Reception Hors D’oeuvres
Sold by the each and can be passed butler style.

Hot

Cold
Mini Caesar Salad

Stuffed Mushroom Florentine

on a crouton 2.00

Mini Chicken Tacos

Cherry Tomatoes

with fresh tomato salsa 2.00

with herbed cream cheese 2.00

Jerk Chicken Skewers

Tomato Buffalo Mozzarella
Bruschetta 2.00
Asparagus Wrapped in Prosciutto

with red chili sauce 3.00

2.00

Peppered Tenderloin on Crostini
Caprese Salad on a Skewer

2.00

3.00
3.00

Shrimp Salad on Cucumber Round
Asian Beef on Crisp Wonton
with wasabi aïoli 4.00

Grilled Shrimp on Tortillas
with fresh guacamole 4.00

Jumbo Shrimp

with tangy cocktail sauce 4.00

Ahi Tuna with Plum Sauce

Vegetable Samosa

with serrano aïoli 3.00

Chicken Pot Stickers

with wasabi soy sauce 3.00

Southwest Chicken Egg Roll

3.00

Rosemary Prosciutto Pinwheel

on caspian bread 4.00

2.00

3.00

Mushroom Duxelle Crostini

2.00

Vegetable Spring Rolls

Ham and Cream Cheese on Cucumber

Mediterranean Skewer

2.00

3.00

with ginger lime aïoli 3.00

Bourbon Beef Skewers

3.00

Asparagus and Asiago Cheese in Phyllo

4.00

Dijon Chicken Puff Pastry
with wild mushroom sauce 4.00

Bacon Wrapped Water Chestnuts

4.00

Coconut Shrimp

with orange aïoli 4.00

Baked Brie and Raspberry Phyllo Roll

5.00

Mini Beef Wellington
with béarnaise sauce 5.00

Crab Cakes

with smoked tomato aïoli 5.00

A 20 % service charge and applicable sales tax will be applied to all orders. A 72 hour notice is required for all orders.
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Reception Cold Displays
Serve approximately 25 people.

Chips and Dip

kettle chips and homemade spinach dip 75
tortilla chips with salsa 75
tortilla chips with salsa and guacamole 100

Antipasti Display

Italian meats and cheeses, grilled and roasted vegetables,
varietal olives and toasted grilled ciabatta 125

Fresh Fruit

fresh seasonal fruit including: cantaloupe, honeydew,
kiwi, pineapple, strawberries and watermelon 100

Tenderloin and
Marinated Grilled Vegetables

sliced herb crusted beef tenderloin,
served with creamy horseradish sauce
and marinated grilled vegetables 175

Iced Jumbo Shrimp

75 jumbo shrimp, peeled,
chilled and served with tabasco sauce,
cocktail sauce and lemon wedges 275

Smoked Salmon Display

smoked salmon, red onion, capers,
hard boiled eggs and cream cheese
served with rye and french baguette crostinis 150

Fresh Crudite

assortment of garden fresh vegetables
served with homemade spinach dip 100

Grilled Vegetable Display

grilled asparagus, red onion, mushrooms, zucchini,
yellow squash, peppers, artichokes and fresh mozzarella
drizzled with balsamic reduction
served with grilled focaccia 100

Book Shelf Displays

Assorted Cheeses

buttered popcorn, caramel corn
and chicago mix popcorn
served in high ball glass 50

international and local cheeses
served with assorted gourmet crackers
and garnished with red and green grapes 100

Serve approximately 25 people.

Gourmet Popcorn

Mediterranean Trio

Mediterranean Dips

roasted red pepper hummus, tabbouleh and babaganoush
with marinated artichokes, green and black olives,
pepperoncini and feta served with caspian bread,
cracker bread and pita chips 125

Petite Sandwiches

assorted petite sandwiches including:
20 turkey and swiss with garlic mayo
15 rosemary chicken salad
15 ham and cheddar with dijon mayo
served on mini potato buns with pickles and peppers 125

Chicken, Tomato and Mozzarella

sliced grilled chicken breast layered between
red and yellow tomatoes and fresh mozzarella
drizzled with balsamic vinaigrette and basil pesto 125

roasted garlic hummus and roasted red pepper hummus
served with sea salt baked pita chips
polenta croutons and balsamic reduction
with mushroom duxelle
mediterranean bruschetta served with
crispy black pepper and olive oil crostini 100

