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Hors d’Oeuvres
Priced ++ Per Person*

VEGETARIAN 

COLD

Cherry Tomato Stuffed  
with Olive Tapenade NF DF

Herb Boursin Cheese on Cucumber GF NF

Tomato & Watermelon Shooter,  
Lime, & Basil GF NF DF

Blue Cheese Mousse  
with Pecan on Endive Point GF

Crudité Shots GF NF

Mini Caprese Brochette GF NF

Roasted Pepper Crostini  
with Manchego Cheese NF

HOT

Cheese Gougère NF

Spanakopita NF

Fried Macaroni & Cheese Croquette NF

Mini Quiche Loraine NF

Phyllo Wrapped Asparagus NF

Wild Mushrooms & Goat Cheese Tartlet NF

Wild Mushrooms Risotto Balls  
with Marinara Sauce NF

POULTRY

COLD

Mini Duck Brochette, Orange, &  
Horseradish Marmalade GF NF DF

Smoked Duck & Fava Bean Crostini NF

HOT

Chicken Satay with Spicy Peanut Sauce DF

Ginger Hoisin Chicken Wing Drumettes DF

Belgian Waffle & Corn Fried Chicken Bite 
with Chipotle Mayonnaise NF

Crispy Chicken Tom Tom on Sugar Cane DF

DEVILED EGGS
COLD

Bacon Jam & Tomato GF NF DF

Classic GF NF DF

Avocado, Housemade Bacon GF NF DF

Lobster & Tarragon GF NF DF

Truffle & Parmesan Crisp GF NF

MINI QUESADILLAS
HOT

Black Bean NF

Chicken Poblano NF

Smoked Turkey NF

Lobster NF

Shrimp NF

PASSED
One Hour Reception

SELECT ANY THREE | $20  •  SELECT ANY FOUR | $27  •  SELECT ANY FIVE | $34
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SEAFOOD

COLD

Ahi Tuna on Wonton Chip with  
Wasabi Crème Fraîche NF

Chilled Shrimp with Cocktail Sauce GF NF DF

Smoked Salmon with Dill Sauce  
on Pumpernickel Bread NF

Avocado & Maryland Crab Salad  
on Corn Cake $MKT NF

Domestic Osetra Caviar,  
Fingerling Potato, Crème Fraîche GF NF

Lobster & Feta Bruschetta NF

HOT

Coconut Shrimp with Sweet & Sour Sauce NF

Mini Quiche Smoked Salmon & Leek NF

Tempura Shrimp with Sriracha Aioli NF

Bacon Wrapped Scallop with  
Sriracha Aioli NF

Maryland Crab & Corn Fritter with  
JalapeÑo Lime Dip $MKT NF

Mini Maryland Crab Cake with  
JalapeÑo Cilantro Aioli $MKT NF

Mini Oyster Po Boy with  
Chesapeake Aioli, Lettuce, & Tomato NF

MEATS

COLD

Mini BLT Sandwiches NF

Compressed Cantaloupe  
Melon Ball, Parma Ham GF NF DF

Parma Ham Wrapped Asparagus with Aioli GF NF

Beef Tenderloin Crostini with Blue Cheese, 
Sriracha Mayonnaise, & Crispy Onions NF 

Stuffed Date with Goat Cheese Mousse,  
Housemade Bacon GF NF

HOT

Mini Croque Monsieur NF

Pigs in a Blanket NF

Baby Lamb Chop Provençale, Tomato Jam NF DF

Crispy Pork Belly Skewer,  
Bourbon BBQ Sauce NF DF

Mini Pork Tostada,  
Pickled Red Onions, Avocado GF NF

Mini Reuben NF

Mini Taco (Choice of Beef, Pork, or Chicken)
Corn Salsa, JalapeÑo Crema,  
Pickled Red Onion GF NF

PASSED
One Hour Reception

SELECT ANY THREE | $20  •  SELECT ANY FOUR | $27  •  SELECT ANY FIVE | $34  | * $MKT
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DISPLAYED
One Hour Reception

**Requires a $150 Attendant Fee Per Station | Minimum One Attendant Per Every 50 Guests

Baked Brie en Croute | $8 NF

French Baguette, Granny Smith Apples

Seasonal Grilled Vegetables | $8
Assorted Dips to Include Roasted Red Pepper, Hummus, Baba Ghanoush, 

Onion Dip, Boursin Cheese, Pita Chips 

Seasonal Selections of Fresh Fruit | $8 GF NF

Honey Yogurt

Mediterranean Dips | $12
Roasted Red Pepper, Hummus, Baba Ghanoush, Seasonal Grilled Vegetables, 

Marinated Feta, Marinated Olives, Pita Chips

Domestic & Imported Cheeses | $14
Grapes, Assorted Berries, Assorted Crackers, French Baguette

Smoked Salmon | $18 NF

Red Onions, Capers, Hardboiled Eggs, Scallions, Cream Cheese, Dill Sauce, Pumpernickel Bread

Assorted Charcuterie | $20 NF

Chef ’s Choice of Deluxe Meats, Cheeses, Cornichons, Pickled Vegetables, 
Assorted Crackers, French Baguette

Antipasto | $20
Assortment of Fine Italian Meats (Parma Ham, Salami, Capicola, Bresaola), 

Cheeses (Mozzarella Balls, Provolone), Condiments (Roasted Artichokes, Roasted Red Pepper, 
Cherry Tomato, Celery & Carrot Sticks, Assorted Olives, Pepperoncini) Focaccia Bread, Bread Sticks 

Maryland Crab Dip | $20 NF

Assorted Crackers, French Baguette

Maryland Raw Bar** | $25 GF NF

Clams, Oysters, Lemon Wedges, Cocktail Sauce, Remoulade Sauce

Raw Bar** | $35 NF

Jumbo Gulf Shrimp, Snow Crab Claws, Oysters on the Half Shell, Cocktail Sauce, 
Remoulade Sauce, Lemon Wedges, Miniature Tabasco, Saltine Crackers

Ask Events About Adding an Ice Carving to Enhance Your Presentation


