
Private Dining 
Cocktail Reception Menu 

 
Cocktail Hors D’Oeuvres 
 
Please Select 5 Passed Hors D’Oeuvres & 1 Stationary Platter 
 
Passed Hors D’oeuvres 
 
Cheese & Vegetables 
 
Bruschetta with Mozzarella, Tomatoes and Fresh Basil 
 
House-Made Spring Vegetable Rolls with Sweet and Sour Sauce 
 
Spinach, Walknut Puree, Blueberry Sauce on Crostinis 
 
Corn & Black Bean Salsa on Tortilla Chips 
 
Creamy Polenta with Seasonal Mushrooms and Parmigiano Tartlets 
 
House made Mushroom Raviolis 
 
Marinated Red Pepper and Herbed Goats Cheese on Crostini 
 
Chicken & Meat 
 
Bruschetta with Salami, Proscuitto or Smoked Salmon 
 
Mini Burgers (with or without cheese) Duck Spring Rolls with Onion Carrot Ginger Sauce 
 
Barbeque Pork or Chicken Skewers 
 
Carpaccio of Beef with Shaved Parmigiano and Smoked Olive Oil 
 
Chicken Spring Rolls with Blue Cheese Dipping Sauce 
 
Spicy Marinated Chorizo Sausage & Green Pepper Skewers 
 
 
 



Seafood 
 
Jalapeno Marinated Grill shrimp skewers 
 
Tuna Tartar with Wasabi crème fraiche on crispy wontons 
 
Herbed shrimp on crisps with red pepper aoli 
 
Scallop Ceviche on a half shell (seasonal) 
 
Shrimp Cocktail with Guacamole (extra charge) 
 
Fresh Shucked Oyster Shooters with Cucumber Salsa 
 
Fresh Crab Cakes with smoked pepper aioli 
 
Stationary Platters 
 
International Cheese Platter with House Baked Breads and Fruit 
 
Seafood Plateau (prices based on market availability) 
 
Smoked Salmon with Capers, Onions, Egg Whites and Yolks, Crème 
Fraiche & Fresh Bread 
 
Seasonal Vegetable Crudités with Dipping Sauce 
 
Desserts 
 
Dessert selections are available upon request 
 
Open Bar  
 
House Wine & Beer Only 
Unlimited House-Selected Wine & Beer 
 
House Wine, Beer & Well-Drinks 
Unlimited House-Selected Wine, Beer and Non-Premium Alcohol Drinks 
 
Wine Service 
Please ask to see our current wine list or ask our sommelier for suggestions. 
 
 



 
Upon Consumption 
 
A bar tab is started for the party and the host may request that only a limited bar be offered. 
 
Individual bar tabs are available upon request. 
 
Policies 
 

• Receipt of the Private Dining menus does not guarantee availability 
• All group reservations require signature & deposit 
• Deposits are non-refundable after 30-days prior to event date  

 
Notes 
 
Menu includes Unlimited Fountain Sodas, American Coffee & Tea 
 
Menu items are subject to availability. 
 
Some of our menu items are seasonal; your event coordinator will update you on any menu changes. 
We will try our best to accommodate any requests. 
 
 


