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HORS D ’OEUVRE MENU 
 
p lea se  choo s e  two o f  t he  fo l lowing  ho rs  d ’oeuvre :  
 

 

BRUSCHETTA STATION  
 

MA R I N A T E D  T O M A T O ,  C U C U M B E R ,  G R I L L E D  O N I O N S ,  A N D  B A L S A M I C  V I N A I G R E T T E ,   

S E R V E D  W I T H  T O A S T E D  B A G U E T T E  R O U N D S ,  C H E R R Y  P E P P E R S ,  A N D  O U R  O W N  B L E N D   

O F  T H R E E  C H E E S E S  

 

FRESH VEGETABLE CRUDITÉS WITH CAESAR DRESSING  
 

A  V A R I E T Y  O F  G A R D E N - F R E S H  V E G E T A B L E S  B E A U T I F U L L Y  A R R A N G E D  O N  P L A T T E R S   

A N D  S E R V E D  W I T H  O U R  O W N  C A E S A R  D R E S S I N G  O N  T H E  S I D E  

 

SPINACH ,  OLIVE &  ARTICHOKE D IP WITH TOASTED BAGUETTE ROUNDS  
                                               

S P I N A C H ,  C H O P P E D  G R E E N  O L I V E S ,  A N D  M A R I N A T E D  A R T I C H O K E  H E A R T S  B L E N D E D  W I T H  

C R E A M  C H E E S E ,  M A Y O N N A I S E ,  S O U R  C R E A M ,  T H R E  C H E E S E S ,  A N D  R O A S T E D  G A R L I C  

 

A  SELECTION OF TWO OF THE FOLLOWING PASSED HORS D ’OEUVRE  
 

SHRI MP AN D SC ALLOP SK EWERS  

PESTO TA RTLE TS  W I TH ROASTED P EPPERS  

CHI C KEN BRUSC HE TTA W I TH FRESH CHI VES  

ANTI PASTO S KEW ERS W I TH CHI C KE N SAUSAGE  

MARI NATE D STEA K AN D SWEET P EPPER S KEWE RS  

ROSEMAR Y POR K SKE WER S W I TH BALSAMI C  GLAZE  
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ON THE BUFFET  
 
 

p lea se  choo s e  one  o f  t he  fo l lowing  ent ree s :  
 

CHI C KEN P ROSC I UTT O W I TH SAGE &  F ON TI NA  

CHI C KEN MA RSALA WI TH  GRI LLE D MUSH ROOMS  

RED-W I N E BRAI SED BEE F  ROAST WI TH SU N-D RI E D TOMAT OES  

PORK LOI N MADEI RA WI TH GRI L LED GRE EN BEA NS &  P I Ñ ON NUTS  

PORK LOI N R OMAN O WI T H ITALI AN SAUSAGE ,  &  CANNEL LI NI  

FRESH -MAD E LASAGNA –  CHOI C E OF CHI C KEN ,  VE GETARI AN ,  OR SAUSAGE  

BALSAMI C -GLAZE D POR K  LOI N WI TH GRI LLE D ON I ONS &  S WEET PEPPERS  

 

and choo s e  one  o f  t he  fo l lowing  s a lads :  
 

BAB Y SPI NAC H SALAD WI TH ROMA TOMATOES  &  CUC UMB ERS  

M I XED GREE N SALAD WI TH GRI L LED P EARS ,  RAI S I NS  &  PR OVO LON E  

CLASSI C  CAESAR SALAD WI TH PARMESA N &  F RES H -B AKED CR OUTO NS   

GRI LLE D ZUC C HI NI  &  OVEN- ROASTE D TOMA TO S ALAD WI TH PARM ESAN  

M I XED GREE N SALAD WI TH GRI L LED P LUMS ,  BLU E CHEESE &  P I N E NU TS  

 

and choo s e  two o f  the  fo l l owing  s ide  di she s :  
 

OLI VE-O I L  ROAS TED NE W POTAT OES  

ROASTED GARLI C  MASHE D POTAT OES  

 GRI LLE D POL EN TA WI TH SUN-DRI ED TOMATOES  

SPI C Y PEN NE A RRAB B I ATA WI TH PARMESA N CHEE SE  

BAKE D FOUR-CHEES E PE NNE PAS TA WI TH ROAS TE D GARLI C  

ASSORTE D GRI LLE D AN TI PASTO VEG ETAB LES  WI TH  BALSAMI C  V I NAI G RET TE   

  

your  bu f f e t  inc lude s :  
 

FRESH -BAKED PA RMESAN -GARLI C  BREAD  

ON-S I T E  BREW ED COFFE E &  AC C OMPANI M ENTS  

 

15.50 PER GUEST 
 

*P R I C E  I S  N O T  I N C L U S I V E  O F  S T A F F I N G ,  R E N T A L S ,  S E R V I C E  C A R G E ,  O R  S A L E S  T A X .   
 


