
	
  

	
   Items	
  and	
  prices	
  subject	
  to	
  change	
   4-­‐2010	
  

 
Hors D’oeuvres Menu 

Hors D’oeuvres Selection: 

Platters - platters feed 15 people: 

Cheese Display  
Charcuterie Display  
Grilled Vegetables with hummus and aged balsamic  
Crudité with assortment of dips  
Wagyu Sliders with aged cheddar and ketchup  
Salt and Pepper Calamari Platter with fresh chilis  
Chicken Lollipop Platter  
 

Passed Hors D’oeuvres   

Scallops wrapped in bacon 
 
Coconut Shrimp with orange horseradish sauce 

Mini quiche Lorraine with gruyere cheese 

Tandoori marinated chicken skewers 

Mini  bruschetta  with arugula pesto 
 
Mini Philly Cheese steak 

Poached lobster crostini with tarragon 
 
Mini crab cakes with roasted corn remoulade 

Shrimp with chili mayo on corn “chips” 

Crispy chicken wonton with ponzu dipping sauce 
 
SWG Pigs in a blanket with mustard and sauerkraut 
 

Create your own raw bar 

Oysters on the half shell     
Clams on the half shell     
Shrimp Cocktail     
  

	
  


