Appetizer Table
All Appetizers are priced out separately starting at $1.00 and up per person Some Items may be
Priced as Package, or by the tray. Each appetizer will be portioned at 2-3 pieces per person.

Imported and Domestic Cheese ,Variety of breads and crackers
Italian Torte (house specialty)*
Vegetables Crudities and dip
Fresh fruit
Hot Artichoke and Spinach Dip: (served with tortilla chips, breads, crackers)

Onion Artichoke Soufflé, served with scoops, *New
Miniature Quiche

Assorted appetizer sandwiches: Turkey, Ham, Roast Beef, and tuna, Chicken Salad on assorted breads,
Served as wraps and mini subs, mini croissants
Chicken wings choice of seasoning
California Rolls (sushi rice, vegetables, mock crab. rolled in seaweed)
Hummus /fresh pita Assorted
Brochette or Brochette Bar ( 3 different toppings)
Salsa/chips
Pork Tenderloin /sliced and served with a Tangy horse radish sauce
South west Corn cakes served with sour cream and
Chicken Wings served hot and spicy or BBQ served with ranch/blue cheese /ranch

Chicken Satay (served on a skewer with dipping sauce)
Lilly Pop Lamb Chops*New

Bourbon Meatballs (House specialty)
Mini egg rolls
Pot stickers (steamed or fried)
Savory Cheese Torts : check our torte menu
Stuffed mushrooms

Petite assorted appetizers
Creative Salads
Smoked Salmon

Bacon Wrapped Scallops

Shrimp Cocktail* Margarita Shrimp

Food Stations: $4.00 per person
Southwestern Station: Torte, Salsa, and Fresh Chips, quesadilla, black bean spread, sour cream, peppers,.
Pasta Station Shrimp, chicken, assorted sauces, mushrooms, ham, and veggies, much more all created to
the guest wishes. With (Chef Attended 50.00 extra)

Additional Items and Serves may be added
Disposable, plates, silverware & napkins, linens
Wait staffing may be added on at an additional charge. All prices subject to change without notice.







