
  
 
 

Passed Hors D’oeuvre 
 

Passed during Pre-Dinner Reception 
 

 

Please select the following for 5.00 per guest 
 
 

Cold 
Belgium Endive with Chicken Liver Mousse 

Garlic Potato Chips with Pesto Dip 
Endive Spears with Spicy Pecan Salad 

Grilled Japanese Eggplant with Goat Cheese 
Tomatoes, Basil & Buffalo Mozzarella Skewer 

Vine Ripen Tomato with Garlic & Basil Bruschetta 
 

Hot 
Garlic Cheese Toast Points 

Mini Potato Pancakes with Smoked Salmon 
Grilled Vegetable Skewers 

Chicken Satay with Ginger-Peanut Sauce 
Quesadilla with Guacamole and Sour Cream 

 
 

Please select the following for 8.00 per guest 
 

Cold 
Cold Shrimp with Cocktail Sauce 

Blue Crab Salad with Lavosh Crackers 
Blackened Seared Ahi Tuna on Wonton Strips 

 
Hot 

Fried Brie 
Shrimp Livornaise 
Skirt Steak Satay 

Coconut Fried Shrimp with Mango Salsa 
Mini Maryland Crab Cakes with Aioli Sauce 

Blackened Shrimp Skewers 
Potato Pancake with Sour Cream & Lump Caviar 

Rare Peppered Filet with Herb Cheese Crust Crostini 
Seared Sea Scallops with Orange Fennel Buerre Blanc 


