
 
 
 
 
 

~ Hors D’Oeuvres Enhancements ~ 
 

Carving Station 
Roast Beef, Porketta, or Roast Turkey (choice of one) served with all the necessary condiments 

 
Pasta Sautee Station 

Tortellini, Gnocchi, or Ravioli (choice of one) 
Bolognese, Amatricianna, Fresh Tomato, a la Vodka, or Alfredo (choice of two) 

 
Raw Bar 

Shrimp Cocktail, Clams on the half shell, Oysters on the half shell and King Crab Legs 
served unlimited from our raw bar 

Clams on the half shell, Oysters on the half shell served from the raw bar, and Shrimp 
Cocktail served butler style 

 
Sushi Bar 

Assorted fresh sushi served with all the necessary condiments 
 

Salmon Bar 
Smoked salmon served with capers, diced purple onion, crumbled boiled egg, and pita toasts 

 
Cold Hors d’oeuvres: served butler style  

Fresh melon wrapped with proscuitto 
Fresh asparagus wrapped with proscuitto 

Pate served on grilled toasts 
Polenta topped with fresh pesto sauce 

 
Cold Hors d’oeuvres:  served buffet style  

Grilled vegetable platters including zucchini, eggplant, red peppers and yellow peppers 
Scungilli Salad, Calamari Salad, Octopus Salad 

 
Hot Hors d’oeuvres:  served butler style  

Fried mozzarella  
Water chestnuts wrapped in bacon 

Escargot in a gorganzola cheese sauce 
Chicken teriyaki kabobs 

Phylo triangles stuffed with spinach and cheese 
Crabmeat stuffed mushrooms 

Scallops wrapped in bacon 
 

Please Call For Pricing 

 


