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HORS D’OEUVRES STATIONS & DISPLAYS 

Enhance Your Buffet with Any of the Following Stations 

Stations & Displays are Only Available In Addition to Plated or Buffet Dinners and Served for 90 

Minutes 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 
 
 

 

 

 
 

 

 
 

 
 

 
 
 

Above Prices subject to 20% Service Charge & 8.25% Sales Tax 

PASTA STATION 

Tri Color Farfalle, Spinach Linguini and 

Cheese Tortellini sautéed With Grilled 
Chicken, Mushrooms, Peppers, Garlic, 
Artichoke Hearts & Parmesan Cheese, 
served with Marinara and Alfredo 
Sauces and Garlic Breadsticks 

$10.95 per person 

Add Shrimp for $2.50 per person 
A 50-guest minimum applies with a 

$65.00 Chef Fee 

 
 

CARVING STATIONS 

Served with Silver Dollar Rolls and Appropriate 

Sauces 

 
STEAMSHIP ROUND OF BEEF  $500.00 

Serves 100 Guests 

 
WHOLE SUGAR CURED HAM  $250.00 

Serves 50 Guest 

 
ROASTED BREAST OF TURKEY  $175.00 

Serves 30 Guests 

 
ROASTED TENDERLOIN   $325.00 

Serves 20 Guests 

 
SMOKED BEEF BRISKET   $145.00 

Serves 35 Guests 

 

Each station requires a $65 carving fee 

 
 

IMPORTED & DOMESTIC CHEESE DISPLAY 

Cascading Domestic and 

Imported Cheeses 
Served with Sliced Baguette 

And Crackers 
$5.95 per person 

 
 

CRISP VEGETABLE DISPLAY 

Assorted Crisp Fresh Vegetables Served 

with Ranch Dip & Sun Dried Tomato Dip 
$3.95 per person 

 
SEASONAL FRUIT DISPLAY 

Selection of Seasonal Sliced Fruit and Berries 
$4.50 per person 

 
ANTIPASTO DISPLAY 

Proscuitto, Provolone, Salami, Cappicola, 
Mozzarella, Bel Paese, Black and Green 

Olives, Artichoke Hearts, and  
Pickled Vegetables 

Served with Italian Vinaigrette 
$8.95 per person 

 

SEAFOOD DISPLAYS 

 

SMOKED SALMON DISPLAY 

Serves 25 - 30 Guests 

With Chopped Egg, Onions, Caper, 
Lemon Slices, Horseradish Mousseline 
& Gourmet Crackers and Pumpernickel 

$ 245.00  

 

GRAVLAX WITH DILL 

Serves 25 - 30 Guests 

Swedish Style Marinated Salmon Served 
with Sweet Mustard Sauce, Lemon 
Wedges, Capers, Toasted Rye Bread, 

Gourmet Crackers and Crème Fraîche 
$ 255.00 

 

JUMBO GULF SHRIMP ON ICE 

50 pieces 

Served with Cocktail Sauce and Lemon 

Slices 
$175.00  
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HOT AND COLD HORS D’OEUVRES  

 

HOT HORS D'OEUVRES 

Pricing Based on 50 Pieces per Item 

 

Beef Teriyaki Skewers         $ 125.00 
Buffalo Chicken Wings with Bleu Cheese      $ 120.00 

Coconut Shrimp with Orange Horseradish Mousseline     $ 175.00 
Crab Stuffed Mushroom Caps        $ 165.00 
Chicken Sate with Peanut Sauce        $ 145.00 
Vegetable Spring Rolls with Sweet and Sour Sauce      $ 120.00 
Beef Empanadas with Chimichurri Sauce       $ 125.00 
Chicken Empanadas with Cilantro Cream       $ 125.00 

Pot Stickers with Ginger Soy Sauce        $ 125.00 
Sesame Chicken with Thai Chili Sauce       $ 140.00 
Spanikopita with Tzatziki Sauce        $ 115.00 
Southern Fried Chicken Tenders with Honey Mustard     $ 125.00 
Chicken Quesadillas          $ 125.00 

 
 

COLD HORS D'OEUVRES 

Pricing Based on 50 Pieces per Item 

 
Marinated Tomato Bruschetta        $ 120.00 

Hoisin Marinated Duck Breast with Tropical Salsa     $ 155.00 
Asparagus with Prosciutto         $ 145.00 
Gravlax with sweet Mustard Sauce on Crostini      $ 165.00 
Smoked Salmon with Horseradish Moussline Crostini      $ 140.00 
Sesame Seared Tuna with Marinated Rice Noodles      $ 165.00 
Chilled Gulf Shrimp with Cocktail Sauce and Lemons     $ 175.00 

Assorted Finger Sandwiches         $ 120.00 
Olive Tapenade with Goat Cheese Crostini       $ 135.00 
Tequila Scented Shrimp Ceviche        $ 160.00 
 
 
 

 
 
 
 
 
 

Above Prices subject to 20% Service Charge & 8.25% Sales Tax 

 


