McLoone’s Pier House

ENHANCE YOUR AFFAIR

All Pricing is Based on One Hour

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
$12 per person

HORS D’OEUVRE UPGRADES

Choice of One:
Mini Lamb Chops
Sliced Filet Mignon over Baked Crostini
Crab Ceviche
Mini Crab Cakes
Shrimp Cocktail
$5 per person

FRESH FRUIT & CHEESE DISPLAY
$5 per person

FRESH VEGETABLE CRUDITES
$3 per person



SUSHI DISPLAY

Rolls - California, Spicy Tuna, Shrimp Tempura & Salmon
$8 per person

RAW BAR

Shrimp, Clams & Opysters
$12 per person

CHILLED SHRIMP DISPLAY
$10 per person

ANTIPASTO DISPLAY

Imported Cured Meats & Grilled Vegetables
$8 per person

CARVING STATION

Choice of One:
Quwen Roasted Turkey, Roast Beef or Stuffed Loin of Pork
$8 per person

PASTA STATION
Choice of Two:

Tortellini, Rigatoni or Penne with Choice of Sauce:
Vodka, Bolognese, Alfredo, Pesto with Plum Tomatoes, Marinara, Carbonara, Puttanesca or Primavera

$8 per person

CHAFING DISH SELECTIONS
$8 per person

ASSORTED MINI PASTRIES

Chocolate Covered Strawberries, Cheesecakes, Truffles, Petit Fours & Cannolis
$6 per person

VIENNESE DISPLAY

Assorted Cakes, Pies, Fresh Fruit & Pastries
$10 per person

FONDUE FOUNTAIN
Belgian Chocolate with Fresh Fruit & an array of Dipping Treats
$6.50 per person
Minimum of 50 Guests



