
Price  Per  Person

egakcaP 99.61$egakcaP 99.41$
Category A—3 Category A—2 Category A—3 Category A— 2
Category B—3  OR Category B—3 Category B—3 OR Category B— 4
Category C—1 Category C—2 Category C—2 Category C— 2

egakcaP 99.20$egakcaP 99.81$
Category A—3 Category A—3 Category A—2 Category A—2
Category B—3    OR Category B—2 Category B—3 OR Category B—4
Category C—2 Category C—2 Category C—3 Category C—2
Category D—1 Category D—2 Category D—2 Category D—2

egakcaP 99.13$egakcaP 99.62$
3—A yrogetaC3—A yrogetaC
4—B yrogetaC5—B yrogetaC`
2—C yrogetaC3—C yrogetaC
2—D yrogetaC2—D yrogetaC

Carved Meat or Sauté 

All Prices Based on Elegant Disposable Serviceware. Add $2.00 per person for Glass or China
Sales Tax and Service Charge Apply 

nosrep rep 05.2$tsaerB yekruT
nosrep rep 05.2$maH dezalG yenoH dekaB
nosrep rep 05.4$feeB fo biR emirP
nosrep rep 05.5$niolredneT feeB
nosrep rep 00.3$niolredneT kroP
nosrep rep 05.6$bmaL fo geL
nosrep rep 05.3$feeB tsaoR

Pasta Sauté Station (2 Sauces & 6 Ingredients)
Fajita Sauté Station (Chicken & Beef, Peppers & Onions, Toppings)

These Stations Require Additional Attendants at $20.00 per hour

Receptions & Socials

Carved Meats and Sauté Stations



** See other side for categories C & D**

Category A

Category B

Avocado-Feta Spread with Blue Corn Chips
Sundried Tomato-Pesto Cheese Spread with Crackers
Gorgonzola Cheese Spread Topped with Walnuts and Sundried Cranberries with Crackers
Smoked Salmon Mousse with Crackers
Roasted Garlic - Three Cheese Spread with Parmesan-Black Pepper Crostini
Black Bean and Corn Salsa with Tortilla Chips
Homemade Salsa Bar with Blue Corn Chips
Roasted Vegetable Hummus with Pita Chips
Brie and Bacon on Pita Wedges
Spiral Reuben Dijon Bites
Stuffed Cherry Tomatoes (Chicken Salad, Salmon Mousse, Chive Cream Cheese)
Deviled Eggs or Smoked Salmon Deviled Eggs
Cucumber Rondelles with Mango Shrimp Salad 
Celery Sticks Filled with Creamy Blue Cheese and Walnut Spread
French Style Pizza Bites
Bruschetta with Roma Tomatoes, Basil and Mozzarella
Open Faced Tomato or Cucumber Sandwiches
Assorted Finger Sandwiches
Mixed Nuts
Assorted Canapés (Smoked Salmon, Proscuitto-Pesto, Jalapeno Pimento Cheese)

Crabmeat Dip with Crackers
Bacon - Tomato Dip with Crackers
Spinach and Artichoke Dip with Crackers
Mexican Layer Dip with Tortilla Chips
Oysters Rockefeller Dip with Crackers
Bacon - Cheddar Biscuits with Pineapple Preserves
Fresh Strawberries filled with Gran Marnier Cream
Steamed Asparagus with Feta, Roma Tomatoes and Vinaigrette Dressing
Fresh Vegetable Array with Dip
Fresh Fruit Display with Amaretto or Kahlua Dip
Domestic Cheese Display with Crackers
Fresh Jumbo Strawberries with Chocolate Ganache
Homemade Chicken Salad with Red Grapes and Almonds
Seafood Salad with Shrimp, Scallops and Crabmeat 
Roast Beef Crostini with Horseradish Sauce
Marinated Artichokes, Red Peppers and Mushrooms
Bouchée cups with Curried Shrimp
Blue Cheese Stuffed Baby Potatoes
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