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Welcome

Thank you for considering Classic Cuisine Catering Services for your next Special Event. 

The following information is just a guide to whet your appetite.  Feel free to discuss, in more detail, your specific requests with our Catering Director or Executive Chef.  We will be happy to work with you to accommodate your needs in making your event one you will remember with pride. 

The prices listed in the catering guide include limited floral arrangements, and white linens.  All prices listed are subject to the six percent Pennsylvania sales tax.  Please refer to our specifications sheet in the back of this guide for any additional charges.
When considering our facilities for your next catered event, 
please contact us at (717) 312-1212 
-or-
Visit us at our web site;
www.classiccuisinecateringservices.com

We look forward to the privilege of serving you.

Your Service Team at

Classic Cuisine Catering Services
Classic Cuisine Catering Services

Event Policies & Pricing
Deposits and Payments

1. A deposit is required to hold the scheduled date of your event.  The deposit is your confirmation.  Deposit requirements are as follows; under 25 guests $75.00, 26-75 guests $150.00, 76-125 guests $250.00.  Deposits are refundable up to two weeks prior to your event. No refunds on deposits after two weeks unless there are extenuating circumstances. The deposit will be applied towards the total balance.

2. A payment of fifty percent (50%) is due two (2) weeks prior to your event.

3. Final payment is due three (3) days prior to your event.

Pricing

Delivery Charge $25.00

Carving station set up $25.00
Carver (minimum of two hours) $25.00/hour
China – quoted per event
Bartenders $25 per hour
Butler $15.00 per hour

Set up $1.50 per person
All events subject to an 18% service charge and 6% PA Sales Tax. The 6% Sales Tax will be charged to all food, non-alcoholic beverages and on the service charge.

Meal Selection

Final selection of your menu is required one (1) month prior to the date of the event.

Events are based on five (5) hours, additional time will be billed at $1.50 per person based on the final head count.  The actual time of food availability will vary with the type of event.
If a function is booked more than 6 months in advance, the food and beverage prices are subject to change.
To maintain quality and control, all food served will be prepared by our kitchen and no food may be removed from the site at the conclusion of your event.

Guaranteed Attendance

Minimum guarantees apply to all catered events. A final count of guests attending your function is required 7 business days prior to your event. If the attendance or final count falls below the minimum guarantee, the host is responsible for the minimum guarantee.

Snow Policy

In the event of snow or other nature related problem, your event can be moved to a different date, if available, with a 24 hour notice. All food that is perishable will be billed to you.

Served Breakfast Meals

 (all served breakfast meals include juice, coffee service, 
home fries or hash browns and ham, bacon or sausage)

(Priced Per Person)

(25 Person Minimum)
Egg Selections
  Scrambled Eggs



                  Western Omelet

   
            Cheese Omelets




      Vegetarian Omelet

      Meat & Cheese Omelet


                       Sausage Gravy over Biscuits
Pancakes and French Toast

(includes your choice of bacon or sausage, juice & coffee)
            Pancakes with Warm Syrup,


                  Blueberry Pancakes with Warm

       Fruit topping, and Whipped cream


            syrup & Whipped cream

        Chocolate Chip Pancakes with


                  French Toast with Warm syrup,

        Warm syrup & Whipped cream


               Fruit topping, and Whipped cream

        Breakfast Panini                                                  Creamed Chipped Beef on Toast points

          Strawberry Preserves, Cream Cheese,                                                    
         Hawaiian Bread and Sprinkled with

                    Powdered Sugar

Toppings selection: Blueberry, Peach, Apple, Cherry

Breakfast Buffets
Priced Per Person

(Minimum 25 people)
Good Morning Buffet
Choice of Two (2) Chilled Juices

Seasonal Fresh Fruit Tray

Scrambled Eggs

Pancakes with Syrup

Bacon or Sausage (or Turkey Bacon / Sausage)
Warm Biscuits with Butter and Assorted Jelly

Fresh brewed Coffee & Tea

The Continental
Choice of Two (2) Chilled Juices

Bakery Basket of Muffins, Bagels and Danish

Seasonal Fruit Tray

Butter, Jelly & Cream Cheese

Fresh brewed Coffee & Tea

Healthy Choice Breakfast

Choice of Two (2) Chilled Juices

Assorted Fruit Muffins

Butter

Assorted Yogurts

Seasonal Fresh Fruit Tray

Fresh brewed Coffee & Herbal Teas

Sundry Breakfast Extras
 (25 ppl Minimum Requirement)

