
SAMPLE MENU
COCKTAIL PARTY

BUTLERED HORS D’OEUVRES

MINIATURE CRAB CAKES
Maryland crab cakes flavored with Old Bay, served with cocktail sauce

SLIDERS
Miniature hamburgers served on petite buns with a dollop of ketchup

LILLIPUTIAN BLT’S
Petite toast squares topped with mayo, frisee, sliced cherry tomato and a piece of crispy bacon

BRIE AND MANGO QUESADILLAS
Flour tortilla with fresh mango, imported brie, Mexican cheeses

Cooked until crisp, served in wedges

PEKING DUCK PANCAKES
Breast of duck, crisp skin, hoisin served in a steamed pancake, tied with a chive ribbon

STATIONARY HORS D’OEUVRES

JUMBO STEAMED SHRIMP
Simply steamed jumbo shrimp, served with lemons and cocktail sauce

POTATO PANCAKES WITH TOPPINGS
Lacy traditional potato pancakes (medium size) cooked until crisp and golden

Served with applesauce, sour cream, chives, smoked salmon & dill

MARINATED AND GRILLED TENDERLOIN OF BEEF
Whole tenderloin of beef marinated and grilled medium rare

Sliced thin and served with garlic rounds and horseradish cream

SPRING ROLLS, SHU MAI, AND DUMPLINGS
Vegetable spring rolls with duck sauce, steamed shu mai, and pan seared chicken and vegetable

Dumplings served with dipping sauce

TUNA THREE WAYS
Tuna tartare on a bed of seaweed salad with wasabi cream and tobika in little spoons,

Peppered ahi tuna seared medium rare served on skewers with wasabi mayonnaise, and
Loin of sliced sesame seared tuna with fruit salsa

CHOPPED SALAD IN A MINI MARTINI GLASS
Lettuce, tomatoes, cucumber, artichokes, hearts of palm, olives, hard boiled egg, gorgonzola &

avocado, dressed in Italian vinaigrette, garnished with a grape tomato & an olive on a toothpick

SWEET ENDINGS



CHEESECAKES AND KEY LIME PIE ON A STICK
Bites of traditional cheesecake and key lime pie, dipped in chocolate

Served frozen on popsicle sticks


