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Act Five  
 

- Passed Appetizers - 
Cold 
 
Country Pork Pate with House Made Fig Preserves on Toast Point ……………….   
Beef Tartare on Dark Bread with Quail Egg Yolk and Sea Salt ……………………..     
Mini Curry Chicken Salad Tarts…………………………………………… ……………………. 
Lobster and Chili Salad on Cucumber …………………………………………………….. 
Scallop ceviche on House Made Potato Chip ………………………………………………    
Spicy Bloody Mary Oyster Shots ………………………………………………………………..   
Pita Chips with Roasted Eggplant and Feta Cheese .……………………………………..    
Fresh Tomato, Basil, and Mozzarella Bruschetta …….…………………………………..    
Roasted Peppers and Spanish Blue Cheese Crostini ……..……………………………..  
 

each 
 
5 
6 
4 
5.5 
5  
4.5 
3.5 
3.5 
3.5 

 

Hot 
 
Maine Lobster Pot Pies ………..…………………………………………………………………... 
Crab and Asiago Stuffed Mushrooms ………..………………………………………………. 
Mini Crab Cakes with Saffron Aioli …….…………………………………………………….   
Southwestern Chicken Empanadas …………………………………………………………….     
Chicken Satay with Soy Balsamic Dipping Sauce …….…………………………………..    
Lollipop Lamb Chops with Fresh Herbs and Olive Oil ..……………………………… 
Fried Three Cheese Ravioli with Shaved Parmesan ……………………………………..   
Roasted Garlic and White Cheddar Croquettes ………………………………………….. 
Mini Mushroom Quiche ………..…………………..……………………………………………. 
Phyllo Triangles Filled with Feta and Spinach …….…………………………………….... 
Vegetable Spring Rolls with Spicy Mustard Dipping Sauce …....................... 

each 
 
4 
4 
6 
3 
4 
5 
3 
3 
3.5 
3.5 
2 
 

- Reception Displays - 
 

A Dip in the Mediterranean 
An Assortment of Imported Olives, 
Tapenades, Hummus, Baba Ghanoush 
and Pita Chips 
10 
 
 
The Green Mile 
Fresh Market Vegetables 
with Herb Dip  
8 
 
 
The Forbidden Fruit                                     
Assortment of the Season’s 
Freshest Fruits and Berries 
Platter Serves 20 
$190 
 

 
The Godfather

 A display of Assorted
Cheeses,  Artichoke Hearts,

Mushrooms, Peppers, Onions,
      Tomatoes, Olives & Italian Meats

             15
 

Fromage
Assorted Domestic and Imported

Cheeses with Artisan
Breads and Crackers

Platter Serves 20
$200

Splash
Assortment of Sashimi and California Rolls

Served with Wasabi and Tamar
(3 pieces per person)

16
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- Action Stations - 

 
All Action Stations Require a Chef Attendant for $150 Per Station 

 
Il Pasta Station 

Penne Pasta and Orchiette Pasta 
Tomato Pomodoro & Parmesan Alfredo Sauce 

Accompaniments
Mushrooms, Black Olives, Parmesan, Broccolini, Chili Flakes, Artichokes 

18 
 

Add Sausage….21 
Add Chicken ….25 
Add Shrimp….26 

 
 

Enter the Dragon Stir Fry Station 
Asian Vegetables Stir-Fried 

Served in Chinese “To Go” Boxes 
17 
 

Add Chicken or Beef …..21 
Add Shrimp …..24 

 
 

French Connection 
Fondue Station 

Gooey Melted Swiss and French Cheeses 
Arrangements of items to Dip Including 

Sourdough Bread, Fresh Vegetables, Fruit 
15 
 

Add Seared Beef…..9 
 
 

Mashed Potato Bar 
Creamy Yukon Gold Mashed Potatoes 

Crispy Bacon Bits, Sour Cream, Green Onions, Vermont White Cheddar Cheese, Crushed Black Pepper 
13 
 

Add Black Bean Chili …..4 
Add Crab Salad …..9 

 
 

Sushi Station 
Assorted Rolls and/or Sashimi 

Traditional Condiments 
Made to Order by a Chef Attendant 

Market Price 
 


