
PASSED HORS D’OEUVRES
Per 50 pieces unless otherwise noted

N.Y. Sirloin Beef Skewers, Horseradish Sour Cream                                   $138.00
Tempura Fried Oysters, Remoulade Sauce                                                   $110.00
Mini Beef Wellingtons                                                                                        $192.00
Native Jumbo Shrimp, Cocktail Sauce & Citrua Aioli      $140.00 
*Ahi Tuna Tartar Crostini          $162.00
Petite New England Crab Cakes, Remoulade Sauce                                    $150.00
Smoked Salmon on Rye Crouton with Dill Cream       $120.00
Native Lobster and Tarragon Salad Crostini        $192.00
Crab Stu�ed Mushroom Caps                                                                          $140.00
Potato Latkes, Apple sauce & Sour cream          $95.00
Coconut Shrimp with Ka�r Lime Sauce        $150.00
Clams Casino            $110.00
Oyster Rockefeller           $140.00
Garlic and Lime Shrimp Brochettes         $140.00
Lamb Lollipops with Mint Julep Sauce                      Market Price
Scallops wrapped in Bacon          $125.00
Chicken Saté with Peanut Sauce         $130.00
Spanakopita (Spinach, feta cheese pie)          $98.00
Fig and Goat Cheese Tarts                                                                                 $108.00

DISPLAY HORS D’OEUVRES

Raw Bar 
Market Price, minimum 50 guests 

Clams, Local Oysters, Shrimp Cocktail
   Served with horseradish, cocktail and mignonette sauce  

Crudités with Roquefort Cheese Dip 
$5.50 per person, minimum 50 guests

Selection of Imported & Domestic Cheeses, served with assorted crackers & Fruits 
$5.25 per person, minimum 50 guests

Tea Style Sandwiches, New England Inspired
$6.00 per person, minimum 50 guests  

*Menu Items and price are subject to change


