Hors D’oeuvres

Cold Presentations

Gourmet Cheese and Cracker Display (per verson)

Fresh Fruit Display (per person)

Vegetable Display (per verson)

Grilled Cajun Shrimp with Mint Melon Salsa (per person)

Chilled Cocktail Shrimp (ver dozen)

Chicken Salad Croustini with Candied Pecans (per person)

Bruschetta Display (ver person)
Diced Tomatoes, Onions, Basil and Garlic drizzled with Balsamic Vinegar and served with Garlic
Croustini

Antipasto Display (per person) 3
An Array of Italian Specialties: Caprese (Roma Tomatoes, Basil and Fresh Mozzarella with Red
Wine Vinaigrette and Olive Oil), Imported Salami, Capicolla, Prosciutto, Pepperoni, Pepperocini
Peppers, Kalamata Olives, Mozzarella and Provolone Cheese Wedges served over a bed of
romaine lettuce

Pricing and Offerings are Subject to Change.
All items subject to an 18% Service Charge and 6% Michigan State Sales Tax.
Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. 1/2010



Hors D’oeuvres

Hot Presentations
All Hors D’oeuvres are served and priced per dozen

Chicken Wings Choice of Buffalo, Barbecue or Plain

Beer Battered Shrimp

Swedish or BBQ Meatballs

Pork Tenderloin Croustini with Pepper Marmalade

Mini Muffaletta Sandwiches

Mini Baked Brie

Spanikovita

Teriyaki Beef Skewers

Water Chestnuts Wrapped in Bacon

Bacon Wrapped Scallops

FEaq Rolls with Sweet and Sour Sauce

Stuffed Mushrooms with Grilled Chicken, Spinach and Feta Cheese

Chicken Skewers with Olive and Red Pepper Tapenade

Hibachi Chicken

Hibachi Beef

Pricing and Offerings are Subject to Change.
All items subject to an 18% Service Charge and 6% Michigan State Sales Tax.
Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. 1/2010



