SAVOR...

Hot & Cold Hor D’Oeuvres & A la Carte

Below Priced at 100 Pieces

Petite Quiche Lorraine, Cajun Shrimp, Herb Cheese, Spinach $185
Smoked Chicken Quesadillas Miniature Quesadillas Wrapped with Vegetables & Chicken $215
Miniature Beef Wellington Tenderloin Medallions with Shiitake & Oyster Mushrooms $335
Swedish Meatballs In Sour Cream Sauce $165
Sweet & Sour or BBQ Meatballs In our homemade sauces $165
Buffalo Chicken Skewers Brushed with Hot Sauce and Served with Cucumber Dip $150
Fried Mozzarella Sticks With Fired Roasted Marinara $200
Chicken Tenders Served with Ranch, Honey Mustard, and BBQ Sauces $125
Crab Stuffed Mushrooms Mushroom Caps Stuffed with Blend of Crab Meat & Spices $200
Scallops Wrapped in Bacon Tender Scallops Wrapped in Bacon $350
Beef or Chicken Sate Glazed with a Light Teriyaki Sauce on Skewers $225
Shrimp Cocktail Poached Shrimp with Cocktail Sauce $275

Below Serves 100 Guests

Vegetable Crudités Seasonal Vegetables with Ranch Sauce $200
Fresh Fruit Display Seasonal Fruit with Chocolate Dipping Sauce $225
Cheese Board Cheddar, Pepper Jack, and Swiss with Water Crackers $200
Imported Cheese Board Cheese Board with the addition of Gouda, Brie, and Boursin $250
Fresh Mozzarella Pesto and Sun Dried Tomatoes $250
Tomato Bruschetta French Bread with Tomatoes, Basil, Herbs, and Olive Oil $200

*|f you do not see an Hor D’Oeuvre above that you want, please ask your Food & Beverage Manager*

A La Carte Items

Assorted Mints Our Assortment of Deluxe Mints $5 per pound
Assorted Mixed Nuts Almonds, Cashews, Peanuts, and Pecans $6 per pound
Fresh Baked Cookies White Chocolate, Oatmeal Raisin,

Peanut Butter, and Chocolate Chip $22 per dozen
Warm Baked Brownies With White Chocolate Drizzle $22 per dozen
Fresh Baked Breads Ciabatta, Pumpernickel, French Bread

Marinara, Balsamic Vinegar, and Olive Oil S3 per guest
Mashed Potato Martini Bar Sour Cream, Butter, Mushroomes,

Bacon, Broccoli, and Cheese S6 per guest

Due to fluctuating Food & Beverage prices, menu prices may change unless arrangements
and selections are confirmed by a signed Banquet Event Order (BEO) and Food & Beverage Contract.
All events that require Food & Beverage are subject to Service Charge & Tax



