
A LA CARTE HORS D’OEUVRES

Buffalo Chicken Dip
Served with pita triangles

$89.00

Cheese Ball
Offered with crackers

$29.99

Coconut Chicken
Served with peanut sauce

$149.00

Fried Cheese Ravioli
Served with marinara

$135.00

Sauerkraut Balls
Offered with mustard

$129.00

Goat-Cheese 
Skewers
Fresh Vermont goat cheese rolled in
crushed pistachios, skewered with
roasted tomato & fresh basil

$129.00

Bacon Wrapped Water
Chestnuts
Served with spicy BBQ Sauce

$95.00

Country Display
Fresh seasonal fruits, cubed cheese &
crackers, served with yogurt sauce

$5.99 per person

Provolone Sticks
Served with marinara sauce

$95.00

Fresh Poached Salmon
Whole and decorated salmon served
with horseradish sauce

$24.99/lb.

Crab-Stuffed Mushrooms
Jumbo button mushrooms
hand-stuffed with fresh crab
meat & a three-cheese blend

$129.00

Spinach Dip
Served with pita triangles &
bagel chips

$89.00

House Recipe Shrimp
Cocktail $279.00 10/lbs.

Potato Skins $95.00
Loaded with cheddar cheese, smoked
bacon, scallions & sour cream

THESE ITEMS TYPICALLY SERVE MORE THAN 15 PEOPLE. CALL FOR MORE INFO.
TO SCHEDULE YOUR EVENT, CALL OUR BANQUET COORDINATOR 
CORTNEY WHITEHAIR (330) 364-2259

Relish Display $4.99 per person

Broccoli, carrots, cauliflower, celery, green peppers,
black & green olives, sweet Gherkins, served with
ranch dressing

Beef Crostini
Homemade toast topped with horseradish
sauce & thin sliced beef

$129.00

Bacon-Wrapped
Chicken
Served with spicy sriracha sauce

$129.00

Mini Quiche 200 pcs.
Flaky pastry with egg batter and filling. Flavors
include: Florentine, Lorraine, Three-cheese

$279.00

Duo Roulades
Roulades made with roast beef, cream
cheese, scallions, horseradish sauce

$95.00

Roasted Redskin Potatoes
100 pcs.
Chilled & stuffed with sour cream &
garnished with fresh chives

$195.00

Hummus & Pita
Homemade hummus with lemon &
garlic, offered with grilled pita
triangles

$65.00


