
r e c e p t i o n  M e n u s



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

S E A F O O D  B A R

Oysters on the Half Shell
Served on Ice

$250.00 per 50 pieces

Chilled Jumbo Gulf Shrimp
Served on Ice

$200.00 per 50 pieces

Alaskan Snow Crab Claws
Served on Ice

$225.00 per 50 pieces

Side of Smoked Pacific Salmon 
 Sliced Crostini and Lavash

Served on Tray
$200.00 per side

Lobster Medallions
Served on Tray

$350.00 per 50 pieces

Assorted Smoked Fish & Shellfish
Displayed and Served on a Tray

$275.00 per 50 pieces



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

H O T  H O R S  D ’ O E U V R E S

Chicken Tenders
Served with Honey Mustard

$100.00 per 50 pieces

Black Bean Quesadillas
Served with Picante Sauce

$100.00 per 50 pieces

Grilled Chicken Quesadillas
$150.00 per 50 pieces

Egg Rolls
Served with Sweet Thai Chili Sauce

$150.00 per 50 pieces

Mushroom Caps with Italian Sausage
$175.00 per 50 pieces

Mushroom Caps with Crab Meat au Gratin
$225.00 per 50 pieces

Mini Crab Cakes
Served with Creole Remoulade Sauce

$195.00  per 50 pieces

Piña Colada Shrimp Coated with Coconut
$195.00 per 50 pieces

Crab Rangoon
Served with Hot Mustard

$165.00 per 50 pieces



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

H O T  H O R S  D ’ O E U V R E S

Bacon Wrapped Scallops in Herb Butter
$175.00 per 50 pieces

Buffalo Chicken Wings
Served with Bleu Cheese Dip

$100.00 per 50 pieces

Fried Breaded Shrimp
$165.00 per 50 pieces

Brochette of Beef Teriyaki
$100.00 per 50 pieces

Sesame Chicken Brochettes
$100.00 per 50 pieces

Pot Stickers
$100.00 per 50 pieces

Spanakopita
$125.00 per 50 pieces

Mini Quiche
$125.00 per 50 pieces

Mini Deep Dish Pizza
$125.00 per 50 pieces

Miniature Lamb Chops
$200.00 per 50 pieces

Sweet & Sour Meatballs
$95.00 per 50 pieces



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

c o l d  H O R S  D ’ O E U V R E S

Prosciutto & Asparagus
$145.00  per 50 pieces

Salami and Garlic Herb Cream Cheese
$125.00 per 50 pieces

Borsin Stuffed Baby Tomatoes
$135.00 per 50 pieces

California Roll
(Crab, Avocado and Cucumber)

$225.00 per 50 pieces

Mousse Tartlets
Choose from: Salmon, Chicken, or Egg Mousse 

Served in a Mini Tartlet Pastry
$135.00 per 50 pieces

Crostini of Herbed Goat Cheese, Sun Dried Tomatoes & Pesto
$150.00 per 50 pieces

Curry Shrimp, Fennel & Mango Chutney Barquette
$195.00 per 50  pieces

Southwest Chicken, Crisp Tortilla & Roasted Corn Salsa
$125.00 per 50 pieces

Prosciutto & Melon
$195.00 per 50 pieces

Smoked Duck & Mandarin Orange Sauce
$195.00 per 50 pieces



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

S P E C I A L T Y  P L A T T E R S

B A K E D  A L M O N D  B R I E  E N  C R O U T E
Baked in a Savory Pastry with Almonds

(Serves 50 Guests)
$95.00

F R E S H  S E A S O N A L  F R U I T  P L AT T E R
Served with a Honey Lime Yogurt Sauce

(Serves 100 Guests)
$250.00

W H O L E  S M O K E D  S A L M O N
Served on a Tray with Traditional Garnish

(Serves 35-40 Guests)
$225.00

A S S O RT E D  F R E S H  V E G E TA B L E  C R U D I T E
Selected Fresh Vegetables with Creamy Herb Dip

(Serves 100 Guests)
$225.00



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

S P E C I A L T Y  P L A T T E R S

I M P O RT E D  C H E E S E  P L AT T E R
Finest Imported Cheese Displayed with Grapes, Berries and Assorted Crackers

(Serves 50 Guests)
$275.00

D O M E S T I C  C H E E S E  P L AT T E R
Finest Domestic Cheese Displayed with Grapes, Berries and Assorted Crackers

(Serves 100 Guests)
$250.00

T E A  S A N D W I C H E S
Assorted Tea Sandwiches

Served on Fresh baked rolls 
Chicken Salad, Tuna Salad, Ham Salad

$145.00 per 50 pieces

T H E  A M E R I S TA R  D E S S E RT  S TAT I O N
Chocolate Mousse Seduction Squares with Butter Pecan Crust

Pineapple and Raspberry Coconut Macaroon Dipped in Chocolate
Lemon Curd Pyramid Crisps

Cheesecake Bits
Chocolate Mocha Roulade Wedges

Fresh Fruit Tart
Tuxedo Mousse Tart

$15.25 per Guest (Limit 4)