Muffin Basket

Assorted Basket of Muffins

with Butter and Assorted Jellies

Classic Choice Breakfast Tray

Includes Danish, Donuts, Bagels

Muffins and Scones with

Butter and Cream Cheese

Pastry Trays

(priced by the dozen)

     Assorted Donuts




Assorted Breakfast Cereals with Milk
    Assorted Danish
                                                          Individual Yogurt Cups 



       Large bagel w/ Cream Cheese, 


                Cinnamon Rolls or Sticky Buns

    Jelly and Butter





     
Croissant with Butter and Jelly



        Fresh Baked Coffee Cake


                                                                      



                                      (Minimum of 25 ppl)
   Assorted Scones
                                         




                   Warm Buttermilk Biscuits








                                                   With Butter and Jelly

Cold Cut Buffet
Fresh slices of Roast Beef, Smoked Turkey, Ham and one (1) spread

American, Swiss and Provolone cheese

Assorted Bread and Rolls

Lettuce, Tomatoes, Onions, and Pickles 
Chips or Pretzels

Choice of Two (2) Salads

(Pasta Salad, Potato Salad, Coleslaw, Fruit Salad, Macaroni Salad)

Mayonnaise, Mustard, Butter

Coffee Service, Water and Iced Tea (upon request)

Your Choice of One (1) Dessert

Jumbo Subs
Great for that Special Casual Occasion.

  Choose from Roast Beef, Ham, Turkey or Italian.

All subs include;

Cheese (American, Swiss or Provolone)

Lettuce, Tomato, Onion, and Pickles
Six Foot Sub




                     (feeds approx. 45 ppl)

   

                           Three Foot Sub               


                               (feeds approx. 25 ppl)


Box Lunch Pricing

Please Do Not Mix-Match Box Lunches…
BOX LUNCH -A-

Kaiser Sandwich (Roast Beef, Ham or Turkey with Cheese)

Lettuce, Tomato, Onion, and Pickle Cup

Potato Salad or Coleslaw

Whole Fruit

Bag Chips

Dessert

Canned Soda or Bottled Water

BOX LUNCH -B-

Two Sandwiches or 8” Sub

Lettuce, Tomato, Onion, and Pickle cup

Potato Salad or Coleslaw

Whole Fruit

Bag Chips

Dessert

Canned Soda, Pint Drink or Bottled Water

BOX LUNCH -C-

Chef Salad w/ Dressing

Crackers

Fresh fruit cup

Canned Soda, Pint Drink, or Bottled Water

BOX LUNCH –D-

Sandwich Wrap
Lettuce, Tomato, Onion, and Pickle cup

Fruit salad

Bag Chips

Deluxe brownie
20 ounce Beverage, Pint Drink or Bottled Water

“GOURMET” BOX LUNCH –E-

Blackened Chicken Salad served with Ranch Dressing

Roll with Butter

Fruit Salad

Cheesecake
20 ounce Beverage or Bottled Water
Vegetarian selection available for box lunches upon request.

Served Lunch
(25 person minimum requirement)

Served lunches include Water, Ice Tea (upon request) Side Salad, or Soup, and Dessert.
Served lunches are priced Per Person.
Caesar Salad 
Crisp Romaine lettuce, Home-style Croutons, Grated Parmesan Cheese tossed 

with our homemade Caesar Dressing.

w/ Chicken 
w/ Shrimp  

~ 

Chef Salad 
Turkey Breast, Smoked Ham, Swiss, Provolone, Grape Tomatoes and sliced Hard Boiled Egg served 
atop Fresh Salad Greens with your choice of dressing.
Served with Rolls 

~

Club Croissant 
Smoked Ham, Turkey Breast, Crisp Bacon, and your choice of Cheese with fresh slices 
of Tomato and Green Leaf Lettuce. 
Served with classic Potato Chips and a Pickle Spear. 

~

Croissant Sandwich
Your choice of Turkey, Ham, Roast Beef, Chicken Salad or Tuna Salad with fresh sliced Tomatoes and Green Leaf Lettuce.  Served with classic Potato Chips and a Pickle Spear.


