
RECEPTIONS



RECEPTIONS
CATERING MENU

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. 
All prices are subject to change.

COLD HORS D’OEUVRES 
(PRICED PER DOZEN) 

Layered Beet, Goat Cheese and Tomato on mini wood fork  $36
(vegetarian & gluten free)  

Prosciutto wrapped Lemon Green Tea Poached Shrimp  $44
(gluten free)

Pear Crostini (vegetarian)       $30
with pear and cranberry salsa on a goat cheese crostini 

Smoked Salmon on Potato Pancake (gluten free)   $38
with dill crème fraîche 

Turkey Club Satay        $30
Roast turkey, bacon, aged cheddar, grape tomato,
garlic crouton with basil mayo drizzle 

Tuna Nacho         $38
Sesame crusted tuna loin with Asian pickled vegetables on 
won ton crisp finished with wasabi aioli and teriyaki sauce 

Bocconcini Cheese, Fresh Basil and Grape Tomato Brochette  $30
(vegetarian & gluten free) 
with minted balsamic reduction

Caramelized Apple Walnut and Blue Cheese Crostini    $30
(vegetarian)  

Italian Bruschetta (vegetarian)      $30
Grape tomato, garlic, red onion and basil on a grilled pita wedge

Avocado Smoked Salmon Canape     $38
Wrapped around avocado with chili aioli drizzle on a grilled baguette

Prosciutto Wrapped Melon Skewers (gluten free)   $30
with maple honey drizzle

Smoked Duck Breast Canapé      $38
Served on a pumpernickel crostini 
with wild blueberry Pinot Noir reduction 

Goat Cheese & Roasted Pepper on Sweet Potato Chip  $30
(vegetarian)

Curried Mango Chicken Salad Crostini     $30
Served on a nine grain cocktail bread with chives



RECEPTIONS
CATERING MENU

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. 
All prices are subject to change.

COLD HORS D’OEUVRES 
(PRICED PER DOZEN) 

Vegetable Sushi (minimum 2 dozen)     $30
(vegetarian) (gluten free if ordered without Yam 
or Teriyaki Mushrooms)
Assortment of our all vegetarian sushi including tempura yam, 
teriyaki shitake mushrooms, green onion, peppers, carrot 
and pickled daikon root. Finished with spicy aioli

Tuna Poke Won ton        $38
Sesame and lime seasoned tuna with scallion on a won ton crisp 

Fiesta Bites (vegetarian)       $30
Guacamole, olives, tomato and cilantro tossed together with cumin 
and limein spring roll cups  

Feta Watermelon Appetizer (vegetarian & gluten free)  $30
Balsamic onion topped watermelon with fresh mint garnish 
on a cocktail fork 

Beef Tenderloin Canape        $38
Szechwan peppered roasted beef tenderloin sliced on a 
marble rye crostini with wasabi aioli and balsamic pickled onion 

Salmon Mousse Cherry Tomato (gluten free)     $38
with lemon and dill

 



RECEPTIONS
CATERING MENU

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. 
All prices are subject to change.

HOT HORS D’OEUVRES
(PRICED PER DOZEN) 

Mini Chicken and Waffle Skewers with Maple Cream    $38

Grilled Asparagus Wrapped in Crisp Bacon (gluten free)  $30

Mini Skewer of Grilled Peach, Basil Leaf, and Prosciutto  $30
(gluten free) 

Smoked Duck & Mango Skewers (gluten free)    $30

Shrimp and Vegetable Purses      $38
Roast turkey, bacon, aged cheddar, grape tomato,
garlic crouton with basil mayo drizzle 

Philly Cheesesteak Spring Rolls      $38
Tender shredded beef, caramelized peppers, onions 
and mozzarella cheese

Bacon Bourbon BBQ Chicken Skewers (gluten free)   $40 

Tiger Shrimp Pop (gluten free)      $38
Seared, skewered and topped with jalapeño mango salsa

Macaroni and Cheese Bites (vegetarian)    $30
Lightly breaded and fried pockets of creamy macaroni and cheese

Brisket stuffed Creamer Potatoes (gluten free)    $32
Stuffed with smoked brisket, smoked cheddar cheese 
and horseradish cream 

Seafood Rangoon        $38
Blend of seafood meat, cream cheese and Oriental flavors 
wrapped in wonton skin 

Spanakopita (vegetarian)       $30
Spinach and feta wrapped in phyllo 

Potstickers         $30
Pork and chicken potstickers fried with soya sweet chili glaze

Vegetable Spring Roll (vegetarian)     $30
with sweet chili lime dip

Crispy Quinoa Cakes (vegetarian & gluten free)   $30
Organic quinoa and flax seed mixed with green kale, 
butternut squash and sundried tomatoes with a 
garlic mustard cream drizzle and microgreens



RECEPTIONS
CATERING MENU

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. 
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HOT HORS D’OEUVRES
(PRICED PER DOZEN) 

