AIHCII’] HOUSG

Hospitality Group
[Hors doeuvre Selections

Butlcrcd Hors D’ocuvrc
Choose an From Each Categorg
Frice Bascd on Onc }"lour of Fassec{ Hors doeuvres
$6.75 Per Guest

Catcgory One
Baked Brie Bites
(soft brie cheese, wraPPccl in PwC]C pastry; rasterr3 coulis) Wl’liPPCd \/egetable Mousse on a Cucumber Round

I:iesta SCOOP Bourbon G]azed Meatha”s

(crisP tortilla cup filled with fire roasted black bean saisa) Bacon Chcd&ar Croustacle
SPanakoPita Jtalian Sausage Stuffed Mushroom Caps
Catcgorg Two

(Caribbean Chicken

(si(ewerecl chicken toPPeé with troPical salsa) Slﬁrimp E-gg KO”

Oriental Chicken Sate S}m'mp Salad on Fita Crisp

(servecl on a skewer with Peanut sauce) Bourbon G]azed Chicken

Melon W"aPPCCI with Frosciutto Crab ba”s with Tartar Saucc
Calhcornia SUShi Ro” Mus’carcl Encrusted Bce{: Satag

Goat Cheese Crostade (Coconut and Cashew Chicken Skewer

(fresh goat cheese and sundried tomatoje”g} (orange marmalade diPPing sauce)

Categorg Three

hrim rochett
5 , P B o ,C © Tenderloin Bee]c Kabobs
(marmatecl sl’mmp on a wooden skewer)
B, ¢ B t Crab Stuf:xced Mushroom Caps
istro [Daguette

Crab bruschet’ca on Croustade
Gazpacho Shooter (Garnished With a Crab Claw
BBQ‘\SL‘”}“P wraPPecl with Pacon

(sliced bistro tenderloin toPPed with boursin cheese)
Beef V\/c”ington

SCaFooci Mousse on [ita CrisP TOPPed with Jumbo
LumP Crab
Frices are Subject to 20% Servicc Charge and 6% Sales T ax
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T able DisPlays
(Disp]aged Ohne Hour Frior to Dinner Service)

Altland House 5Pecial

Fresh Babfj Be]gium (arrots, Celcr9 Sticks, Relish, Oven Baked (Cheese [Fondue, Assorted [Tlatbreads,
Pread Cubes and Crackers

$5.00 Fer Guest

f:rcsh Cut Vegetables with DiP
Farm [Fresh Baby Belgium Carrots, Celery Sticks, Crowns of Broccoli and Cauliflower Displage& with
Creamy [Herb Dip
$3.00 Per Guest

]mPorted and Domestic Cheese Displag
]mPorted and Domestic Cubecl Cheeses and Whee]s of Cheese, Bakec{ Brie
Assor’cment of Crackers and \/\/aFcrs
$4.00 Per Guest

[ruit Display
A Beautiful Displaﬂ of Seasonal [Truit and Berries Served with Sweet Yogurt DiP
$3%.50 Fcr Guest

Marinated chctables with ]mPortcc] and Domestic (heese
Variety of Marinated [Tresh Vegetables, [mported and Domestic Cubed Cheeses and Wheels of (Cheese with an
Assortment of (rackers and \Wafers and Altland [House [Tresh Baked Fepperoni Pread
$7.50 Fer Guest

Altlancl Housc Dcluxe
Swedish Meatballs, [Fresh Cut \/egetab]es with [Herb Dip, [Hot Crab Dip with Baguctte Slices
$7.50 Fcr Guest

Seafood Station

A Beautiful DisP|a3 of Steamed Slﬂrimp, Assorted \/egctable Sushi Rolls, Seared | oin of Ahi ] una Served with
Wasabi and (Chili Garlic Sauce, Sushi Rice and Asian (Cucumber Slaw
$20.95 Fer Guest

Mediterranean

Ligl‘wtlg Dusted Fan ]:ried Calamari Served with Marinara and Farmesan FCPPercom DiPPing Sauces
f:resh Tomato Mozzare”a and Frosciut’co

$12.50 Fcr Gucst

Friccs are Subjec’c to 20% Scrvicc Charge and 6% Sales Tax
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