
 

 

 

 
 

Private Dining  

Hors d’oeuvres  

Selection 

 

3 hot, 3 cold $16 per person, per hour 

4 hot, 4 cold $18 per person, per hour 

 

       Hot        Cold 
              Crispy Calamari                                               Oysters on the Half Shell 
                            Mini Crab Cakes    Clams on the Half Shell 

                           Risotto Fritters                            Shrimp Cocktail 

                  Truffle Grilled Cheese        Smoked Salmon Mousse 

                Marinated Chicken Skewers       Steak Tartar with Pickled Shallot 

                Spicy Tempura Rock Shrimp                                      Tuna Tartar With Avocado Mousse                           

     Shrimp Skewers with Soy Yuzu Dressing          Lobster Crostini 

Black Angus Beef Sliders, Caramelized Onion                    Truffle Chicken Salad 

        Fried Oysters with Caper Remoulade                              Deviled Eggs 

     Steak Skewers With Horseradish cream  Parlor Sushi Selection 

 

 

Raw Bar Platters 

 

 

 

 

 

 

Parlor Platter Selection 

 

Cheese Plate with Flat Breads 

$85  

                                                    Assorted Cheeses with crackers ,flat breads 

 

Seasonal Crudites and fruit 

$65 

                                   Fresh selection of fruit, Vegetables with dipping sauces 

 

Antipasti 

$85 

                                     Spicy sopressata, Proscuitto, Olives, Crudites, cheese, dips 

 

 

 

***Platters Feed 15-20 guests 

 

Oysters 

20 Piece    $55 

30 Piece    $85 

 

Clams 

20 Piece    $40 

30 Piece    $60 

 

Shrimp 

20 Piece    $55 

30 Piece    $85 

 

Lobster 

Four 1 ¼ Lb    $80 

 