Traditional Salad on the Rocks

Greek Salad - red onions, kalamata olives,
cucumber and crumbled feta cheese
Candied Almond Chicken Salad - wild field greens,
dried cherries, goat cheese, candied almonds and
grilled chicken tossed in a vodka raspberry dressing
Thai Beef Salad - kalbi marinated steak,
tomatoes and crispy rice noodles
served in high ball glass 125

A 20 % service charge and applicable sales tax will be applied to all orders. A 72 hour notice is required for all orders.
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Reception Hot Displays
Serve approximately 25 people.

*Chef attended carvery stations,
90 per chef per three hour period.
One station recommended for every 50 to 75 guests.
Each order serves approximately 25 people.

House Cut Fries and Onion Rings
served with ketchup
and jalapeño lime mayo 100

*Roasted Pork Loin

Hot Spinach and Artichoke Gratin Dip
creamy spinach and artichoke gratin
served with crostini 125

maple-glazed roasted pork loin with apple sage butter,
port demi glace and caraway rye rolls 125
(one pork loin serves approximately 25 guests)

*Roasted Turkey Breast

Meatball Trio

served three ways - sweet and sour sauce,
jerk sauce and our signature bourbon sauce 125

Pizza

five 16” pizza pies, your choice of:
cheese, sausage, pepperoni or supreme 125

Chicken Tenderloins

chicken strips served with honey mustard,
buffalo and ranch dipping sauces 150

ranch seasoned, slow roasted turkey breast
served with cranberry relish, orange aïoli
and mini potato buns 125
(one turkey breast serves approximately 25 guests)

*Sugar Glazed Ham

brown sugar glazed smoked pit ham
served with cherry compote, whole grain mustard
and mini potato buns 125
(one half ham serves approximately 25 guests)

*Roasted Sirloin

Wing Sampler

roasted peppercorn sirloin served with bleu cheese aïoli,
spicy bbq sauce and mini potato buns 175
(two sirloins serve approximately 25 guests)

bourbon, buffalo and asian sauces 150

Dijon Chicken Bites

tender chicken bites sautéed with mushrooms and spinach
in a dijon cream sauce with garlic bread 150

Nachos

tortilla chips with ground beef or grilled chicken,
cheddar cheese sauce, salsa, guacamole
and sour cream 150

Cajun Beef Bites

beef tenderloin bites tossed with cajun seasoning
and horseradish cream with toasted garlic ciabatta 175

Pasta Bar

Reception Carvery Stations

grilled chicken in chardonnay sauce with penne
sautéed shrimp in garlic butter sauce with fettuccine
and grilled vegetables in arrabbiata sauce with rotini
served with toasted garlic ciabatta 200

*Herb Crusted Prime Rib

herb crusted prime rib served with sage au jus,
horseradish cream sauce and mini potato buns 225
(one half prime rib serves approximately 25 guests)

*Châteaubriand

châteaubriand served with mixed herb horseradish sauce,
béarnaise sauce and mini french baguettes 250
(two chateaubriands serve approximately 25 guests)

*Sea Bass Tacos

southwestern marinated sea bass served with pico de
gallo, serrano-lime aïoli and warm corn tortillas 300
(five pounds of sea bass serves approximately 25 guests)

A 20 % service charge and applicable sales tax will be applied to all orders. A 72 hour notice is required for all orders.
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Reception Specialty
Performance Stations

*Chef attended carvery stations, 90 per chef per three hour period.
One station recommended for every 50 to 75 guests. Each order serves approximately 25 people.

