; \IHCII’ICII |OUS€
Catering & Events

(7

Off-site Catering Menus

butlcrcd Hor‘s D’ocuvr‘cs
(Choose One [rom [~ ach Categorg
Frice Basecl on One Hour of Fassecl Hors doeuvres Frior to Dinner Service
$6.95 Per Guest

(add $1.50 per person without dinner service)

Catcgorg Onc
Baked Brie Bites Whippccl \/egetablc Mousse on a (Cucumber Round

(soft brie cheese, wrapped in puff pastry; raspberry coulis) Dourbon Glazed Meatballs

[iesta fjcoop Bacon Cheddar Croustade

(crisp tortilla cup filled with fire roasted black bean salsa) Jtalian Sausage Stuffed Mushroom Caps
Spanakopita

Catcgory Two
(aribbean Chicken Shrimp Egg Roll

(skewered chicken topped with tropical salsa) SHrimP Salad on [ita CrisP
Oriental Chicken Sate Bourbon (Glazed Chicken

(served on a skewer with peanut sauce) (Crab PBalls with T artar Sauce
MC]O” WraPPCCJ with Frosciutto Mustarcl E_ncrustecl BeeF Satag

California Sushi Roll Coconut and Cashew Chicken Skewer
Goat Cheese Crostac{e

(Fresh goat cheese and sundried tomatoje]]g)

(orange marmalade diPPing sauce)

Category T hree

Shrimp Brochet’ce Tenderloin BCCF Kabobs
ga,m:atcglﬂrlmpf: awooden skcwcr) Crab Stugecl Mushroom CaPS
Istro aguette Crab Bruschetta on Croustacle

(sliced bistro tenderloin toppec] with boursin cheese)

Beef Wc”ington GazPacho Shooter (GGarnished With a Crab Claw

Seafood Mousse on Fita Crisp Topped with Jumbo BBQ‘ShrimP WraPPCd with [acon
Lump Crab

Frices are 5ubject to O{{—Site [ees, 20% Service Charge and 6% Sa[es Tax
F]ease Add Two Do”ars Fer Guest fora C}’ioice of Two Entrees (same starch and vegetab!e)
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Tablc Displags

(Displaged One rﬂour Frior to Dinner Ser\/ice)

Fresh Cut \/cgctablcs with Dip
Farm [Fresh Baby Belgium Carrots, Cherry T omatoes, Celery Sticks, Broccoli Crowns and Cauliflower
Displayed with Creamy [Herb Dip
$3.25 Per Guest

Brcads & 5Prcacls

Bruchetta, Hummus and Black Bcan DiP
Ser\/ed with Grilled [Flatbreads and (Crostini Paddles

$4.50 Fer Guest

Fruit Displag
A Beautiful Displag of Seasonal [Truit and Berries Served with Sweet Yogurt DiP
$4.75 Fer 6uest

A]tlanc] Housc SPccial

Fresh Babg Belgium Carrots, Ce]erg Sticks, Kelish, Oven Ba‘(ed Cl’leese Fonéue, Assorted I:Iatbreacls,
Bread Cubes and (Crackers

$5.50 Fer Guest

]mportcd and Domestic Cheese Display
lmPor’ce(ﬂ and Domestic Cubed (Cheeses and Wheels of (Cheese, Baked Brie
Assortment of Cracl(crs and Wafers
$5.50 Per Guest

Cheese & chctablc Displag
Baked Brie WraPPec{ in Puff Fastr}j, Assorted Perries, (iourmet Cheese Spheres, Marinated Asparagus Spears,
Roasted | omatoes, (Grilled [Flatbreads, Roasted (Garlic [Hummus

$7.00 Fcr (uest

Frices are Subject to O]CF~5ite [Fees, 20% Service Charge and 6% Sa[es Tax
F]ease Add Two Do]]ars Fer Guest fora Ckoice of Two Entrees (same starch and vegetab!e)
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Marinated \/cgctablcs with ]mportcd and Domestic Cheese
Variety of Marinated [Tresh Vegetables, |mported and Domestic Cubed Cheeses and Wheels of (Cheese with an
Assortment of Crackers and Wafers and Altland [House [Fresh Baked Pepperoni Byread
$8.50 Per GGuest

Altland Housc Dcluxc
SWCC“S}‘I Meatballs, [Fresh Cut \/egetables with [Herb Dip, [Hot Crab Dip with Baguct’ce Slices
$8.50 Fer Guest

Seafood Station

A Bcauti}cul DisP|a9 of Steamed Slﬂrimp, Assorted \/egctab]e Sushi Rolls, Searcd | oinof Ahi Tuna Ser\/ecl with

Wasabi and (Chili Garlic Sauce, Sushi Rice and Asian (Cucumber Slaw
Market Price

Mediterranean

Lightlg Dusted Fan [Tried Calamari Scr\/ec{ with Marinara and Parmesan Feppercom Dipping Sauces
Fres}‘n Tomato Mozzare”a and Frosciutto

$10.50 Fcr Gucst

Frices are Sub‘jcct to Og—Site [Fees, 20% Service Chargc and 6% Sa[es Tax
F]ease Add Two Do]]ars Fer Guest fora Ckoice of Two Entrees (same starch and vegetable)
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