
Selection of Hors d’oeuvres Menus 
 

Menu #1

Prices subject to change without notice. 

 
Cool Hors d’oeuvres 

Assorted Domestic and Imported Cheese Platter 
Grilled Vegetable Platter, Pancho sauce 

Celery with Piped Roquefort 
Assorted Crostini, shrimp, salmon and  

sashimi of Yellowfin tuna 
Roast Beef Roulades 

 

Warm Hors d’oeuvres 
Assorted Mini Quiche 

Baked Brie in Filo 
Moms Chicken Kabobs 

Duck Spring Rolls, ginger sauce 
Cancun Beef in Pastry Shell 

 

Dessert 
Assorted Cookies and Brownies 

 
$17.75 per person plus 6% sales tax and service 

 
 

Menu #2 
 

Salad Station 
Vegetarian Pasta Salad 

Rolls and butter 
 

Warm Hors d’oeuvres 
Wild mushroom Strudel 

Smoked and Lightly Poached Atlantic salmon, 
artichokes, capers and vermouth 

Chicken Medallions, natural sauce,  
sun dried tomatoes, shitakes 

 

Cool Hors d’oeuvres 
Fresh Fruit 

Domestic and Imported Cheeses, crackers 
Roast Beef Roulades 

 

Desserts 
Assorted Cookies, Brownies and  
Chocolate Covered Strawberries 

 
$18.75 per person plus 6% sales tax and service 

 
 
 

Menu #3 
 

Cool Hors d’oeuvres 
Sashimi of Yellowfin Tuna 
Wasabi Deviled Eggs with  

House Smoked Salmon 
Assorted Crostini 

Roast Beef Roulades 
 

Warm Hors d’oeuvres 
Grilled Gulf Shrimp wrapped in Prosciutto 

Smoked Salmon Cakes, remoulade 
Duck Spring Rolls, ginger sauce 

Chicken Sate, peanut dipping sauce 
 

Desserts 
Assorted Mini Desserts 

 
$20.75 per person plus 6% sales tax and service 

 
 

Menu #4 
 

Salad Station 
Vegetarian Pasta Salad 

Rolls and butter 
 

Cool Hors d’oeuvres 
Fresh Fruit 

Domestic and Imported Cheeses, crackers 
Assorted Profiteroles  
Roast Beef Roulades 

 

Warm Hors d’oeuvres 
Baked Mushroom Caps stuffed with ham duxelle 

Smoked and Lightly Poached Atlantic salmon, 
artichokes, capers and vermouth 

Chicken Medallions Oscar, béarnaise sauce 
Beef Tenderloin Tips Sauté,  

mustard mashed potatoes 
 

Dessert Station 
Assorted Mini Desserts 

 
$24.75 per person plus 6% sales tax and service 
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Menu #5 

 

Cool Hors d’oeuvres 
Grilled Vegetable Platter, Pancho Sauce 

Assorted Domestic and Imported  
Cheeses, crackers 

Wasabi Deviled Eggs with  
Seared Yellowfin tuna 
Roast Beef Roulades 

 

Warm Hors d’oeuvres 
Shrimp and Crab Cakes, remoulade 

Sea Scallops Rockefeller 
Chicken Kabobs 

Sliced Sirloin of Beef, rolls and condiments 
 

Desserts 
Assorted Cookies and Brownies 

 
$26.75 per person plus 6% sales tax and service 

 
 

Menu #6 
 

Salad Station 
Steve & Rocky’s House Salad 

Rocky’s Caesar Salad 
Rolls and butter 

 

Warm Hors d’oeuvres 
Wild Mushroom Strudel 

Escargot, herb butter 
Shrimp and Crab Cakes, remoulade 
Sesame Sea Scallops wasabi sauce 

Oysters Rockefeller 
Chicken and Beef Sate’s, peanut sauce 

Rack of Lamb Persillade or  
Sliced Beef Tenderloin (please choose one) 

 

Cool Hors d’oeuvres 
Fresh Fruit Platter 

Domestic and Imported Cheeses 
Assorted Grilled Vegetables 

Smoked Sturgeon 
Smoked Salmon 

Country Pate 
 

 

 
 

Dessert Station 
Assorted Mini Desserts, Cookies and Brownies 

 
$29.50 per person plus 6% sales tax and service 

 
 

Menu #7 
 

Cool Hors d’oeuvres 
Celery with Piped Roquefort 

Assorted Crostini 
Seafood, Chicken, and Beef Lawash 

 

Warm Hors d’oeuvres 
Vegetarian Spring Rolls, ginger sauce 

Baked Brie in Puff Pastry with  
dried cherries and almonds 

Mushroom Caps with Ham Duxelle 
 

Desserts 
Fresh Fruit Kabobs 

Chocolate Covered Strawberries 
 

Beverages 
Assorted Sodas, Coffee and Tea 

 
$13.75 per person plus 6% sales tax and service 

 
 

Menu #8 

Passed Hors d'oeuvres  
Tuna Sashimi  

Wasabi Deviled Eggs with Seared Tuna  
Mom's Chicken Kabobs  

Roast Beef Roulades  
Seafood, Beef and Chicken Lawash Sandwiches 

Hors d'oeuvres Stations  
Fresh Fruit platter  

Roasted Vegetables, Pancho sauce  
Assorted Imported and Domestic Cheeses  

Wild Mushroom Strudel  
Smoked Salmon with capers and artichokes 

Prices subject to change without notice. 
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Menu #10 

 
Pasta Station 
Alfredo Sauce  

Bolognaise Sauce Warm Hors d’oeuvres  
Brie in Puff Pastry with almonds and dried 

cherries 

Marinara Sauce 
Penne and Bowtie Pasta 

Baby Shrimp, Smoked Chicken, Wild Mushroom Strudel Andouille, Peppers, Assorted Cheeses Gulf Shrimp Saute Maison 
Seared Sea Scallops Rockefeller Sweets  

Brownies, Chocolate Covered Strawberries 
Duck Spring Rolls, ginger sauce 

 

Cool Hors d’oeuvres  
$26.75 per person plus 6% sales tax and service 

 
 

Menu #9 

Fresh Fruit Kabobs 
Grilled Vegetables, Pancho sauce 

Steak Tartar 
Smoked Whitefish, Salmon and Sturgeon 

Chicken Salad on Baguette 
  Sweets Cool Hors d’oeuvres Chocolate Covered Strawberries   Fresh Fruit Kabobs $22.75 per person plus 6% sales tax and servic Grilled Vegetables, Pancho Sauce  Assorted Profiteroles  Wasabi Deviled Eggs with Smoked Chicken Menu #11  
 Warm Hors d’oeuvres 

Warm Hors d’oeuvres  
Vegetable Spring Rolls 

 
Baked Brie in Filo  

with dried cherries and almonds Mushroom Caps stuffed with Ham Duxelle 
Brie in Filo with almonds and dried cherries Baked Mushroom Caps stuffed  

with Ratatouille and Raclette Shrimp and Crab Cakes 
Beef Tenderloin Kabobs Moms Chicken Kabobs 

 Duck Spring Rolls Cool Hors d’oeuvres   
Domestic and Imported Cheese Platter Sweets Roasted Vegetables, Pancho and remoulade Assorted Cookies, Brownies and Chocolate 

Covered Strawberries Smoked Salmon Roulades 
Sashimi of Yellowfin Tuna  Gulf Shrimp Cocktail $18.75 per person plus 6% sales tax and service  

 
 

Sweets 
Assorted Mini Desserts 

    $24.75 per person plus 6% sales tax and service
 

 
 

Prices subject to change without notice. 


