
 
 

HORS D’OEUVRE PLATTERS 
 
 

Traditional Shrimp Cocktail Platter     
 Small -- $30  Medium -- $50  Large -- $80 
 (40 shrimp)  (65 shrimp)   (100 shrimp) 
 
Smoked Salmon Platter with Toasted Croutons, Crème Fraiche, Capers, and Onions  
 Small -- $25  Medium -- $50  Large -- $75 
 (1 pound salmon) (2 pounds salmon)  (1 whole side salmon) 
 
Beef Tenderloin Platter with Horseradish Sauce, Dijon Mustard and Roquefort Biscuit 
  $80                 $165      $225 
 (half tenderloin/24 biscuits) (1 tenderloin/48 biscuits) (1.5 tenderloins/72 biscuits) 
 
Assorted Soft and Aged Cheeses with Fresh Breads, Grapes and Olives    
 Small -- $25  Medium -- $50  Large -- $75 
 
Antipasto Platter with Artichokes, Roasted Peppers, Marinated Mushrooms, Mozzarella, 
Parmesan, Proscuitto, Chorizo, Soprasata, Hummus and Flatbread Crackers 
 Small -- $50  Medium -- $80  Large -- $125 
 
Country Pate with Toasted Bread, Cornichons, Cranberry Orange Relish, and Whole 
Grain Mustard   
 Small -- $25  Medium -- $50  Large -- $75 
 
Gourmet “Spreads” Platter featuring Hummus, Chicken Liver Mousse and Smoked 
Bluefish Pate, served with Crispy Pita Chips 
 Small -- $25  Medium -- $50  Large -- $75 
   
Crab Dip Platter with Crackers and Pita Chips 
 Small -- $25  Medium -- $50  Large -- $75 
 
Crab Cake Platter featuring mini crab cakes ready to sear and served with Whole Grain 
Mustard Sauce 
 Small -- $25  Medium -- $50  Large -- $75 
 (20 mini cakes) (40 mini cakes)  (60 mini cakes) 
 
Cruidite Platter with Creamy Dill Dip and Blue Cheese Dressing 
 Small -- $25  Medium -- $50  Large -- $75 
 
Traditional Caviar Set-up with Boiled Eggs, Red Onion, Toast Points and Crème Fraiche  
   Beluga, Sevruga, Ossetra, and American -- Market Price 


