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Hors D’Oeuvre Menu 
 

 
 
 
 
 
 
 
 
 
Bite sized delights that add an elegant touch to any event.  Perfect for hand 
passing during a dynamic cocktail party, or as a prelude to a sit-down dining 
experience. 
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Stationary Hors D’Oeuvres 
 

Crudite, carrot, celery, sugar snap pea, baby radishes,  
tri colored bell pepper, cucumber, cauliflower, sourdough crisps,  

green goddess dressing 
small $80, serves up to 50 / large $110, serves up to 100 

 

Assortment of Cheeses, local and imported fine cheeses, fresh fruit, assorted 
jams, water crackers 

small $75, serves up to 50/ medium $115, serves up to 100 /  
large $155, serves up to 200 

 

Baked Brie in Puff Pastry, raspberry jam, brandy, toasted pecans,  
water crackers 

$65, serves up to 50 
 

Roasted Garlic Hummus, roasted red pepper & pine nut compote,  
crunchy pita chips 
$45, serves up to 50 

 

Babaganoush, squash spears, grilled pita 
$65, serves up to 50 

 

New England Jumbo Lump Crab Dip, old bay crostini 
$85, serves up to 50 

 

Rustic Charcuterie Board, Prosciutto di parma, sopressata, mortadella, cappicolla, 
provolone, pecorino romano, peperoncini, roasted red peppers, marinated 

artichokes  
& mushrooms, kalamata olives 

toasted crostini 
small $155, serves up to 50 / large $195, serves up to 100 

 
Stationary Hors D’Oeuvre Table 

A stunning12-foot display, assortment of meats and cheeses, antipasti,  
crackers and breadsticks, olives, pickles, dips & spreads 

Ideal for any cocktail hour 
$12 per person, minimum 100 guests 
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Hors D’Oeuvre Packages 
 

 
Level 1 Cocktail Hour 
 

Includes 6 choices from any category 
Premium options $3 supplement per person 
$12 per person, per hour 
 
Level 2 Cocktail Hour 
 

Includes 10 choices from any category 
Premium options included 
Additional premium options $3 supplement per person 
$20 per person, per hour 
 
 
Staffing considered separately, or may be included from any main course 
package 
 
Packages Include all necessary platters, serving utensils, cocktail napkins 
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Hors D’Oeuvres 
 

 
 

*Tuna Tartare, wasabi aioli, pickled ginger, sesame wonton 
 

*Mini Crabcakes with Sriracha aioli 
 

Braised Short Rib, white cheddar profiterole, peas & carrots 
 

Stuffed Mini Mushrooms, farro & quinoa, roasted vegetables, thyme 
 

Tarragon Chicken Salad, cucumber cups 
 

Pear & Brie Phyllo Pockets, five-spiced pears 
 

Bacon Wrapped Dates, gorgonzola stuffed 
 

**Lamb Chop Lollipops, New Zealand lamb, pomegranate glaze 
 

Assorted Mini Quiches 
 

Curried Deviled Egg, micro cilantro 
 

Butternut Squash Soup Shooters, lemon creme fraiche 
 

Chili-lime Shrimp Skewers, mango salsa 
 

Grilled Chicken Satays, green onions, peanuts 
 

*Lobster Rolls with tarragon and Meyer lemon 
 

Pulled Chicken Mini Tacos, cilantro lime crema 
 
 
 

($32 per dozen, premium (*) $42 per dozen (**) $45 per dozen) 
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Famous Tartlets 

 
 

Spinach and Artichoke, grana Padano 
 

Buffalo Cauliflower, bleu cheese 
 

Goat Cheese, asparagus, caramelized onion 
 

Creamed Wild Mushroom, brandy, shallots, gruyere 
 

New England Crab, Old Bay 
 

($28 per dozen) 
 

Crostini 
 

Smoked Salmon, chive cream cheese, ‘everything bagel’ 
 

*Shaved Filet Mignon, horseradish cream, caramelized onion, watercress 
 

Goat cheese, pickled cranberry, radicchio pesto, pumpernickel 
 

Broccoli Rabe, herbed ricotta, sundried tomato 
 

Prosciutto & Melon, whipped mascarpone, basil 
 

Wild Mushroom & Burrata, lemon zest, rosemary 
 

**Foie Gras Pate, brown butter toast, caviar 
 

($30 per dozen, premium (*) $35 per dozen (**) $38 per dozen) 
 

Sliders 
 

Grass-fed Beef with Vermont Cheddar and Kosher dill pickle chip 
 

BBQ Pulled Pork with sweet pickles and shaved cabbage slaw 
 

Turkey Sliders with charred onion jam and rosemary aioli 
 

Bun-less White Bean and Sundried Tomato vegan sliders 
 

($30 per dozen, premium (*) $35 per dozen) 


