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Carrots, Celery, Broc iflogwer, Summer Squa opers, Baby Corn & Ripe
s, Served with Dips| C Chefs; E pinach Arijchoke,
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B ith Plum Tomat pers, -
Black Oli 2d with Toasted Pita Chips
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International Chq
Gran Display

palmon, Towering Martini Glas il with Caviar,
- Parsley Served ‘!ﬂq__"shce re aguettes
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Eggplant, Squash,

1 3' ReDP@ls & Zucchini . .
Mozzarella Capre.
Fresh Mozz r-“ gith Vine Ripened Tomatoe ggl Onions L
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* scany Antipasto
Red Peppers, es%‘ arclla, Garlic Olives, Mari

Stuffed Peppers, Artichoke Hearts & Vieats Served with Garlic TOasted Bag
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*Tuna paccio . [
Peppered S ade Tuna PanS F“ Perfection, Sliced & Served over a
ain of Japa Sea alad...Excellent

*Available at Cost
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Served with Assorted hed with Grapes & Berries
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'. Seafood Stuffed Mushroom Caps

TenderlonICrostlm-s
wit Il‘Ho:ns".--

} ur Creari:' Red Omon and Scalhons i
o
lrﬁqbamgus Wrapped Wlth Proscuﬂfo &B 2 1
* i




cgcg@ﬁggwégﬁ%%%@ﬁ;

$28.00 PER GUEST

STATIONARY APPETIZERS

Imported Cheese Board served with Assorted Bite Size Crack
Garnished with Grapes & Berries
Baked Brie en Croute with Green Apples, Pecans and Brown Sugar
Served with Sliced Baguettes
Assorted Grilled Pizzas
Tomato & Mozzarella, Pesto & Parmesan

Hand Fried Corn Tortillas with Mango Salsa and Avocado Sour Cream
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Some of Our Favorites Are:, _
« ®_ Cajun Grilled Sheffup "5 =y ™
i w1th Cool Lucum‘ Sauce

IFenderldurOloshn:'s With Horﬁ:dlsh SOEI Cr emed'om@ & Scalhon
* Asparagus Wrapped with Prqf,cmttcl’c B&rsm & ::I.r' v
™ Applewood Bacofl Wrapped Scallops
. .Seafood-ﬂtuffed Mushroom Caps '
p1c3’Ch.en Empanadas ? $

tArt‘ok.Ie and Parmesan Bundles
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Some

Assorted Pick Up Pastries
Choice of Three:
Peanut Butter Mousse Cups, Raspberry Mousse Cups, White Chocolate Mousse Cu
olate Covered Cream Puffs, Mini Napoleons, Mini Pecan Tarts,Chocolate Midni
with Raspberry Coulis, Assorted Petit Fours, Chocolate Covered Strawber
Assorted Mini Cheesecakes, Mini Cannolis, "
Mini Fruit Tarts w/Vanilla Pastry Cream




