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Restaurant & Catering

ochlail Uarl

Butlered Hors doeuvres
MusHrROOM VOL AU VENTS
SHRIMP WITH DILL IN PHYLLO SHELLS
SMOKED SALMON ON FRIED WONTONS WITH WASABI CREAM

WARM BRIE & ALMOND CROSTINI

Stationary Hors d'oeuvres
CHICKEN SATAY WITH THAI PEANUT SAUCE
HuMMus wWiTH VEGETABLE CRUDITE, PITA & ASSORTED OLIVES
IMPORTED & DOMESTIC CHEESES WITH FRESH FRUIT & CRACKERS
Min1 CRAB CAKES REMOULADE

WARM SPINACH ARTICHOKE DiP SERVED WITH FRENCH BAGUETTE SLICES

Soft Drinks/Mixers
Coffee/Tea

Butlered or Stationery Pick Up Style Dessert Variety
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