*Salad-tini

*Creamy Shells and Cheese

caesar salad - romaine, parmesan
and croutons tossed in caesar dressing
cranberry apple salad - mixed greens,
candied almonds, dried cranberries and apples
tossed in balsamic vinaigrette
served in a martini glass 100

large pasta shells baked in a creamy four cheese sauce
with your choice of toppings to include:
lobster, seasoned ground beef,
grilled buffalo chicken breast, applewood smoked bacon,
broccoli and butter cracker crumbs
served in a martini glass 150

*Mash-tini

*Popcorn Chicken Station

mashed sweet potatoes and garlic mashed potatoes
with your choice of toppings to include:
sour cream, cheddar cheese, applewood smoked bacon,
scallions, candied pecans and sweet brown sugar butter
served in a martini glass 100

*Sliders

25 mini burgers with mushroom and swiss
and 25 mini burgers with bacon and cheddar on
mini potato buns served with ketchup and mustard 150

*Jack Daniel’s Pulled Beef Sliders
50 Jack Daniel’s pulled beef sliders
served on mini potato buns
with coleslaw and pickles 150

*BBQ Sliders Station

25 Jack Daniel’s pulled beef and 25 pulled pork sliders
served on mini potato buns with
kosher pickle skewer 150

*Walleye Sliders

chicken tenderloin bites tossed with
your choice of sauces to include:
buffalo, teriyaki or honey bbq
served on a bed of celery blue cheese, asian slaw
or corn and black bean relish and
topped with blue cheese, black sesame seeds
or diced scallions 150

*Pasta Station

penne tossed in chardonnay cream sauce
with chicken breast, prosciutto, mushrooms,
artichokes and sun dried tomatoes
rotini tossed in arrabbiata sauce with sausage,
roasted red peppers, balsamic onions and spinach
served with toasted garlic ciabatta 175

*Herb Risotto Station

risotto sautéed with your choice of toppings to include:
shrimp, grilled chicken breast, asparagus, mushrooms,
roasted peppers, chives and shredded parmesan cheese
served in a martini glass 175

50 walleye sliders served on mini potato buns
with your choice of toppings:
cheddar and swiss cheeses, tomatoes, lettuce,
garlic aïoli, tartar sauce and coleslaw 200

A 20 % service charge and applicable sales tax will be applied to all orders. A 72 hour notice is required for all orders.
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Reception Dessert Displays
Serve approximately 25 people.

Gourmet Rice Crispy Treats

Cupcakes

original recipe and original recipe half dipped
in chocolate with white chocolate drizzle
(25 rice crispy treats) 75

chocolate cupcakes with white chocolate mousse and
dark chocolate shavings and vanilla cupcakes
with chocolate fudge frosting (25 cupcakes) 75

Freshly Baked Cookies

Homemade Apple Crisp

assorted chocolate chunk, lemon zest,
english toffee crunch and butterscotch
oatmeal cookies (25 cookies) 75

served warm with whipped cream
(1 pan serves approximately 25) 75

Dessert Bars

Homemade Strawberry Rhubarb Crisp

summerberry, peanut butter, seven layer and
chocolate marshmallow (25 dessert bars) 100

Candy Display

your choice of 8 displayed candies:
tootsie rolls, m&m’s, jelly beans, gummy bears, gumballs,
skittles, salt water taffy, jolly ranchers, starbursts, liquorish,
pixy sticks, hershey’s kisses or mini candy bars 100

served warm with whipped cream
(1 pan serves approximately 25) 75

Chocolate Fountain

flowing chocolate with pineapple, strawberries,
graham crackers, oreo cookies, pretzels,
marshmallows, chocolate chip cookies
and original rice crispy treats (serves 25) 125

Reception Dessert Book Shelves
Serve approximately 25 people.

Sweet Cupcakes

25 assorted cupcakes to include:
red velvet cupcake with cream cheese frosting,
chocolate cupcake with chocolate mousse
and strawberry
and vanilla cupcake with white chocolate
mousse and oreo 75

Dessert Shooters

25 assorted shooters to include:
lemon mousse with berries, salty caramel panna cotta
and red velvet pot du crème 100

Crème Brûlée

25 vanilla and butterscotch crème brûlées
topped with a candied sugar crust 125

Savory Mini Cupcakes

25 assorted cupcakes to include:
maple cupcake with maple white chocolate mousse
and chocolate dipped bacon,
vanilla cupcake with white chocolate mousse
and chocolate dipped potato chip
and chocolate cupcake with peanut butter white chocolate
mousse with white chocolate dipped pretzel 100

A 20 % service charge and applicable sales tax will be applied to all orders. A 72 hour notice is required for all orders.
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