
Hors D’oeuvres Platters 
 

Hot Selections 
 
The below menu items are priced at fifty pieces per platter 
 
Broiled Scallops Wrapped in Bacon     86.50 
Mushroom Caps with Crabmeat or Cheddar Stuffing   72.00 
Spicy Chicken Wings with Celery and Blue Cheese   52.50 
Swedish Meatballs (100 pieces)      57.00 
Spinach and Feta Spanikopita      87.50 
Crab cakes served with Red Pepper Aioli    97.50 
Chicken and Beef Satay with Thai Peanut Sauce   70.50 
Mini Quiche with Vegetables and Cheese    87.50 
Country Bread Bowl filled with Crab and Artichoke Dip  96.50 
Country Bread Bowl filled with Spinach and Artichoke Dip  81.50 

 

Chilled Selections 
 
The below menu items are priced at fifty pieces per platter 
 
Jumbo Shrimp with Cocktail Sauce     97.50 
Raw Bar serving Oysters, Clams and Shrimp    MKT 
Melon Wedges wrapped in Prosciutto     57.00 
Smoked Chicken Relish on Toast Points     62.50 
Smoked Seafood Canapés       87.50 
French Layered Finger Sandwiches     72.00 
Roast Beef and Horseradish Canapés     78.00 
Crostini with Sautéed Mushrooms, Mint & Parmigiano  63.00 
Smoked Salmon and Dill Marscapone Toast Points   63.00 
Toast Points with Black Olive Tapenade & Red Pepper Curls  63.00 
Marinated Tomato Bruschetta      59.50 
Sesame & Garlic Hummus on top of Cucumber Rounds  59.50 
Crostini with White Bean Puree, Spinach & Sun Dried Tomatoes 62.50 

 

Additions 
 
The below menu items are priced to serve fifty people per platter 
 
Fresh Garden Crudités with Ranch Dipping Sauce   85.00 
International Cheeses with Crackers     168.00 
Vermont Cheeses with Crackers      120.00 
Sliced Fresh Fruit with Yogurt Dressing     91.50 
Baked Wheel of Brie with Smoked Apple Chutney   105.00 
Poached Salmon Platter with condiments    199.99 

 
 
 


