
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

· sMoked bbq $250 chicken biscuit
$250.00

· chicken cordon bleu bites
$200.00

· carolina pulled pork and cornbread
$250.00

· 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

· lobster cobbler
$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

· paella croquettes with Shrimp and Chorizo
$275.00

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

· Moroccan laMb kabob GF
$350.00

· goat cheese stuFFed dates wrapped

in applewood sMoked bacon
$275.00

· beeF eMpanada with Fire roasted vegetables
$200.00

· chorizo 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

· goat cheese + honey phyllo triangle

and swiss cheese
$200.00

· laMb gyro on a Miniature pita
$225.00

· coney island Franks
$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

· chicken + leMongrass potstickers
$225.00

· 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
$200.00

· raspberry toasted alMonds and brie

in a phyllo roll
$200.00

· 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)
$175.00

· aged gruyere and suMMer leek tart
$200.00

· Fire roasted red pepper and
Fresh goat cheese quiche

$200.00

· bella Flora puFF pastry
$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

· spinach + swiss proFiterole
$275.00 

Falafel GF, V, NF 
$250.00

· potato pancakes GF
$150.00

· French onion soup boule
$225.00

· edaMaMe duMpling V
$200.00

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    NF= Nut Free
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