~
 Pita Sandwich
Smoked Ham, Turkey, Chicken or Tuna Salad, your choice of Cheese 
topped with Lettuce, fresh sliced Tomatoes, and Condiments.

Served with classic Potato Chips and a Pickle Spear.


Served Lunches Continued…
~


Fresh Fruit Plate 
An array of fresh sliced Seasonal Fruit accompanied by Cottage Cheese.

(seasonal pricing)
~

Stuffed Tomatoes

A whole Tomato sliced into wedges and topped with your favorite Salad spread atop a bed of Mesclun Mix.

(some specialty salads extra)

~

Soup and Sandwich Combo

A combination of a Sandwich and a cup of Homemade Soup.  Served with 

classic Potato Chips and a Pickle Spear.  

(Contact Catering Manager for Pricing)
~

Crab Cake Sandwich

Our own homemade Lump Crab Cakes served broiled or Maryland Style on and a Kaiser Roll with fresh sliced Tomatoes and Green Leaf Lettuce.  Includes classic Potato Chips and a Pickle Spear.

Market Price
~
Assorted Sandwich Wraps

Your choice of Ham, Turkey, Roast Beef, Chicken or Tuna Salad Wrap with Cheese, made with Lettuce and Tomatoes, includes Condiments. 
 Served with classic Potato Chips and a Pickle Spear.
~

Buffalo Chicken Salad

Tender strips of Chicken Breast tossed in a Buffalo Wing sauce placed atop a bed of Mixed Greens.

Served with your choice of Bleu Cheese or Ranch Dressing.
Served with Roll and Butter.
Build your own Buffet
(30 person minimum requirement)
Choose any ONE (1) ENTRÉE 
(Includes One (1) Starch and One (1) Vegetable, and Two (2) Desserts from Mrs. B’s)
Choose any TWO (2) ENTRÉES

(Includes Two (2) Starch and Two (2) Vegetables, and Two (2) Desserts from Mrs. B’s)

Choose any THREE (3) ENTRÉES

(50 person minimum)

(Includes Two (2) Starch and Two (2) Vegetables, and Three (3) Desserts from Mrs. B’s)

All Build your own Buffets also Include The Following:
Choice of two (2) Salads from our Salad Selection

-OR-

Soup and One (1) Salad Selection

Rolls with butter

Coffee service 

Water

Iced Tea (upon request) 

    Beef



        Poultry


              Seafood

Roast Beef
        

Chicken Chardonnay


Baked Cod Filet


Texas BBQ Beef     

Chicken Chesapeake
   

Baked Orange Roughy   

Braised Beef Tips    

Stuffed Chicken Breast  

Fried Catfish

   

Beef Burgundy
            Apple & Brie Stuffed Chicken
Mussels Marinara
   

Swedish Meatballs   

Sweet & Sour Chicken   

Lemon Pepper Haddock
   

Savory Meatloaf      

Sliced Turkey

   

Seafood Newberg
   


            Beef Stroganoff                    Chicken Cordon Bleu
   

Baked Haddock
   






           BBQ Chicken Breasts   






           Italian Marinated Chicken Breast 

      Pork


   Vegetarian



     Pasta
Roasted Pork Loin   

Vegetable Lasagna
   

Meat Lasagna

   

Baked Honey Ham   

Vegetable Stir Fry
   

Manicotti            





Pork BBQ


Vegetable Lo-Mein


Stuffed Shells



Smothered Pork Chops
Teriyaki Tofu Stir Fry

Tri Colored Tortellini 
Themed Hot Buffet Combos
(50 person minimum requirement)

Traditional Buffet
Tossed Salad w/ Two (2) Dressings

Applesauce, Potato Salad

Sliced Roast Beef Au Jus

Baked Chicken

Broiled Haddock

Whipped Potatoes with Gravy

Wild Rice

Green Beans

Buttered Corn

Rolls with Butter

Choice of Two (2) from Mrs. B’s Desserts 
Coffee service & Water

Iced Tea (upon request)

