
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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