
APPETIZERS MENU

WHEN ORDERING FOR YOUR EVENT, PLEASE KEEP IN MIND THE 
FOLLOWING INFORMATION TO ASSIST YOU IN SELECTING YOUR MENU

Things to consider

We SuggestThe event time of day

Who are your guests that will attend?

Will you need special menu options for
guests with dietary restrictions?

Do you have a well-rounded menu with
beef, poultry, seafood, pork, and

vegetarian selections?

2 or 3 pieces or servings from each menu
selection, with 5 to 8 selections.

A satisfying number of pieces or servings
for each guest is between 10 and 12 total

for a 2 - 3 hour event.

For each additional hour, we advise an
additional 1 to 3 pieces or servings.

Our Event Consultants will always review
your order and give recommendations

to make your event successful!

Cocktail Parties

Our appetizer selections are designed to 
create event menus that are offered  

"a la carte" and served butlered 
or "passed" for your guests.

 We can also offer them as a 
displayed buffet or at 
interactive stations!

(For Displayed Items or stations,
a minimum per piece order

 for each guest may be required).



SEAFOOD

Shrimp Cocktail Shots 
Large shrimp, seasoned and served w/ our

spicy Cocktail sauce and lemon

�3.15

Chesapeake Bay Crab Dip 
Backfin & Lump Crab meat blended with

cream cheese and Old Bay seasoning, served
warm on bitesize French baguettes

�3.50

Crab Stuffed Mushroom 
Baked w/ Crab meat, butter, and seasonings

served w/ a creamy Lemon Dill aioli

�3.95

Maryland style Crab Cake 
Backfin & Lump Crab, oven broiled and

served with Creole Remoulade

� MP

Smoked Salmon Stacks 
"Let's Nosh!" Toasted mini bagel w/ Smoked
Salmon, Red Onion & Capers, and a creamy

Dill spread

�2.95

Old Bay Seafood Turnovers 
Sauteed Bay Scallops & Shrimp blended w/

chive cream cheese, baked in Puff Pastry

�2.75

Spicy Tuna & Cucumber Bites 
Seared Tuna on cucumber with Avocado,
Sesame, and our house made sweet and

spicy Asian Firecracker sauce

�2.90

Bacon Wrapped Scallops 
Try these with your choice of Teriyaki

Glaze or Smokehouse BBQ

�4.95

Chicken

TERIYAKI CHICKEN SKEWERS 
Enjoy our classic version! Chicken thighs,
char-grilled and glazed w/ Teriyaki sauce

�2.50

CASHEW CRUSTED SATAY 
Oven roasted chicken basted w/ Peach
Marmalade, then coated in cashew nuts

�2.95

ENCHILADA BITES 
Southwest seasoned chicken, peppers, onions,

tomatoes, and cheesy enchilada sauce on
flatbread

�2.35

CHICKEN CURRY PUFFS 
A delicious version of traditional Indian

cuisine! These flaky Chicken Curry turnovers
are baked in puff pastry and served w/ a

Mango flavored dipping sauce

�2.70

PEGASUS WINGS 
Our Pegasus Style wings (uncut drumette and

wing sections) spiced with Greek herbs and
seasonings. Served with tzatziki sauce.

Or choose up to 2 of our available Specialty
Sauces ~ Buffalo, Teriyaki, Spicy Bourbon,

Sriracha Glaze, or Honey Hot. Served with Blue
Cheese or house made buttermilk Ranch.

Cost per Piece �2.75

ITALIAN STYLE PARMESAN BITES 
Lightly fried cut chicken breast, topped w/

Marinara sauce and melted Mozzarella cheese

�2.50

GRILLED MOROCCAN BROCHETTES 
Skewered chicken breast marinated in garlic,

Greek yogurt, parsley, red pepper flakes & cumin

�2.95

CHICKEN 'N WAFFLES 
Nuggets of fried chicken breast on Belgian

waffle bites, topped with maple syrup

�2.25



PORK

BEEFTENDERLOIN CROSTINI 
Beef tenderloin, thin sliced on a lightly toasted

Ciabatta w/ whipped herb goat cheese and
julienne vegetable garnish

�4.50

BLACKENED SIRLOIN STEAK TIPS 
Seasoned, tender steak tips served with Spicy

Ranch dipping sauce

�3.45

GRILLED THAI PEANUT SATAY 
Hand cut steak, marinated and glazed w/ a spicy

Thai Peanut sauce

�2.95

EVERYBODY'S FAVORITE MEATBALL! 
All beef meatball, baked in your choice of

Italian Marinara, Smokehouse BBQ,
Sweet and Sour, Teriyaki, or Swedish style

�1.65

PHILLY CHEESESTEAK EGGROLLS 
Shaved beef, onions, peppers, and cheese rolled

into eggroll wrappers and lightly fried golden
brown. Served w/ Garlic Dijonnaise

