Cold Hors D’oeuvre Selection

Shrimp Cocktail
Chilled Shrimp with Cocktail Sauce and Lemon
Market Price

Fresh Fruit and Cheese Display

Seasonal Sliced Fruit and Cheese Including Pepper Jack, Sharp
Cheddar and Havarti and Cracker Assortment

$3.75pp++

Fresh Vegetable Display

Garden Fresh Assortment of VVegetables with a Choice of
Ranch or Spinach Dip

$ 2.75pp++

Antipasto Platter

Sliced Salami, Pepperoni, Mozzarella Balls, Olives, Marinated
Mushrooms and Asparagus

$3.25pp++

*Fresh Sushi

(Minimum Orders Required)

California Roll-Rice, Dried Seaweed, Imitation Crab,
Avocado and Cucumber

Nigiri Pack
Rice, Tuna(2), Salmon(2), and Shrimp(2)

Bagel Roll
Rice, Dried Seaweed, Smoked Salmon, Cream Cheese and
Avocado

Eel Roll
Rice, Dried Seaweed, Freshwater Eel and Cucumber

Tokyo Fantasy
Rice, Dried Seaweed, Spicy (Tuna, Salmon, Shrimp or
Yellowtail) and Cucumber

Philadelphia Roll
Rice, Dried Seaweed, Imitation Crab, Avocado and
Cream Cheese

Sushi Trays include: Pickled Ginger, Wasabi and
Soy Sauce

* All Sushi Items Market Price and Availability

Listed Items Subject to 7% Sales Tax and 20% Gratuity.
Pricing Subject to Change without Notice.

Smoked Salmon Display
(Min. 50 People)

Fresh Smoked Salmon Lemon, Cream Cheese, Red

Onions, Capers and Assorted Crackers
Market Price

Chef Susan’s Chicken Salad Baskets
Chef Susan’s Special Chicken Salad in a
Miniature Crispy Pastry Cup

$3.25pp++

Deviled Eggs
Savory Filling with an Assortment of Garnishes
$2.50pp++

Petit Fours

Sweet Bite Of Double Chocolate,
Carrot Cake, Chocolate Bon-Bons
Red Velvet Cake

$3.50pp++

Mini Cheesecakes

Assortment of Mini Cheesecakes in a
Variety of Flavors

$3.95pp++



