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Due to the seasonality of local fresh ingredients, all menus are subject to change.

Hors d’Oeuvres Selection
Upgrade

SECTION THREE
Select 2 Passed and 1 Displayed 

$11.00 per person

Steward-Passed

Bacon-Wrapped Scallops 
With Maple Dijon Glace

Crab Stuffed Mushrooms 
With Hollandaise Sauce

Flat Iron Steak Nega Maki 
With Sweet Jalapeño Sauce

Jumbo Poached Prawns 
With House Specialty Cocktail Sauce

Chicken Quesadilla 
Served with Salsa Fresca

Tandoori Chicken Skewer 
With Cilantro Chutney

Maryland Crab Cakes 
With Chipotle Mayonnaise

Displayed

Antipasto Platter 
Salami, Cured Ham, Assorted Italian Cheeses,  

Pepperoncinis, Marinated Artichoke Hearts and Olives  
served with Assorted Flat Breads, Baguettes and Bread Sticks

Hummus Sampler 
Freshly Made Traditional Hummus with Feta Cheese  

and Black Olives, Roasted Red Pepper 
Served with Red Onions, Tomato Slices and Toasted Pita Chips

Smoked Seafood Display 
Select Locally Smoked Fish served with Toasted Points,  

Capers, Diced Red Onion and Mustard Dill Sauce

24 person minimum, other selections available




