINIATURE POTATO PANCAKE $69.95 

MACARONI & CHEESE BITES $59.95 

MINIATURE PIZZA BAGELS $59.95 

MINIATURE RICE BALLS $49.95 

MINIATURE POTATO CROQUETTES $49.95 

MOZZARELLA STICKS $69.95 

MOZZARELLA EN CARROZZA $79.95 

VEGETABLE SPRING ROLLS $59.95 

VEGETABLE STUFFED MUSHROOMS $69.95 

SPANAKOPITA TRIANGLES $69.95 
PROSCIUTTO WRAPPED MELON $69.95 
 

 


