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Hot Entrées

Individual Quiche
Choice of Ham and Swiss, Roasted Vegetable and White Cheddar, Blue
Cheese or Spinach and bacon

Hand Rolled Crepes
Choice of chicken, wild rice and a sherry creme
Crab and Spinach topped with a lobster créeme (2.00)
Asparagus, roasted peppers and ricotta cheese topped with a blue cheese creme
Grilled salmon, wild mushrooms and spinach topped with a sherry créme (1.00)

Hand Rolled Strudel Slices
Grilled chicken sautéed with spinach and wild mushrooms topped with a sherry creme
Sauteed salmon, oven roasted tomatoes, baby spinach and ricotta topped with a lobster
créme (1.00)
Grilled vegetables, sautéed spinach and ricotta topped with a blue cheese creme
Shrimp, crab, spinach and ricotta topped with a lobster créme (2.00)
Rotisserie chicken and goat cheese

Stuffed Chicken
Roasted Chicken breast stuffed with spinach, artichoke and ricotta with a
white wine creme sauce
Roasted chicken stuffed with a wild mushroom, spinach and ricotta topped with a sherry
creme
Chicken breast stuffed with grilled vegetables, spinach and ricotta topped with a chive
créme sauce

Grilled Chicken
Grilled 60z chicken breast topped with a sweet sour citrus glaze
Grilled 60z chicken breast seasoned with fresh lemon and basil
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Salads
Baby greens, sliced strawberries, fresh mozzarella, grape tomatoes, sweet and sticky
pecans topped with a balsamic vinaigrette

Baby greens, artichokes, feta cheese, grape tomatoes, smoked almonds topped with
Greek dressing

Baby spinach, sliced eggs, grape tomatoes, red onions, Monterrey jack cheese and bacon
drizzled with a sweet onion dressing

Caesar Salad with Romaine lettuce, grape tomatoes, Greek croutons, shaved parmesan
cheese and a Caesar dressing

Sliced Roma tomatoes, buffalo mozzarella, fresh basil, olive oil and balsamic vinaigrette

Tortellini pasta salad with fresh vegetables, artichokes, cubed pepperoni and cheeses
with a creamy Italian dressing
Grilled vegetables topped with crumbled feta, olive oil and balsamic vinaigrette
Fresh seasonal fruit tray with a honey yogurt dip
Marinated tomatoes, kalamato olives, artichokes, feta cheese and balsamic dressing
Southwest Chicken pasta salad Cajun dressing
Shrimp Pasta salad with sweet red chili dressing (1.00)

Oriental ham, asparagus and Jicama salad with seasoned dressing
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Cold Entrees
Tortilla cups
Large Muffin size tortilla cups stuffed with the following:
Southwest Chicken salad topped with a cilantro sour creme
Blackened salmon salad with creole créeme (2.00)
Nantucket Crab with a spicy mustard créme (2.00)
Curry vegetable salad

Assorted Mini Tea Sandwiches
Made with roasted turkey, smoked ham and roasted beef with assorted cheeses and
flavored mayos

Mini croissants — Choose 1
Cranberry chicken salad
White albacore dill tuna

Deviled egg salad

Rotisserie Chicken Focaccia
Thinly sliced rotisserie chicken layered between tomato focaccia, smoked provolone,
baby greens and garlic mayo

Smoked Lox
Open face smoked salmon lox on marble rye rounds, dill creme cheese, red onions and
capers (2.00)

Cucumber Sandwiches
Open face thinly sliced cucumber sandwiches with herb creme cheese and chives

Poached Lobster
Poached lobster and scallop salad in toasted brioche cups with sweet chili creme (5.00)
Pricing includes 1 Hot Entrée

1 Salad and 1 Cold Entrée $10.00 pp
2 Hot Entrées, 2 Salads and 2 Cold Entrées $14.00 pp
Surcharges Extra
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