
Poultry
· Chicken Salad Stuffed Cherry Tomato

$200.00

Seafood
· Shrimp Bloody Mary Shooter

$250.00

· Jumbo Shrimp Cocktail
$375.00

Meat
· Antipasto kabob

$250.00

· Prosciutto Wrapped Melon Lollipop
$200.00

Chilled Hors d’oeuvres Selections

Banquet Hors d’oeuvres Offerings
platters priced per 100 guests or

230 pieces per platter

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

Vegetarian

· Domestic Cheese & Crackers
$200.00

· Crème Fraiche filled New Potatoes

topped with Caviar
$250.00

· Cold Canapé Assortment
$300.00

· Fresh Fruit Kabob
$225.00

· Gourmet Deviled Egg
$200.00

Chilled Displays

Seafood
· Smoked Salmon Platter

Smoked Salmon Accompanied by Red Onion, Diced Egg
White, Diced Egg Yolk, Capers &

Pumpernickel Bread
$350.00

Meat
· Antipasto Platter

Mortadella, Capicola, Salami, Provolone Cheese, Green
Olives, Black Olives, Pepprocini, &

Red Pepper Strips served with Foccaccia Breads
$400.00

Vegetarian
· International Cheese Board

European & Domestic Cheese served with Grapes
& Mixed Berries, Sliced Baguette & Assorted Crackers

$500.00

· Crudités

Assortment of  Fresh Vegetables served
with choice of  Dressing

$200.00

· Roasted Vegetable Platter

Assortment of  Roasted Asparagus, Bell Peppers,
Mushroom, Squash, & Zucchini

$225.00
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Poultry

· Cocktail Sweet & Sour Chicken Kabobs
$200.00

· Chicken & Cheese Quesadilla Cornucopia
$250.00

· Chicken Drummets
$225.00

· Duck filled Phyllo Beggar’s Purse

with Apricot Preserves and Aged Brandy
$275.00

· Chicken Satay GF
$275.00

· Chicken Tandoori

with a North Indian Spice Marinade GF
$275.00

· Thai Peanut Marinated Chicken Satay GF 
$275.00

· Chicken Empanada with Fire Roasted Vegetables
$200.00

· Holiday Turkey Biscuit with Stuffing and Cranberry
$200.00

· Pulled Jerk Chicken Sandwich

on a Sweet Potato Biscuit
$250.00

· Chicken Cordon Bleu Puff Pastry with
Smoked Ham and Swiss

$250.00

· Chicken and Waffle Stack with Chipotle Aioli
$200.00

· Chicken Teriyaki Potsticker
$200.00

Hot Hors d’oeuvres Selections

Banquet Hors d’oeuvres Offerings
Priced Per 100 Pieces

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

Seafood

· Crab Rangoon
$215.00

· Mini Crab Cakes
$250.00

· Butterflied Jumbo Coconut Shrimp
$300.00

· Bacon Wrapped Scallops
$250.00

· Clam Casino served in Shell
$250.00

· Crab Dip
$250.00

· Maine Lobster with Sherry Laced Newburg Sauce

in a Phyllo Triange
$375.00

· Maui Shrimp Roll with Chili Paste, Coconut Milk

and Whole Fresh Cilantro
$300.00

· Atlantic Caught Wild Salmon Satay

with a Lime and Cilantro Marinade GF
$350.00

· Maine Lobster Puff Pastry with
Sherry Newburg Sauce

$300.00

· Clams Casino on the Half Shell
$300.00

· Coconut Shrimp
$250.00

· Lobster Bisque Boule
$250.00

GF = Gluten Free  V = Vegan
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Meat

· Cocktail Beef & Mushroom Kabobs
$250.00

· Lamb Chop Lollipops
$300.00

· Meatballs

Choice of  Polynesian, Marinara or Swedish
$250.00

· Miniature Reuben Open Sandwiches
$200.00

· Pastrami & Whole Grain Mustard Spring Roll
$200.00

· Quiche Lorraine with Applewood Smoked Bacon
$200.00

· Shephard’s Pie with Beef, Vegetables

Topped wth Mashed Potatoes
$225.00

· Beef Sirloin Satay GF
$275.00

· Cumin lamb Lollipops
$350.00

· Goat Cheese Stuffed Dates Wrapped

in Applewood Smoked Bacon
$275.00

· Beef Empanada with Fire Roasted Vegetables
$200.00

· Pork Carnita with Chipotle Peppers Empanada
$200.00

Hot Hors d’oeuvres Selection continued

Banquet Hors d’oeuvres Offerings
Priced Per 100 Pieces

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

· Croque Monsieur with Ham, Turkey

and Swiss Cheese
$200.00

· Lamb Gyro on a Miniature Pita
$225.00

· Mini Ball Park Franks on a Petite Bun
$200.00

· Mini Cuban Sandwich with Pork, Ham,
Swiss and Pickles

$250.00

· Philadelphia Cheese Steak Spring Roll
$200.00

· Mini Philadelphia Style Cheese Steak Hoagie
$250.00

· Beef Wellington Puff Pastry
$275.00

· Short Rib and Roquefort Hand Pie
$275.00

· Coney Island Franks Stuffed with
Sauerkraut and Mustard

$150.00

· Mini Franks in a Blanket
$150.00

· Bulgogi Beef Dumplings
$200.00

· Pork Dumplings GF
$200.00

GF = Gluten Free  V = Vegan
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Hot Hors d’oeuvres Selection continued

Banquet Hors d’oeuvres Offerings
Priced Per 100 Pieces

Vegetarian

· Spanakopita with Spinach and Grecian Feta

in a Phyllo Triangle
$250.00

· Vegetable Spring Rolls with Dipping Sauce
$200.00

· Brie Fillo with Raspberry & Almonds
$200.00

· Tomato Bruschetta
$150.00

· Spinach & Artichoke Dip
$200.00

· Asparagus Roll Up with Asiago

and Bleu Cheese Wrapped in Phyllo
$0.00

· Raspberry Toasted Almonds and Brie

in a Phyllo Roll
$0.00

· Pear and Brie with Toasted Almonds

in a Phyllo Beggar’s Purse
$275.00

· Vegan Caponata Phyllo Star V
$200.00

· Vegetable Spring Roll (cocktail size)
$0.00

· Aged Gruyere and Summer Leek Tart
$200.00

· Fire Roasted Red Pepper and
Fresh Goat Cheese Quiche

$200.00

· Mascarpone, Bleu Cheese,
and Caramelized Red Onion Tart

$250.00

· Mediterranean Ratatouille Tart
$250.00

· Miniature Vegetable Lasagna
$250.00

· Roasted Root Vegetable Kabob

with Sweet Potato, Red Beet, Carrot and Parsnip V
$250.00

· Gluten Friendly Vegetable Empanada GF
$200.00

· Grilled American Cheese Sandwich
$200.00

· Cherry Blossom Tart
$250.00

· Sweet Potato Puff Pastry Finished with a
Dusting of Cinnamon Sugar

$250.00

· Quinoa and Zucchini Fritter GF
$250.00

· Mini Stuffed Potato Skins with Vermont Cheddar

and Applewood Smoked Bacon GF
$200.00

· Gorgonzola, Mediterranean Fig, and 
Carmelized Onion in a Profiterole

$275.00

· Hummus Pastry Star
$250.00

· Potato Pancakes GF
$150.00

· French Onion Soup Boule
$225.00

· Edamame Dumpling V
$0.00

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

GF = Gluten Free  V = Vegan
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