�2.25

BEEF WELLINGTONS 
Hand cut, tender steak baked in puff pastry w/
mushrooms simmered in red wine and butter

�2.95

HIBACHI BEEF SKEWERS 
Marinated beef skewered w/ bell peppers, onions,

brushed w/ a sweet & spicy ginger soy sauce

�2.75

GOURMET BURGER SLIDERS 
Fresh Ground Beef, melted American cheese on

slider rolls w/ Chipotle Ranch

Mixed Green Lettuce, sliced Red Onion and
Roma Tomato, w/ a Sweet Pickle chip skewered

to the top!

�3.95

VIRGINIA PIT HAM BISCUITS 
Served on fresh baked Garlic Cheddar biscuits

w/ honey mustard

�2.15

SWEET POTATO HAM BISCUITS 
Fresh baked sweet biscuits and sliced Virginia Pit

Ham w/ apple butter

�2.70

PULLED PORK BBQ SLIDERS 
Carolina style Pulled Pork BBQ slow cooked
in house, served on potato slider rolls w/ fresh

Cole Slaw and hot sauces

�2.95

LOADED TWICE BAKED POTATOES 
Baked Red Bliss potato halves mixed w/ Hickory

Smoked Bacon, Cheddar & Monterey Jack
cheese w/ Chives and Sour Cream

�2.25

SAUSAGE STUFFED MUSHROOMS 
White mushroom caps filled w/ Italian sausage,
Parmesan cheese and spices in a flavorful Panko

stuffing

�2.85

POTSTICKERS 
Pan fried Asian style dumplings filled with pork
and cabbage served with Sweet & Spicy Ginger

Soy or Thai Peanut dipping sauces

�2.50

LUMPIA 
A delicious & savory fried roll filled with

ground pork, carrots, and cabbage. Served with
Tangy Duck sauce

�2.95



Vegetarian / Vegan 
Gluten Free 

ITALIAN BRUSCHETTA 
Fresh chopped vine ripe tomatoes, basil leaves,
garlic, olive oil and seasonings on Parmesan

baguettes w/ Balsamic Glaze

�1.80

MUSHROOM & GOAT CHEESE CROSTINI

sautéed assorted mushrooms, shallots, and
garlic served on a Goat Cheese & Balsamic

Reduction topped crostini

�2.20

GRECIAN FRUIT SKEWERS 
fresh seasonal fruits, dusted with cinnamon-

sugar, honey and sesame seeds

�2.20

CAPRESE SKEWERS 
with fresh tomato, mozzarella, and basil leaves

drizzled with Balsamic reduction

�2.50

BAKED SPINACH & ARTICHOKE DIP 
Baby spinach, artichoke hearts, Parmesan and

Cream Cheese served warm on seasoned toasted
Pita wheels

�2.25

VEGETABLE SPRING ROLLS 
Authentic thin and crispy spring roll wrapper
filled with garden fresh vegetables seasonings
and soy sauce. Served with a Tangy Duck Sauce

�2.75

MEDITERRANEAN FLATBREAD 
Cherry tomatoes, artichoke hearts, kalamata
olives, garlic, red pepper tossed in seasonings

and olive oil baked on Naan bread w/ Feta cheese

�2.50

SPANAKOPITA 
Phyllo dough filled with tender spinach, tangy

feta cheese, and Greek herbs

�3.50

HUMMUS & GARDEN VEGETABLES
W/ FLATBREADS 

Assortment of traditional, sun dried tomato,
and roasted red pepper hummus and fresh
vegetables served with toasted flatbreads

�2.95

FRESH FRUIT & ASSORTED CHEESE 
A fresh seasonal Fruit, Cheddar, Monterey

Pepper Jack, and Smoked Gouda cheese display,
served w/ a sweet yogurt Mango flavored

dipping sauce

�4.65

ANTIPASTO DISPLAY 
The original Grazing Table of Rome & Greece!

Made w/ Genoa & Peppered Salami, spicy
Sopressata, Summer Sausage, Pepperoni,

marinated Mozzarella, Havarti, & Muenster
cheeses, Olives, Tomatoes, Artichoke Hearts, Red
Peppers, Naan bread and herb seasoned Baguettes

�7

CHEF CURATED CHARCUTERIE BOARD 
A Vibrant Display of Cured Meats, Dried & Fresh

Fruits, Nuts, Aged Cheddar, Creamy textured
Wine, Herb, and Fruit Infused Cheeses, Olives,

Gherkin Pickles, Chocolate Crisp, and a wide
Variety of Accompanying Spreads & Breads

�MP

Appetizer Displays


