RECEPTION PRESENTATIONS
	 Shrimp on Ice

 Cocktail & Remoulade Sauces

$165/25 pieces
Seasonal Fruits & Berries

Poppy Seed Dressing

$6.95 pp

	Crab Claws on Ice

Cocktail Sauce & Lemon Aioli 

$175/25 pieces

Farmer’s Market Crudités

Ranch & Dill Dipping Sauces

$5.95 pp
	Smoked Salmon

Eggs, Onions, Capers & Toast 

$135/25 guests

Imported & Domestic Cheeses

Baguettes, Crackers & Mustards

$8.95 pp

	Italian Crudités

Eggplant, Mushrooms, Olives & Mozzarella

Olive Oil & Baguettes

$7.95 pp
	Sushi

Avocado, California & Cucumber Rolls

Wasabi & Ginger Sauces

$8.95 pp


All presentations are for a minimum of 25 guests
Carving Stations
Steamship Round of Beef
$625.00 (350 guests)
	Roasted Tenderloin of Beef

$325.00 (30 guests)

Smoked Bone In Ham

$275.00 (75 guests)
	Prime Rib of Beef

$375.00 (50 guests)

Whole Tom Turkey

$195.00 ( 80 guests)


All selections come with appropriate breads and condiments
Chef carving fee $50.00 per hour

PARTY SNACKS
	Roasted Peanuts,

Pretzels & Goldfish

$4.95 per person
	Potato Chips

French Onion Dip

$3.95 per person
	Tri-Color Tortilla Chips

Guacamole & Salsa

$5.95 per person


All items are subject to 15% Gratuity and all applicable Sales Tax