Seafood Extravaganza Buffet
Spinach Salad with Raspberry Vinaigrette

Seafood Salad

Stuffed Flounder

Shrimp and Scallop Scampi
Broiled Salmon Fillets
Garlic Smashed Potatoes

Rice Pilaf
Spiced Carrots and Apples
Asparagus Spears

Rolls with Butter
Choice of Two (2) from Mrs. B’s Desserts 
Coffee service & Water

Iced Tea (upon request)

Themed Hot Buffet Combo’s Continued…

Italian Delight Buffet
Caesar Salad

Tomato, Onion & Cucumber Salad

Garden Pasta Salad

Vegetable Lasagna

Italian Meatloaf 

Rigatoni with Sausage
Ratatouille

Broccoli Florets

Garlic Bread
Choice of Two (2) from Mrs. B’s Desserts 
Coffee service & Water

Raspberry Iced Tea (upon request)

Texas Bar-B-Que Buffet
Tossed Salad with Two Dressings

Fruit Salad & Coleslaw

BBQ Pork Spare Ribs

BBQ Chicken Breasts

Texas Beef Barbeque
Oven Roasted Red Bliss Potatoes

Baked Potatoes with Sour Cream & Butter

Buttered Corn Cobbettes

Mesquite Roasted Vegetables

Corn Bread with Butter
Choice of Two (2) from Mrs. B’s Desserts 
Coffee Service & Water

Iced Tea (upon request)

Ultimate Cuisine Classic Buffet
Maryland Clam Chowder
Caesar Salad

Broccoli Salad

Chef Carved Prime Rib of Beef Au Jus
Broiled Mediterranean Orange Roughy

Chicken Chesapeake

Garlic Roasted Red Potatoes

Baked Wedding Potatoes
Asparagus Spears
Greenbeans Almondine

Rum Glazed Carrots

Rolls with Butter

Choice of Two (2) from Mrs. B’s Desserts 
Coffee Service, and Water

Iced Tea Upon Request

Served Dinner Meals
(25 person minimum requirement)
All Served Dinner Meals include Your Choice of One  (1) Salad, One (1) Starch, One (1) Vegetable and One (1) Dessert, 
Rolls with Butter, Coffee Service, Water and Iced Tea (upon request). 

BEEF

	Prime Rib Au Jus
Chef Charlz’s Famous Prime Rib. A 
Succulent 10 oz. Queen Cut Served Medium,
Served with Au Jus.

Sirloin Tips Au Poive
Tender Medallions of Beef seasoned with Cracked Black Pepper sautéed with Onions and Mushrooms, and finished in s Brandied Cream Sauce served over Fettuccini Pasta.

Marinated London Broil
Tender thin slices of Marinated Flank Steak marinated in a Raspberry Marinade with Tri-colored Peppers and Onions, and then broiled to Perfection.


	Stuffed Beef Roulades
Tender Medallions of Top Sirloin Stuffed

With Bread Stuffing and Drizzled with a Burgundy

Demi Glace

Stuffed Beef Filet
We start with a Petite Filet Mignon, 

stuffed with Roquefort Cheese & wrapped in
 Peppered Smoked Bacon and Served Medium 

with a Port Wine Demi Glace
Veal Scallopini
Tender Medallions of  Fresh Veal  Sauteed with Scallions and Mushrooms in White Wine Lemon Butter Sauce




PORK

	Hawaiian Pork Loin
Tender Pork Medallions smothered with a Sweet and Sour Sauce topped with grilled Pineapple Slices and Maraschino Cherries.

Ham Steak
A six ounce grilled Virginia Ham Steak drizzled with a decadent Rum Raisin Sauce.


	Pork Loin
Slow Roasted Center Cut Pork Loin sliced and served fork tender in Natural Au Jus
Stuffed Pork Loin
Center Cut Pork Loin tenderized and Stuffed with  Cornbread Stuffing and laced with Apple Bourbon Demi Glace.




Served dinners continued;
POULTRY
	Spring Garden Chicken

A succulent Chicken Breast filled with Provolone Cheese, Virginia Ham and Broccoli Spears,
 hand breaded then baked and 
crowned with Hollandaise Sauce.

Chicken Kiev

A large breaded Chicken Breast filled with Hotel Chive butter and baked till golden brown.

