Hors D’oeuvres
Platters & Dips

Assorted Cheeses & Fruit with Crackers, Bread Sticks and Flat Breads

Fresh Vegetable Crudité with Honey Curry Dipping Sauce
Spinach Dip in Carved Pumpernickel Loaf with Bread
Curry Crab Spread with Crispy Flatbread
Golden Ale, Sharp Cheddar Cheese Dip with Toasted Pretzel Bread
Baked Artichoke Dip with Tortillas
Hummus Dip with Pita Triangles
Assorted Pinwheel Bites: Rolled Sandwiches cut Bite Size: Served on Multicolored Wraps

Italian Antipasto:
Olives, Marinated Vegetables, Parmesan and Provolone Cheeses, Marinated Mozzarella and Cherry Tomatoes,

Sopresata, Pepperoni, Capicola: served with sliced baguette bread

Mediterranean Antipasto:
Greek Olives, Feta Cheese, Grilled Marinated Artichoke Hearts, Roasted Vegetables, Taboulleh, served with
Sliced Baguette Bread

Seven Layer Dip:
Beans, Guacamole, Taco Spiced Sour Cream, Onions , Tomato, Olives, Cheese

The Soundview Layered Cheese Torte:
Goat cheese, Cream cheese & Provolone cheese, Sundried Tomatoes, Pesto, Pine Nuts

Seafood
Chilled Shrimp with Cocktail Sauce

Coconut Shrimp with Pina Colada Dipping Sauce *
Mexican Cilantro Grilled Shrimp with Salsa *
Chipotle Shrimp Salsa Stuffed Wonton Cups
Assorted Sushi & Sushi Rolls with Wasabi Soy Dipping Sauce *
Smoked Salmon and Herbed Cream Cheese Roulade on a Rice Crisp
Won Ton Cups Stuffed with Lobster-Tarragon Salad
Fennel/Black Pepper Seared Tuna with Crunchy Asian Slaw on a Rice Crisp / Chili Ginger Drizzle
Cape Scallops Wrapped in Bacon
Miniature Crab Cakes with Citrus Tartar
Seared Asian Marinated Sea Scallops with Sweet Chili Hoi sin Drizzle

* may incur additional cost
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Hors D’oeuvres

Beef, Pork, Lamb

Classic Swedish Meatballs

Asian Meatballs with Sesame Lime Dipping Sauce
Suppli with Meat & Peas : (Miniature Arancini: cooked risotto, stuffed, breaded and pan fried in olive oil)
Filet Mignon Baguettes with Horseradish Sauce and Crispy Onions
Grilled Asparagus Wrapped in Prosciutto
Caesar Salad Spring Rolls Wrapped with Prosciutto
Teriyaki Marinated Filet Sate with Ginger Sesame Dipping Sauce
Argentinean Beef Skewer with Chimmi Churry
Flank Steak Chili Quesadillas
Filet Mignon Skewer With Smoked Tomato Chutney
Lollipop Lamb Chops, Marinated and Grilled with Minted Dipping Sauce *
Chorizo, Bean & Jack Cheese Quesadillas with Cilantro Tomato Salsa
Sausage & Gorgonzola Stuffed Mushrooms or Roasted Potato cups

Toni’s Asian Pork Spring Rolls with Sweet Chili Sauce

Chicken

Lime Marinated Chicken Sate with Avocado Cream Dip
Sesame Crusted Chicken Sates with Thai Peanut Sauce
Tandori Chicken Sate with Lime Yogurt Sauce
Coconut Crusted Chicken with Pina Colada Sauce
Gingered Chicken Cakes with Cilantro Lime Mayo and Diced Mango
BBQ Chicken Quesadillas with Salsa
Chicken and Feta Meatballs with Spicy Cucumber & Yogurt Sauce

Toni’s Asian Chicken Spring rolls with Sweet Chili Sauce

Sliders: Served on Miniature Potato Rolls

Black Angus Cheeseburgers Italian Meatball

Bombay Turkey Burger with Garlic & Curry
Maryland Mini Lobster Roll: Classic with Celery & Mayo *
Spicy Black Bean Burger

*may incur additional cost
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Hors D’oeuvres

Vegetarian

Mediterranean Skewer: Fresh Mozzarella, Grilled Artichoke Heart, Roasted Tomato and Black Olive

Pear, Fig & Gorgonzola In Phyllo
Stuffed Grape Leaves
Roasted Grape Tomato and Shallot Bruschetta on Crostini
Heirloom Tomato Bruschetta on Crostini with Alouette Spread
Marinated Fresh Mozzarella, Cherry Tomato and Basil Skewer
Eggplant Fritters with Putanesca Sauce
Baked Brie & Caramelized Onions Quesadillas with Mango Salsa
Tropical Fruit and Macadamia Nut Fried Wontons with Créeme Fraiche
Crispy Polenta Rounds with pesto & pine nuts

Mini Risotto Balls Stuffed with Bocconcini

Flatbread Pizza
Fresh Mozzarella, Tomato & Basil, Pesto
Shredded Chicken, Goat Cheese, Sun Dried Tomato

Chinese Soup Spoons Shooters

Avocado Gazpacho with Lobster and Balsamic Glaze

Tomato Chutney with Roasted Crimini Mushrooms and Asiago Cheese

Savory Miniature Stuffed Cones

Southwestern Corn Relish & Roasted Chicken

Tuna Tartare with Capers, Red Onions, Lemons & Parsley

Lobster Risotto *

Casual Corner
Buffalo Wings with Blue Cheese & Celery Pigs in A Blanket with Yellow Mustard

Jalapeno Poppers with Spicy Sour Cream Miniature Beef Empanadas with Salsa
Miniature Mac & Cheese Bites Mozzarella Sticks

* may incur additional cost
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