HOR DOUVER'’S
SELECTIONS

GROUP A
(CHOICE OF ANY 6}

MINI MEATBALL SLIDERS
PIGS IN THE BLANKET
SPINACH PIE
MINI QUICHES
CAPPELINI CAKES
BONELESS BBQ SPARE RIBS
MINI SHRIMP CAKES
MOZZARELLA STICKS
HOMEMADE MOZZARELLA BRUSHETTA
BUFFALO STYLE CHICKEN WINGS
HOISIN BONELESS CHICKEN STRIPS
POTATO PANCAKES
HOT STUFFED CHERRY PEPPERS

GROUP B
(CHOICE OF ANY 6)

MINI LOBSTER BISQUE
SMOKED SALMON POINTS
PARMA PROSCIUTTO & SWEET MELON
GRILLED BABY LAMB CHOPS
BACON WRAPPED SCALLOPS
MARYLAND CRAB CAKES
GRILLED SAUSAGE & SHRIMP SKEWERS
PROSCIUTTO WRAPPED GRILLED ASPARAGUS

GROUP C
ADDED TO GROUP A OR B

LITTLENECKS CLAMS

TOP NECKS CLAMS

BLUEPOINT OYSTERS
JUMBO SHRIMP COCKTAIL




DELUXE PACKAGE

Party for a minimum of 50 guests

APPETIZERS
CHOOSE 3 OF THE FOLLOWING
MINI MEATBALLS
BUFFALO WINGS
MINI SHRIMP BALLS
MOZZARELLA STICKS
MINI RICE BALLS
FRIED RAVIOLI
SHRIMP COCKTAIL
CRUDITE PLATTER WITH DIP
STUFF MUSHROOMS

SALAD

GARDEN SALAD WITH ITALIAN VINAIGRETTE DRESSING
OR
FRESHLY MADE CLASSIC CAESAR WITH GARLIC CROUTONS

ENTREES
CHOOSE 3 OF THE FOLLOWING

CHICKEN FRANCESE
PENNE ALA VODKA
TORTELLINI' ALFREDO WITH CHICKEN
SWEET SAUSAGE AND BELL PEPPERS
CHICKEN MARSALA
RIGATONI BROCCOLI MARINARA
ORRECHIETE WITH BROCCOLI RABE AND SAUSAGE
SPAGHETTI CARBONARA
EGGPLANT ROLLATINI
PENNE PRIMAVERA
CHICKEN SCARPIELLO
PEPPER STEAK WITH POTATOES




WE PRESENT
OUR CARVING STATION

CHOICE OF TWO INCLUDED

FRESH ROASTED TURKEY
BAKED HONEY GLAZED SPIRAL HAM
PRIME RIB ROAST
ROAST LOIN OF PORK

THESE HANDCRAFTED CARVED ROASTS
ARE THE FINEST CUTS AVAILABLE




ELEGANT PACKAGE
PARTY FOR A MINIMUM OF 80 GUESTS

COCKTAIL HOUR
CHOOSE 4 OF THE FOLLOWING

TOMATO & MOZZARELLA BRUSHETTA MARINATED CHICKEN KABOBS
STUFF MUSHROOMS BUFFALO WINGS
BAKED CLAMS CRUDITE PLATTER WITH DIP
SESAME CHICKEN BAKED CLAMS
MARINATED BEEF KABOBS SPINACH PIE
MINI MEATBALLS PROSCIUTTO WRAP ASPARAGUS

SALAD

GARDEN SALAD WITH ITALIAN VINAIGRETTE DRESSING
FIELD GREENS WITH RASPBERRY DRESSING
FRESHLY MADE CLASSIC CAESAR WITH GARLIC CROUTONS

PASTA
CHOOSE 2 OF THE FOLLOWING

PENNE ALA VODKA WITH CHICKEN
LASAGNA
ORRECHIETE WITH BROCCOLI RABE AND SAUSAGE

SPAGHETTI CARBONARA

GRILLED VEGETABLE LASAGNA

FARFALLE PRIMAVERA

GNOCCHI BOLOGNESE

TORTELLINI ALFREDO WITH PEAS
PENNE BRACIOLE SAUCE

ENTREES
CHOOSE 4 OF THE FOLLOWING

SLICED LONDON BROIL IN BAROLO SAUCE
CHICKEN CACCIOTORE
CHICKEN FRANCESE
CHICKEN PARMIGIANA
SHRIMP FRANCESE
SHRIMP FRADIAVOLO
CALAMARI CASSEROLE
SESAME GLAZED CHICKEN
SALMON OREGANATO
CHICKEN MARSALA
CHICKEN PICATTA

CARVING STATION
CHOOSE 1 OF THE FOLLOWING
GRAND MARINER GLAZED TURKEY BREAST
TUSCAN BLACK ANGUS ROAST BEEF
SESAME TERIYAKI GLAZED BONELESS PORK LOIN




COMPLETE YOUR PARTY WITH...

