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Below is a list of items you may choose for the cocktail hour.  For passed hors 
d’oeuvres, we will generally plan on 3-5 pieces per person for each selected item, 
depending on the size of the item.  If there is a particular item you like, but don’t see 
here, please let us know, and we will be happy to accommodate your request.   
 
 
 
From an attractively decorated Buffet:  

(priced individually per person) 
  Selection of imported and domestic cheeses, fresh fruit, artisan breads and 

crackers      $3-5, depending on cheeses  
  Vegetable crudités with choice of dips   $2 
  Mediterranean Platters with Hummus, Assorted Olives, Feta, Pita,  

Cucumber, Roasted Bell Peppers and Pistachios  $4   
  Seasonal selection of roasted vegetables   $3  

  
  Smoked Salmon or Trout with traditional garniture  $6   
  Jumbo Shrimp Cocktail     $8-10 (market)  

 
Passed throughout cocktail hour:  
  (choose any 3 for $12 per person, $3 per additional selection) 
 
Cold: 
  Bruschetta on crusty sourdough 
  Herbed cream cheese on endive or cucumber 
  Roasted potato with crème fraiche and caviar 
  Roasted potato with sour cream and Applewood bacon 
  Goat cheese and roasted tomato tartelettes 
  Wallingford ham with Dijon butter canapés 
  Tomato concasse with crème fraiche and chive croustades 
  Wild mushroom, garlic and thyme bouchees (puff pastry cup) 
  Cucumber cups with bleu cheese and crispy bacon 
  Cucumber cups with smoked trout mousse, lemon and dill 
  Celery barquettes with stilton and walnuts 
  Broiled Scallops with sweet Chili Sauce and Crème Fraiche 
  Gravlax on Pumpernickel Canapes with Dill Mustard Sauce 
 



 
Hot 
  Maryland crab cakes with pommerey mustard dip 
  Gingered chicken cakes with cilantro-lime mayonnaise 
  Lemon chili shrimp sticks 
  Curried coconut chicken sticks 
  Thai chicken with lemongrass and sweet cucumber dipping sauce 
  Cumin scented Kofte (Lamb) brochettes with minted yogurt dip 
  Sesame soy glazed beef skewers with Spicy Peanut Dip 
  Filo tartelettes with spicy cilantro shrimp OR Asian beef salad 
  Spanikopita 
  Mini Quiche tarts 
  Asian pot stickers 
  Duck Filled Beggars’ Purses, apricot dipping sauce 
  Pig in a Blanket 
  Mini Potato Skins 

 

  Many other options available 
 
 


