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SEAFOOD AND STEAKS
Reception Hors
d’oeuvres

COLD

Artisan Cheeses $2.00 per person
Chef's selections of cheeses and accompaniments

Crudité $2.00 per person

Seasonal vegetables served with a honey Dijon dipping sauce

Colossal Shrimp Cocktail $4.00 per piece

Absolute citron cocktail sauce, fresh lemon

Margherita Bites $2.00 per piece

Fresh tomato, basil, mozzarella, garlic and extra virgin olive oil

Tomato Bruschetta $2.50 per piece
Fresh tomato, red onion, basil, balsamic vinegar, extra virgin olive oil

HOT

Sesame Chicken Skewers S$2.50 per piece
Sesame o0il marinated, toasted black and white sesame seeds

Mini Jumbo Lump Crab Cakes $3.00 per piece
Absolute citron cocktail sauce

Baby Lamb Chops $5.00 per piece

Garlic and rosemary marinated, chianti demi glaze

Filet Skewers $4.00 per piece
Sweet soy marinated, ponzu

Crab and Spinach Au Gratin Crostini $3.50 per piece
Jumbo lump crabmeat, sautéed spinach, aged white cheddar baked on a
baguette