Chicken Marsala
A juicy Chicken Breast seasoned and sautéed with Fresh Mushroom Caps, Fresh Herbs and 

finished in a delectable Marsala Sauce
Orange Glazed Chicken Breast
A tender Chicken Breast sautéed with 

Scallions and Zest of Orange, finished in a 
Lightly Sweet Orange Glaze


	Lemon Almond Chicken
A juicy Chicken Breast lightly dusted in a seasoned breading, then baked and drizzled with a Zesty Lemon glaze, topped with slices of Roasted Almonds.

Chicken Chesapeake
A succulent breast of Chicken stuffed with Lump Crab Meat Imperial baked to perfection with an 

Old Bay Hollandaise Sauce .

Stuffed Chicken Breast
A PA Dutch favorite… 
A tender chicken Breast stuffed
 with Homestyle Filling and

 finished with rich Chicken Gravy.

Somora Pasta
Spicy Southwestern Cheese Sauce tossed with Penne Pasta and topped with a Blackened Chicken breast topped with Black Bean Salsa.




VEGETARIAN

	Manicotti
Tender Pasta tubes stuffed with Ricotta Cheese Blend & Baked in  Marinara Sauce 

topped with Mozzarella Cheese and Fresh Parsley
Vegetable Stir Fry
An Array of fresh Oriental Vegetables Sautéed and Tossed with our Chef’s Special Stir-Fry Sauce

Served over Steamed White Rice.


	Linguini Primavera
Fresh Sautéed Mushrooms, Carrots, Broccoli crowns, Red Onions, Garbanzo Beans and Tri-colored Peppers in a Garlic Butter Sauce and Parmesan Cheese tossed with Linguini.

Vegetable Lasagna
Layers of Vegetables, Cheese & Pasta in a rich White Sauce, baked golden brown




Served dinners continued;
	Blackened Tuna Steak
Fresh Handcut Tuna Steak lightly seasoned with Cajun Flavors and Blackened.
Salmon Boursin
A succulent 8 ounce Salmon Fillet stuffed with Imported Boursin Cheese, lightly breaded, baked golden brown.

Lemon Pepper Haddock
Fresh Haddock Fillet lightly seasoned with Lemon Pepper and broiled in a White Wine Butter Sauce

Baked Orange Roughy

Fresh Orange Roughy Fillet lightly seasoned and broiled in a White Wine and Butter Sauce

Chef Charlz’s Famous Crab Cakes

Succulent Jumbo Lump Crab Meat and 
the Chefs Secret Spices, blended together 
for a mouthwatering experience.

Served broiled or Maryland style.

Market Price
	Stars Around the Moon
Our Chefs Famous Crab Cakes Surrounded by 

Four (4) Succulent Scampi Style Shrimp
Market Price
Stuffed Flounder
Fresh Fillet of Flounder stuffed with our own Jumbo Lump Crab Imperial baked to perfection and topped with a rich Hollandaise Sauce.

Caribbean Grilled Swordfish
Fresh Swordfish Steak lightly seasoned with Caribbean Spices then grilled and topped with a Zesty Mango Salsa.

Pecan Crusted Salmon
A tender Salmon Fillet, crusted with Roasted Pecans & a seasoned breading, served with a Cajun Creole Cream Sauce.

Broiled Haddock Filet

Tender Flaky Fresh Haddock Fillet lightly seasoned and broiled to perfection 

served with a Lemon Wedge



   SEAFOOD
Gourmet Combination Dinner
All gourmet combination dinners are served with a Mesclun Salad, choice of One (1) Vegetable, One (1) Starch and 
One (1) Dessert, Rolls with Butter, Coffee Service, Water and Iced Tea (upon request)

Surf and Turf
The Best of Land and Sea… 
An 8 or 6 oz Filet Mignon Charbroiled Medium Served along side of a Mouth Watering 

8 ounce Lobster Tail Served with a Lemon Wedge and Drawn Butter
Market Price  
Chicken Atlantis
A Succulent Chicken Breast sautéed to perfection and surrounded by Jumbo Sea Scallops & Shrimp, 
served over Linguini with a White Wine Butter Sauce.

Prince and Pauper
A Petite Filet cooked medium and touched with a Garlic Butter Sauce and served along side a mouth watering Grilled Chicken Breast topped with a Champagne Sauce.