LONG STEMMED TUXEDO STRAWBERRIES
DIPPED IN BELGIUM DARK CHOCOLATE

HOMEMADE FRUIT SALAD

A NICE ASSORTMENT OF SEASONAL FRUITS
SMALL (15-25 PEOPLE)
LARGE (25-40 PEOPLE)

SLICED FRUIT PLATTER
ASSORTED SEASONAL WHOLE AND SLICED FRUIT PLATTER
(15-25 PEOPLE)

SHEET CAKES
WITH YOUR CHOICE OF FILLING:
LEMON, VANILLA, CHOCOLATE PUDDING, CHOCOLATE MOUSSE,
FUDGE, PINEAPPLE, CANNOLI CREAM, STRAWBERRY,
RED CHERRY WITH A VANILLA OR CHOCOLATE SPONGE
-— WITH YOUR INSCRIPTION ----

- OR ---

GIANT NAPOLEAN CAKES

1/4 SHEET (15 PEOPLE) * 1/2 SHEET (30 PEOPLE)
3/4 SHEET (55 PEOPLE)

* FULL SHEET (75 PEOPLE)

ASSORTED COOKIE PLATTERS

CANNOLI CHIPS AND DIP
(50 PEOPLE)




ELITE PACKAGE
PARTY FOR A MINIMUM OF 100 GUESTS

COCKTAIL HOUR
CHOOSE 4 OF THE FOLLOWING
TOMATO & MOZZARELLA BRUSHETTA MARINATED CHICKEN KABOBS

STUFF MUSHROOMS BUFFALO WINGS
SMOKED SALMON POINTS CRUDITE PLATTER WITH DIP
SESAME CHICKEN BAKED CLAMS
MARINATED BEEF KABOBS SPINACH PIE
MINI MEATBALLS PROSCIUTTO WRAP ASPARAGUS

RAW BAR
A VARIETY OF RAW SHELLFISH INCLUDING  SERVED ON A BEAUTIFUL ICE CARVING
LITTLENECKS BLUE POINT OYSTERS
TOP NECKS SHRIMP COCKTAIL
CHERRYSTONES LUMP CRAB MEAT

SALAD

GARDEN SALAD WITH ITALIAN VINAIGRETTE DRESSING
FIELD GREENS WITH RASPBERRY DRESSING
FRESHLY MADE CLASSIC CAESAR WITH GARLIC CROUTONS

PASTA
CHOOSE 2 OF THE FOLLOWING

LASAGNA GRILLED VEGETABLE LASAGNA
LINGUINE WHITE OR RED CLAM SAUCE FARFALLE PRIMAVERA
PENNE ALA VODKA WITH CHICKEN GNOCCHI BOLOGNESE
ORRECHIETE WITH BROCCOLI RABE & SAUSAGE TORTELLINI ALFREDO WITH PEAS
SPAGHETTI CARBONARA PENNE BRACIOLE SAUCE

ENTREES
CHOOSE 2 OF THE FOLLOWING

SLICED LONDON BROIL IN BAROLO SAUCE CALAMARI CASSEROLE
CHICKEN CACCIOTORE SESAME GLAZED CHICKEN
CHICKEN FRANCESE SALMON OREGANATO
EGGPLANT PARMIGIANA CHICKEN MARSALA
SHRIMP FRANCESE ASIAN SLICED FILET MIGNON HONG KONG STYLE
SHRIMP FRADIAVOLO SLICED PORK CHOP WITH MADIERA WINE SAUCE

CARVING STATION

GRAND MARINER GLAZED TURKEY BREAST BRAISED BRISKET OF BEEF
TUSCAN BLACK ANGUS ROAST BEEF IRISH CORNED BEEF
SESAME TERIYAKI GLAZED BONELESS PORK LOIN POACHED ATLANTIC SALMON AIOLI
ROSEMARY CRUSTED ROAST LEG OF LAMB SIDE OF HALIBUT OREGANATO




