
RECEPTIONS 
 

 
Hors D’oeuvres 

Priced Per Piece –  25 p iece minimum per order 
Hors D’oeuvres  can be passed with a butler fee of  $50 

 
 

S E A F O O D  
 

Chilled Jumbo Shrimp  with  Brandied Cocktail  Sauce 
3.00 

 
Miniature Shrimp  &  Black Bean Quesadillas 

3.00 
 

North Carolina  Bacon Wrapped Sca llops 
3.00 

 
Miniature Cra b Cakes  with  Garlic Aoil i  

3 .00 
 
 

B E E F  
 

Rare Roast Beef  and Marinated Vegetable Canapés 
3.00 

 
Beef  Duxelle En Croute 

3.00 
 
 

C H I C K E N  
 

Chicken Tenders (Pla in or Buffalo)  
2 .25 

 
Chicken Duxelle En Croute 

3.00 
 
 

S P E C I A L T I E S  
 

Hand Breaded Art ichoke Hearts 
2.25 

 
Miniature Vegetable Egg Rolls 

2.25 
 

Skewers of  Mozzarella ,  Sun Dried Tomato and Art ichoke Hearts  
2.25 

 
Crispy Asparagus with Asiago 

2.25 



RECEPTIONS 
 

 
Hors D’oeuvres Displays 

Priced Per Pers on –  10 person minimum order 
 

Domest ic Chees e and Seasonal  Fruit  Display 
7.00 

 
Chilled Vegetable Display  –  Grilled & Steamed Vegetables  with Dip 

5 .50 
 

Hot Crab Dip  with  Herb Crost in i 
6 .00 

 
Ant ipasto of  Assorted Italian  Meats and Marinated Vegetables  

7.00 
 

Sp inach and Art ichoke Dip with  Herb Crost in i 
3 .50 

 
Seafood Extravaganza 

Table of  Chilled Shrimp ,  Oysters ,  Crab Claws and Mussels  on Ice 
Accompanied by  Lemons and Bran died Cockta il Sauce 

27.00 
 
 

 
Carving Stations 

Priced Per Pers on –  10 person minimum order 
Attendant fee of  $75 

 
Roasted Top  Roun d of  Beef  

6.00 
 

Dry  Rub Peppered Black  Angus Beef Ten derl oin 
12.50 

 
Brown Suga r Basted Baked Ham 

6.00 
 

Creole Mustard Glazed Pork  Loin  
6.00 

 
Hickory Roasted Turk ey 

5.00 
 

Horseradish Encrusted Prime Rib 
10.50 

 
All carving stations  are accompanied by dinner rolls   

and Chef ’s choice of condiments.  



 
RECEPTIONS 

 
 

 
Shrimp and Grits Station 

Pri ced Per Person –  25 person mi ni m um order 
At t endant  Fee  of $75 

 
C hef C ory  Matt son ’s  Speci alt y  Shri mp  and Sav ory  G rit s  Made t o O rder 

 
Accompani ed wi t h Assort ed Mushroom s,  Sweet  O ni ons,  Sm oked Bacon,   

Red and Yellow Peppers,  Scall i ons and Creole Spices 
 

$10. 00 per person 
 
 

 
Pasta Station 

Pri ced Per Person –  10 person mi ni m um order 
At t endant  Fee  of $75 

 
Tri - C olored C heese Tort elli n i  and  Penne Past a 

 
SAUCES 

Double Cream  w it h Parm esan 
Basi l  Pesto 

Si c i l i an Tom at o and Herb 

ACCOMPANIMENTS 
 Sun D ri ed Tom at oes 
Assort ed Mushroom s 

Ex t ra Vi rgi n  O liv e Oi l
 

$7. 50 per person 
 

ENHANCEMENTS
Grilled C hicken 

Add $2. 00 per person 
Saut éed Shr im p and  Scallops 

Add $4. 00 per person 
 
 

 
Dessert Stations 

Priced Per Pers on –  10 person minimum order 
 

Sweet  Frui ts  and C heeses Wrapped i n  Past ry  
Mascarpone and Mi ss i on Fi g en C rout e and Pear  and B ri e i n  Phy llo ,   

9 . 00 
 

The Cake Tray  
Flori da Key  L im e P i e,  C hocolat e Kahlua Mousse Cake  

and New York St yle C heesecake wit h  Assort ed Toppi ngs 
9. 00 

 
The Sweet  Spot  

Assort m ent  of G ourm et  C ooki es and  C hocolat e B rownies 
6. 00  