Bacon Jam Tartlets        $30
Mini phyllo cups filled with sweet potato mash 
and topped with our red eye bacon jam

Beef Tenderloin Brochettes       $38
with honey hoisin BBQ glaze

Rueben Spring Rolls       $38
Pastrami, Swiss cheese and sauerkraut filled spring rolls topped 
with smoked paprika Thousand Island dressing

Pad Thai Spring Rolls       $46
Stir fried noodles folded with shrimp, chicken and tossed in an 
aromatic medley of fresh lime juice, tamarind, sriracha and 
crushed peanuts hand rolled in a crisp spring roll wrapper

Chicken Wellingtons       $49
Boneless chicken breast topped with mushroom duxelles 
and wrapped in puff pastry 

Honey Stung Breaded Shrimp      $42
Lemon and herb breaded shrimp drizzled with sweet 
and spicy glaze

Mini Quiche         $30
Assortment of mini flavorful quiches

Chicken Yakitori Skewers       $38

Lobster Slider Roll         $60
Lemon and herb breaded shrimp drizzled with sweet 
and spicy glaze

Korean BBQ Chicken Skewer      $38
Tender strips of chicken breast marinated in herbs and 
garlic chili paste, grilled and drenched in sweet soy BBQ sauce

Mini Beef Wellington       $30
with mushroom duxelles wrapped in puff pastry

Handmade Mini Vegetable Samosa with Spicy Tamarind Cream $38

Mediterranean Vegetable Tulip      $44
Roasted peppers, Portobello mushrooms, spinach, and 
hummus all wrapped in a buttery puff pastry
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CATERING MENU
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RECEPTIONS ENHANCEMENTS 

Sliced Fresh Fruit | $6.00 per person
with our honey yogurt dip

Garden Vegetable Platter | $4.50 per person
with house buttermilk dip

Local Cheese Platter | $6.50 per person
with assorted crackers and fruit garnish

Italian Grilled Vegetable Display | $7.00 per person
Marinated grilled vegetables including mushrooms, green and yellow zucchini, tri-color peppers, green 
and red onions, roasted garlic and asparagus, finished with a balsamic glaze

RECEPTION PACKAGES
PRE-DINNER RECEPTION
(MINIMUM 25 GUESTS - 4 PIECES PER PERSON)

PACKAGE #1 | $14 per person

COLD 
Tuna Nacho
Sesame crusted tuna loin with Asian pickled vegetables on won ton crisp finished with wasabi aioli and 
teriyaki

Bocconcini Cheese, Fresh Basil and Grape Tomato Brochette (vegetarian & gluten free) 
with minted balsamic reduction

Pear Crostin (vegetarian)        
with pear and cranberry salsa on a goat cheese crostini

HOT
Vegetable Spring Roll (vegetarian)
with sweet chili lime dip

Smoked Duck & Mango Skewers (gluten free) 

Korean BBQ Chicken Skewer       
Tender chicken breast strips marinated in herbs and garlic chili paste, grilled and drenched in sweet 
soy BBQ sauce



RECEPTIONS
CATERING MENU

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. 
All prices are subject to change.

RECEPTION PACKAGES
PRE-DINNER RECEPTION
(MINIMUM 25 GUESTS - 4 PIECES PER PERSON)

PACKAGE #2 | $16 per person

COLD 
Italian Bruschetta (vegetarian)
Grape tomato, garlic, red onion and basil on a grilled pita wedge

Turkey Club Satay 
Roast turkey, bacon, aged cheddar, grape tomato, and garlic croutons with basil mayo drizzle

Salmon Mousse Cherry Tomato (gluten free)       
with lemon and dill

HOT
Mini Beef Wellington 
with mushroom duxelles wrapped in puff pastry

Crispy Quinoa Cakes (vegetarian & gluten free)
Organic quinoa and flax seed mixed with green kale, butternut squash and sundried tomatoes with a 
garlic mustard cream drizzle and microgreens

Pad Thai Spring Rolls       
Stir fried noodles folded with shrimp, chicken and tossed in an aromatic medley of fresh lime juice, 
tamarind, sriracha and crushed peanuts hand rolled in crisp spring roll wrapper



ALL CATERED EVENTS ARE SUBJECT TO A 15% MANAGEMENT CHARGE. 

This Management Charge is the sole property of the food/beverage service company or the venue 
owner, as applicable, is used to cover such costs and expenses in connection with the catered event 
(other than employee tips, gratuities, and wages), and is not charged in lieu of a tip. The Management 
Charge is not a tip, gratuity or service charge, not is it purported to be a tip, gratuity, or service charge, 
for any wait staff employee, service employed, service bartender, or other employee, and no part of the 
Management Charge will be distributed (as a tip, gratuity, or otherwise) to any employed who provide 
service to guests.

MANAGEMENT CHARGE
CATERING MENU - RECEPTIONS


