
 
 

  
 

Reception Platters 
10 guest minimum 
Priced per person 

 
Marinated Grilled Vegetable Platter    $3.25 

• Carrots, Zucchini, Red Peppers, Asparagus & Baby Corn tossed in 
Balsamic Marinade & grilled over an open flame. 

 
Garden Vegetable Crudités      $3.25 

• Fresh Garden Vegetables served with Buttermilk Ranch Dressing includes 
Carrots, Celery, Cherry Tomatoes, Broccoli Florettes & Cucumber. 

 
Domestic Cheese Board      $3.25 

• An artfully arranged assortment of Sharp Cheddar, Monterey Pepper Jack 
& Swiss Cheeses served with a variety of Crackers. 

 
Imported Cheese Board      $3.75 

• An artfully arranged assortment of French Brie, Smoked Gouda, 
Gorgonzola & Fontina served with Crackers & Lavosh Flat Bread. 

 
Grilled Asparagus Platter      $3.50 

• Asparagus spears marinated in Olive Oil & Fresh Garlic grilled over an 
open flame then drizzled with Balsamic Reduction & Feta Cheese. 

 
Petite Deli Sandwiches      $3.00 

• Assorted Smoked Turkey, Roast Beef, Honey Ham & Cucumber Hummus 
Petite Sandwiches dressed with Spicy Mustard Aioli. 

 
Petite Croissant Sandwiches     $4.00 

• Petite Croissants filled with Classic Egg or Tarragon Chicken Salad. 
 

Baked Brie en Croute      $4.00 
• French Brie topped with Mango Chutney wrapped in delicate Puff Pastry 

& baked until golden, served with French Baguette.  Serves 10 guests. 
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Reception Platters 
10 guest minimum 
Priced per person 

 
Artichoke & Spinach Dip      $3.00 

• Creamy blend of Artichoke Heart, Baby Spinach & Three Cheese Blend 
served with French Baguette & Fresh Tortilla Chips. 

 
Fresh Fruit Platter       $2.00 

• Fresh Seasonal Melon, Hawaiian Pineapple, Grapes & Fresh Seasonal 
Berries. 

 
Antipasto Display       $4.00 

• Assorted Cured Olives, Artichoke Hearts, Marinated Mushrooms, Roasted 
Sweet Red Peppers, Cubed Salami, Smoked Andouille Sausage & 
marinated Mozzarella Bocconcini served with French Baguette. 

 
Honey Cured Smoked Salmon     $4.40 

• Sweet & Spicy Filet of Smoked Alaskan Salmon served with Caper Berry 
Aioli & Sesame Lavosh Flat Bread.  Serves 25 guests. 

 
Scottish Smoked Salmon Plank     $5.00 

• Filet of Smoked Scottish Salmon sliced thin served with Diced Red Onion, 
Capers, Whipped Cream Cheese & Lavosh Flat Bread.  Serves 25 guests. 
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