
RECEPTION 

All charges are subject to 8.375% sales tax and all Food & Beverage is subject to 22% charge of which 17% gratuity will go to servers with the remaining 5% service 
charge to be distributed to related personnel. 

BUTLER PASSED HORS D’OEUVRES 
 
HOT 
Parmesan Cheese Straw 
Parmesan Artichoke Heart Fritter 
Spanakopita 
Grilled Shrimp Marinated with Lemon and Coriander 
Bacon Wrapped Casino Style Shrimp 
Mini Crabcakes with Spicy Mustard Dip 
Sesame Chicken Tenders with Teriyaki Sauce 
Mini Smoked Swiss and Bacon Quiche 
Spaghetti Potato Wrapped Shrimp with Teriyaki Glaze 
Mini Beef Wellington 
Baby Lamb Chops Marinated with Dijon Garlic Herb Crust 
 
COLD 
Bruschetta 
Lobster Salad in a Tartlet Shell 
Smoked Salmon and Chive Roulade on Black Bread 
Fresh Mozzarella and Sun Dried Tomato on Focaccia 
Smoked Turkey with Cranberry Butter on Cornbread 
California Stem Berries with Boursin Cheese 
Shrimp on Hothouse Cucumber with Dill and Crème Fraiche  
Antipasto Skewers 
Filet Mignon on French Bread Croutons with Horseradish Cream 
Petite Breast of Chicken with Mango Chutney in a Phyllo Cup 
 
 
 
 
 
 
 
 
 
 
 
 
 

BUFFET STATIONS 
 
FRESH VEGETABLE CRUDITE 
Assorted Fresh Cut Vegetables Served with a Choice of Dipping Sauces  
(SELECT TWO) 
Sun-Dried Tomato, Pesto, Black Olive, Bleu Cheese or Balsamic Scallion 
 
INTERNATIONAL CHEESE BOARD 
Imported and Domestic Cheese Garnished with Fresh Fruit Served with Assorted 

Crackers 
 
JUMBO SHRIMP 
Jumbo Shrimp Served Over Ice with Lemons and Cocktail Sauce 
Medium Bowl (50 pieces)   Large Bowl (100 pieces) 
 
ANTIPASTO DISPLAY 
A Selection of Sliced Italian Meat and Cheese to Include: 
Prosciutto, Capicola, Soppresata and Genoa Salami 
Mozzarella, Provolone and Pecorino Toscana 
Roasted Sweet Bell Peppers, Grilled Artichoke Hearts, Sun Dried Tomatoes and 

Olives 
Grilled Marinated Vegetables 
Focaccia, Breadsticks, and Semolina Bread 
 
MEDITTERANNEAN STATION 
Hummus, Babaganoush, and Tabouleh Salads 
Marinated Grilled Vegetables 
Tomato, Feta and Parsley Salad with Lemon 
Stuffed Grape Leaves 
Assorted Olives 
Toasted Pita and Whole Grain Toast Points 
 
SUSHI STATION 
Yellowtail, Tuna, Salmon and Eel Sushi and California Rolls 
Spicy Tuna and Cucumber Rolls 
Wasabi, Pickled Ginger, Soy Sauce and Chopsticks  



RECEPTION 

All charges are subject to 8.375% sales tax and all Food & Beverage is subject to 22% charge of which 17% gratuity will go to servers with the remaining 5% service 
charge to be distributed to related personnel. 

PASTA STATION (CHOOSE TWO) 
Fusilli Rigate, Saracene Olives, Basil, Sun Dried and Roma Tomatoes in Roasted 

Garlic Parmesan Broth 
Cheese Tortellini in a Classic Bolognese or a Vodka Sauce 
Tri-Color Farfalle Primavera with an Herb Vegetable Broth or Pesto Parmesan 

Cream 
Mini Rigatoni Marinara 
All Choices Served with Focaccia, Breadsticks and Semolina Bread 
 
CARVING STATIONS 
 
STEAMSHIP ROUND 
Whole Roasted Steamship Round of Beef with Horseradish Cream and Bordelaise 
 
TENDERLOIN OF BEEF 
Roasted Tenderloin of Beef with a Merlot-Shallot Glace 
 
RACK OF LAMB 
Baby Rack of Lamb with Mint Jelly and Rosemary-Garlic Jus 
 
ROAST TURKEY 
Whole Roasted Turkey with a Giblet Gravy and Cranberry Sauce 
 
VIRGINIA HAM 
Glazed Virginia Ham Served with Assorted Mustards 
 
 
All Carving Stations Served with Party Rye and Assorted Rolls 
 
 
 
 
 
 
 
 
 
 
 

DESSERT SELECTIONS 
SLICED FRESH FRUIT 
ASSORTED MINIATURE FRENCH PASTRIES 
ASSORTED MINIATURE ITALIAN PASTRIES 
ASSORTED COOKIES 
BROWNIES AND BLONDIES 
CHOCOLATE FONDUE STATION 

Stemmed Strawberries, Diced Melon and Pineapple Brochettes with Malibu 
Rum and Chocolate Ganache



RECEPTION MENU PRICES 

Note: The above buffets are for a maximum of One Hour unless refreshed and charged accordingly. 
 

All charges are subject to 8.375% sales tax and all Food & Beverage is subject to 22% charge of which 17% gratuity will go to servers with the remaining 5% service 
charge to be distributed to related personnel. 

HORS D’OEUVRES 
THREE HOT AND THREE COLD   $35 PER PERSON 
FOUR HOT AND FOUR COLD    $40 PER PERSON 
FIVE HOT AND FIVE COLD    $45 PER PERSON 
 
RECEPTION – BUFFET STATIONS 
FRESH VEGETABLE CRUDITE     $9 PER PERSON 
INTERNATIONAL CHEESE BOARD    $19 PER PERSON 
JUMBO SHRIMP 
  MEDIUM 50 PIECES $200 SMALL  BOWL 
  LARGE 100 PIECES               $400 LARGE BOWL 
ANTIPASTO DISPLAY     $26 PER PERSON 
MEDITERRANEAN STATION     $26 PER PERSON 
SUSHI STATION      $38 PER PERSON 
PASTA STATION (CHOOSE TWO)    $26 PER PERSON 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CARVING STATIONS 
STEAMSHIP ROUND     $675 EACH 
TENDERLOIN OF BEEF     $24 PER PERSON 
RACK OF LAMB     $26 PER PERSON 
ROASTED TURKEY     $16 PER PERSON 
VIRGINIA HAM      $16 PER PERSON 
ATTENDANT FOR CARVING STATION   $100 PER STATION 
 
DESSERT SELECTIONS 
TRAY OF SLICED FRESH FRUIT   $8 PER PERSON 
TRAY OF ASSORTED MINIATURE FRENCH PASTRIES  $8 PER PERSON 
TRAY OF ASSORTED MINIATURE ITALIAN PASTRIES $8 PER PERSON 
TRAY OF ASSORTED COOKIES    $10 PER PERSON 
TRAY OF ASSORTED BROWNIES   $10 PER PERSON 
CHOCOLATE FONDUE STATION   $15 PER PERSON