Chef’s Special Seafood Sampler
Our Chef’s Famous Broiled Crabcake Surrounded by Two Slipper Lobster Tails, 

and Four (4) Scampi Style  Shrimp
Market Price
New England Lobster Boil
( 50 person minimum)
Whole Maine Lobster, New Potatoes, Corn on the Cob, Carrots, Onion and One Dozen Clams 
cooked in a Mesh Net Bag, served with your Choice of Three (3) Salads Selections 

Rolls with Butter, Coffee Service, & Dessert

Water and Iced Tea (upon request).
Market Price
Sides & Extra’s
House Soups
(Chicken Noodle, Beef Vegetable, Cream of Broccoli, Ham & Bean, Tomato)
Premium Soups
(New England Clam Chowder, Seafood Chowder, Texas Chili, Lobster Bisque,)
Other Selections available upon request…
Vegetable Selections
(Additional Vegetables at Additional Cost)
	Carrots

Spiced Apples, Carrots & Raisins
Broccoli Cuts

Cauliflower

Sugar Snap Peas

Corn

Garden Blend


	Green Beans Almondine

Peas with Pearl Onions
Chefs Blend

Asparagus Spears (add .50)

Lima Beans

Mixed Vegetables

Succotash


Starches
(Additional Starch at Additional Cost)
	Baked Potatoes 
Scalloped Potatoes

Au Gratin Potatoes

Whole Baked Sweet Potatoes $1.50
Red Bliss Potatoes

Potato Filling

Wedding Potatoes
	Whipped Potatoes with Gravy

Twice Baked Potatoes $1.50
Bread Stuffing

White Rice

Wild Rice

Garden Rice

Rice Pilaf


Salads    
(Additional Salads at Additional Cost)
	Tossed Salad

Caesar Salad

Applesauce

Coleslaw

Cucumber Salad

Pickled Eggs


	Cottage Cheese

Fruit Salad

Seven Bean Salad

Red Potato Salad

Macaroni Salad

Garden Pasta Salad


Specialty Salads
(As a substitute please add an additional $1.00, as an additional salad please add $2.00)

	Spinach Salad

Pasta Florentine

Waldorf Salad

Antipasto Salad
	Mesclun Salad

Seafood Salad

Marinated Vegetable Salad

Broccoli and Bacon


Delicate Delights
Mrs. B’s Desserts
	Pound cake with fruit topping

Lemon Meringue pie

Carrot cake

Apple Walnut Crumb cake

Banana cake

Chocolate pudding

Vanilla pudding

Butterscotch pudding

Black Forest cake
	Peanut Butter pie

Triple Chocolate cake

Fruit pies

Pumpkin pie

Tapioca pudding

Pecan pie

German Chocolate cake

Touch of Strawberry cake




Epicurean Delights
(for an additional $1.25)

	Tiramisu

Key Lime Pie

Raspberry Cheesecake

Amaretto Cheesecake

Coconut Bomba

Florida Sunshine

Chocolate Indulgence


	Chocolate Torte Cake

Plain Cheesecake with Toppings

Chocolate Mousse

Mini Chocolate Bundt Cake

Reese’s Chocolate Peanut Butter Pie

Strawberry Cheesecake




Sheet Cakes are available upon request.
Ice Cream Sundae Bar
(For Groups of 50 or more)

Choose one flavor of Vanilla, Chocolate or Strawberry Ice Cream and we’ll add Nut topping, Chocolate Syrup, Butterscotch Syrup, Strawberry Syrup, Sprinkles and Whipped Topping.

(Additional Ice Cream flavors, add additional cost)

Hors d’oeuvres
Cold

Peel and Eat Shrimp with Cocktail Sauce
……………………………………….………... (5lb. minimum)
High Rollers (assorted meat, vegetable or both) ……….……………………………………
Domestic Cheese Tray with Crackers (25-30 people) ………………………………………....

    (35-50 people)…………………………………… ….....
Fruit Tray (in season) with Dip (25-30 people) ……………………………………….. ……

                                                   (35-50 people) ……………………………………….…..…
Smoked White Fish w/ Gourmet Breads (serves 10)…………………………………….........
Assorted Canapés……………………………………………………………………….
Assorted Chunk Meat Tray (serves 35)…………………………………………………….
Imported Cheese Tray with Crackers (serves 35)……………………………………..............
Vegetable Tray with Dip(25-30 people) …………………………………….. ……..............

