
COCKTAIL RECEPTION 
 

COCKTAIL HOUR 
Fruit & Cheese Display 

 

BUTLER PASSED HORS D’OEUVRES 
Choice of Eight: 

Fried Ravioli with Plum Tomato Dipping Sauce 
Baked Brie with Strawberry Grand Marnier Sauce 
Steamed Asian Dumplings with Soy Dipping Sauce 

Fresh Sautéed Spinach & Feta Cheese wrapped in Crisp Phyllo 
Baked Mini Quiches 

Homemade Potato Pancakes with Sour Cream 
Thinly Sliced Prosciutto wrapped around Fresh Melon 

Mini All Beef Franks wrapped in Puff Pastry 
Sautéed Herb Sausage or Lump Crabmeat stuffed in Marinated Mushroom Caps 

Crisp Smoked Bacon wrapped around Sweet Scallops 
Marinated Beef or Seafood Skewers 

Chicken Saltimbocca 
Thinly Sliced Smoked Salmon Canapés with Sour Cream & Dill 

Crispy Chicken Spring Rolls 
Lean Corn Beef on Mini Rye with Sauerkraut, Russian Dressing & Melted Swiss Cheese 

Fried Shrimp Wonton with Sweet & Sour Sauce 
 

RECEPTION 
 

SALAD STATION 

Classic Caesar & Pier House Garden 
 

CRAB CAKE STATION 
Served with a Roasted Red Pepper Remoulade & Tartar Sauce 

 

PASTA STATION 
Choice of Two: 

Tortellini, Rigatoni, Farfel or Penne with Choice of Sauce 
Vodka, Bolognese, Alfredo, Pesto with Plum Tomatoes & Marinara 

 

CARVING STATION 
Choice of One: 

Roast Beef, Oven Roasted Turkey or Loin of Pork 
 

Rolls & Butter 
 

DESSERT STATION 
Assorted Cakes, Pies & Pastries 

Freshly Brewed Coffee, Decaffeinated Coffee & Tea 
 

*Soft Drinks Included* 
 

$65 Per Person, 
Plus 7% Sales Tax & 18% Service Charge 


