Minimum of 50 people
PORTIONED AT 2 TO 6 PC. PER PERSON DEPENDING ON SELECTION
COLD: Per Person
Assorted Cheese Blocks, Dips and CTACKEIS. ........cuuuit ittt et e $2.50
Deluxe Assorted Cheese and Crackers with Grapes and Strawberries. .............ciuviiiiiiiiiiiiiii i $2.95
Assorted Fresh Vegetable Sticks With dips..........oooouiiiii e $1.50
Bruschetta (seasoned diced tomatoes on garlic toast) .. $2.50
*Fresh Italian Mozzarella Cheese & Tomatoes on Toast w/Balsamic Vinegar & Basil $2.50
Sliced SEasONAl FIUIE W/ID... .. .uuiin ittt ettt e $2.50
*Canapés (Tuna, Crabmeat, Sardines, etc. on bite size toast)... e ... $2.50
*Sliced fresh melon covered with prosciutto Ham (halves).............ccocooviiiiiiiiiiinn. e $2.50
Assorted Seasonal Berries w/Heavy Cream & Dip.........ooiiiiiiiiiiiiiiiiii e ... $2.95

*Smoked Salmon with miniature Bagels and Cream Cheese..............cooveuiiiiiiiiniiiiiniiiniians .. $2.95
Native Raw little necks or Oysters on the half shell.......... ... e .. $3.50
*Peapods Stuffed With CraADIMEAL. ... ........iuii i e ... $3.50
Lobster Spread a’la Venus (served warm with toast OF Crackers)...............c.couiiiiiiiiiiiiiniiiiin i, .. $3.50

Miniature Pastry & Petifours table W/COTTEe. .. ... e $4.95
Italian Cold Cuts & Cheese ANtipasto StYle........ouuininieiin it aens (87.95 if sole appetizer) $4.95
*Boiled Gulf Shrimp with cocktail SAUCE. ... ... ..ottt $8.95
New England Raw Bar ... s see banquet salesperson
HOT:

Swedish Meatballs in brown gravy or Barbeque SAUCE...........uueuiininit ittt e
Vegetable SPring ROIIS..........onu i e e e e

Hot Mozzarella Cheese Sticks or Fried Ravioli w/ parmigiana sauce....
Cheese Ravioli w/red, clam, O AITEA0 SAUCE...... ..ottt e e e e et e et eaeeaas
*Chourico in French Puff Pastry... ..o e e
Barbecued Spare Ribs southern style ..
Oriental Dumplings W/ Pork and Vegetables. .........c.ouiuiiiii e
Venus Casino Stuffies (chourico, little necks, crackers STUfING) . ..........cooiiiiiiiiiiiii i,
*Miniature Quiche Lorraine
*Mini Brie Encroute with pear and almond in pastry puff ......... ..o
*Spanakopta (spinach, feta, cream cheese & spices with a hint Of ming).............c.ocoiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
*Assorted Filled Pastry Puffs (cheese, beef, and spinach filling)
HCOCONUE ChICKEN PIECES.......uvtiiii e
Buffalo, Teriyaki, or Marinated Lemon Pepper Chicken Wings...........c.ooiiiuiiiiiiiiii e
*Chicken Quesadilla Tornado (chicken, peppers, onion, cheese & chili pepper in flour trumpet)...............

*Wild Mushroom Empanada ..........o.ooiuiniiii e

Stuffed Mushrooms with rice and beef stuffing..............oooiiiiiiiiiiiii

*Chicken Florentine or Cordon Bleu Quarters in French Puff Pastry................c.cooiiiiiiiin.

Cape Cod Crab Cakes with side sauces ...........c.cveveuiiiiniiiniininns

Fried Seasonal Fish or Chicken Tenderloins w/sauce.......

Fried Calamari with hot green pepper rings..................

*Boneless Buffalo wings w/blue cheese...............coooiiiiiiiiiiiiiiiii,

Native Little Necks Casino............c.oooiiiiiiiiiiiiiiiiicceea

Prime Stuffed & Rolled Top of Veal (sliced to order) with sauce......................

*Petit Tenderloin of Beef in Pastry Puff..................c.ooiie
Stuffed Mushrooms with crabmeat stuffing
Native Little Necks or Mussels in marinara, zuppa or white clam sauce...
*Potato Wrapped Shrimp in spaghetti-like potato wrap .....................
*Native Scallops wrapped with SMOKEd DACOMN. ..........euiuiiitii e
Coconut Breaded Shrimp with HAWAIIAN SAUCE. ...... ..ottt e
Gulf Shrimp sautéed in a Mozambique, Cajun, or SCampi SAUCE..........coeeueuerernenenaenennn.

Stuffed Tenderloin of Beef (stuffed w/ spinach, red and yellow peppers and proscuitto)
Chateaubriand Table thinly sliced with toast w/béarnaise and pepPErcOIn SAUCE. ... .. ..c.ueueuiuninan et eieeieeeieeeaeennns

*These hors d’oeuvres can be passed around Butler style if desired.

OTHER SPECIALTY ITEMS AVAILABLE ON REQUEST

3 Hot Items minimum with dinner except Cheese and Crackers (available at no minimum).

6 Items required for weekday hors d’oeuvres party (with $12.00 minimum).

Hors d’oeuvre parties with no dinner on weekends (Fri., Sat., or Sun.) must have a $20.00 minimum order
Any party purchasing more than 10 hors d’oeuvres is entitled to a 10% hors d’oeuvres discount.

Hors d’oeuvres set up buffet style with napkins, silverware and plates.

Chateaubriand must be with an 8 hors d’oeuvre minimum selection.

Above prices are subject to 5% MA. Meal Tax and 18% House Fee*.

Any of the above hors d’oeuvres are available for takeout. Minimum of 50 people.

*The House Fee is utilized by the restaurant to cover operating expenses related to your function, and does not represent
a tip or service charge for employees.
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