
RECEPTION

HORS D’OEUVRES
50 pieces per order

RECEPTION TRAYS

HOT
Vegetable Spring Rolls	 125

Swedish Meatballs or BBQ Meatballs	 125

Chicken Wings with Dipping Sauces	 125

Mini Pizza Tarts	 150

Italian Sausage and Mozzarella Stuffed Mushrooms	 150

Chicken Satays with Thai Peanut Sauce	 165

Petite Beef Wellington with Thyme-Scented Jus	 165

DISPLAY OF DOMESTIC AND IMPORTED CHEESES
Subject to availability

Boursin, cheddar, port sault, bel paese, smoked gouda, jarlsberg, bleu,
garnished with grapes, strawberries and a variety of crackers

Serves 25 to 50 people  |  225 per tray

DISPLAY OF FRESH VEGETABLES
Served with sour cream ranch dip

Serves 25 to 50 people  |  225 per tray

FRESH FRUIT PLATTER
Serves 25 to 50 people  |  240 per tray

The above items are available to hotel room guests in their suites


