 2009 Pasta Fina Reception Menu                                                       


A la Carte Hors d’ Oeuvres
Hot Hors d’ Oeuvres
Chicken Tenderloin Strips with Peppercorn Dip

Stuffed Mushrooms

Herbed Focaccia Bread with Sauce marinara

Spinach Pesto Crostini 

Thai Chicken Skewers

Sweet and Sour Meat Balls

Chili Con Queso with Tortilla Chips

Phyllo rapped Asparagus tips with Asiago cheese

Swedish Style Meatballs

Bacon wrapped Water Chestnuts

Vegetable Spring Rolls with Sweet and Curry Sauce

Cold Hors d’ Oeuvres
Layered Guacamole Dip with Tortilla Chips

 Vegetable Crudités

Antipasto Display

International and Domestic Cheese Board with Seedless Grapes

Herb and Black Pepper Toasted Pita Points Served with Hummus

Seasonal fruit display

Special items (see price below)

Smoked Salmon display

Shrimp, your choice of; Cocktail Style, Garlic, or Tequila Lime 

Medallions of Beef Tenderloin with portobello wine relish

General catering pricing;
· Hors d’ Oeuvres menu starts at $16.00 this includes 6 items.
· Hors d’ oeuvres with dinner $4.50 per person for 3 selections. 
Special items are not included in the above.

· Special Items $6.50 per person each or add $3.99 per person as an additional item to the 6 selection menu. Minimum of 30 people.

· Price includes Styrofoam plates and plastic ware appropriate serving- ware.

· China rental $2.50 per person for Hors d’ oeuvres

· Linen extra.

· A service charge of 18% will be added to all caterings.
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