  
                          (35-50 people) …………………………………………….............
Smoked Salmon w/ Mini Bagels & Cream Cheese…………………………………………..
Hot
                      Crab dip with French Bread          



         Cocktail Franks in Puff Pastry                                                     
                     

Mini Egg Rolls

.Marinated Chicken Skewers

Caribbean Jerk Chicken Skewers

                                                                            Bourbon Glazed Chicken Skewers

                                                                                      Asian Pot Stickers

                                                                                             Hot Wings

                                                                                        Mini Spring Rolls

                       Assorted Mini Quiche





Coconut Crusted Shrimp

                             Spanakopita



                                         Sweet & Sour Meatballs

        Bacon and Cheese Stuffed Mushrooms



             Mini Chicken Quesadillas
                           Mini Crab Bites



                                          Crab Stuffed Mushrooms

       Scallops Wrapped in Bacon
      Bacon Wrapped BBQ Shrimp

Sweet Hors d’oeuvres
(Priced Per Dozen)

Petit fours






      Mini Cream Puffs


                                   
    Chocolate Éclairs




                     Assorted Filled Chocolate Cups  
        Iced Brownies





           
    Gourmet Cookies

         Mini Muffins





                Vanilla Napolians




  

Brownies






       Assorted Cookies

       Mini Cheesecakes
Bulk Snacks

            Chips




                                                 Pretzels



    Assorted nuts





      

          Popcorn                               
            Snack mix






                  Cheese goldfish




Chips and salsa






               Nachos w/ cheese sauce








                     Whole fruit









              


         
Beverages

Coffee Service
Includes Coffee, Decaf, & Hot Water

Tea Bags, Sugar, Sweet and Low, Creamers and Stirs
~

Herbal Tea


  Hot Tea


Hot Chocolate

~

Juices
   Minute Maid Orange, Cranberry,




       House Fruit Punch

   Ruby Red Grapefruit, Cran-grape,




          
         Cran-grape Apple









            





                                 Specialty Punch 

                 








Lemonade


   







           




                                                       ~

Water

Bottled Water (12 oz.)


Bottled Water (20 oz.)

   Evian Water







Flavored Water (20 oz.)
~

Soda

Canned Soda



         Bottled Soda (20 oz.)

Hors d ‘oeuvre Reception 
Selections

(50 person minimum requirement)
(reception packages include and assortment of bottle sodas and water)

Traditional

Domestic Cheese Tray Display with Crackers and Mustard selections, Vegetable Tray Display with Dip, Assorted Finger Sandwiches, Assorted Filled Chocolate Cups.

Classic

All the above plus any Four (4) of the following Hors d’oeuvres; 

High Rollers,  Assorted Cubed Meats, Assorted Mini Quiche, Sweet and Sour Meatballs, Stuffed Mushrooms, Asian Pot Stickers, Hot wings, Cocktail Franks in Puff Pastries, Mini Spring Rolls, Petit fours, Mini Cream Puffs, Mini muffins, and Gourmet Cookies.

Gourmet

Includes the Traditional and Classic Selections plus any four (4) of the following;

Coconut crusted shrimp, Spanakopita, Marinated chicken skewers, Breaded cheese sticks, Peel and Eat Shrimp with Cocktail Sauce, Fruit Tray display with assorted Dips, Imported Cheese Tray display with assorted mustards, Smoked White Fish with Crackers and horseradish dip, Mini chicken quesadillas, Crème de menthe brownies, Vanilla napoleons, Assorted mini pastries, and Chocolate éclairs.

Epicurean
Carved meat station of beef tenderloin, honey baked ham, oven roasted smoked turkey served with mini rolls and gourmet mustard and mayonnaise, Imported Cheese Tray Display with Crackers and Mustard selections, Vegetable Tray Display with Dip, Peel and eat shrimp with cocktail sauce, Assorted canapés, Smoked salmon with bagels and cream cheese, Bacon & cheese stuffed mushrooms, Mini crab cakes, Scallops wrapped in bacon, Crab dip with French bread, Assorted chocolate filled cups, and Assorted mini cheesecakes

(Add any One (1) Hors d’oeuvres at an additional charge of $2 per person)

Prices are for 2 hours maximum, each additional hour is a charge of $1.50 per person.
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