
Light Menu 

Fresh Seasonal Fruit Display served with our Sherry Crème Dip   

Vegetable Cream Cheese Bars 

Warm Spinach & Artichoke Dip served with French Bread Rounds  

Cranberry Orange Meatballs  

Assorted Finger Sandwiches (Chicken Salad, Honey Ham & Smoked 
Turkey) 

Sesame Chicken Tenderloins served with our Honey Dijon Dip 

Assorted Bite Size Desserts (Caramel Apple, Lemon & Chocolate) 

Freshly Brewed Sweetened & Unsweetened Iced Tea 

Chilled Lemonade 

 

Menu Prices Based on Guest Count 
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Hearty Menu 

Fresh Fruit Kabobs drizzled with Chocolate Fondue  

Imported & Domestic Cheese Display with Baked Brie                                              
served with Gourmet Crackers 

Warm Lobster & Crab Dip served with French Bread Rounds  

Spanakopita (Fresh Spinach & Feta Cheese Baked in Pastry Triangles) 

Seared Beef Filet served on a Garlic Parmesan Crostini                                                       
with a Dab of Horseradish Cream 

Cape Fear Crab Cakes served with our Tangy Remoulade Sauce 

Sesame Chicken & Vegetable Kabobs  

Cheesecake & Fudge Brownie Pops 

Freshly Brewed Sweetened & Unsweetened Iced Tea 

Sparkling Citrus Punch                                                                                                  
(Orange, Pineapple & Grapefruit Juices & Ginger Ale)                                                  

Garnished with Citrus Circles 
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