Reception

Cold hors d’oeuvres

(Priced per 50 pieces)
Deviled Eggs with assorted LOPPINGS ....cvvervvvvvnrerveiiieissssssens $55.00
Brushetta with tomato, garlic, capers and parmesan............ecverirvssenes $75.00
Baked Brie Cheese with Kiwi Garnish on Toast POINLS .......eeeverrsesvenes $75.00
Lavash Pinwheel Sandwiches, tuna, turkey and roasted vegetable......$ 75.00
Chicken Pistachio or Chicken Pecan Salad in Puff Pastry Cups........... $85.00
Crab Ceaser Salad Dip With CrACKETS......uvvuriviviirinnsisisisisisisisssssssasns $100.00
Smoked Salmon with Capers, Chopped Onion and Lemot.................. $100.00
Chilled Gulf Shrimp with Grey Goose Cocktail Sauce ............ouvuenne.. $100.00
Assorted Cold Canapes, Homemade VaAriety ..........oucvvvvniviiniririrsinininns $85.00
Roasted Red Pepper Crostini with Asiago CREESe ...........cwvuvuvuvvvrerinens. $75.00

Seafood Cocktail, Seafood Salad of Lobster, Crab ¢ Shrimp
on a bed of alfalfa sprouts served in a Martini Glass topped with

heirloom tomato pieces and DASIL PEStO ......ueeviiririririririsisisisisisisiinns $150.00
SmoKey Chipotle Hummus with Garlic Bagel CAIPS ......cuuvuvvvrvirirununnes $65.00
Taboulli served with zatar and pita Breads.............uevererererirenirenenenens $65.00

(Above prices are subject to 6% Sales Tax and 18% Gratuity)



