
 

 

 
 

COCKTAIL HORS D'OEUVRES RECEPTION 
Minimum of 60 Guests 

(Call us for menu options for smaller groups)  
 
 

Menu Three 
 

Soy/ginger Chicken Sate Kabobs with 
Spicy Thai Peanut Sauce   

 
Italian Meatballs with  

Parmesan & Tomato Marinara  
 

Fresh Spinach and Artichoke Dip 
Accompanied with  

Toasted Sliced Baguettes  
 

Little Necks Clams Casino with Bacon 
 

Cascade of Seasonal Sliced Fruits 
Accompanied with  

Zabaglione au Grand Marnier 
 

Imported and Domestic Cheeses 
Accompanied with  

Assorted Carr Crackers & Crostini 
 

South of the Border Seven Layer Dip 
Served with Tricolor Tortilla Chips 

 
Mini California Rolls Filled with 

Snow Crab, Avocado and Alfalfa Sprouts 
 

Drunken Tomatoes Bruschetta 
Marinated in Balsamic Vinaigrette 

Served over Baguettes. 
 

Mini Tiramisu en Coupe,  
Chocolate Confections and Mini Cannoli  

 
 

 
 
 


