
Passed Appetizers 
Choose 3 Charge $15 per person 
Choose 6 Charge $25 per person 

Fish 
Fried Rock Shrimp Fritters 

Crab & Fennel Fritters 

Salmon Mousse with Caper-Onion Relish on Toast 

Grilled Albacore Tuna Skewers or (Halibut or Salmon) 

Shrimp Scampi on a Stick 

Bacon Wrapped Halibut Medallions  

Vegetarian  
 “Burek” Cheesed Filled Phyllo Pastry  

Risotto “Arencini” Stuffed with Mozzerella 

Eggplant Parmesan Appetizer 

Cherry Tomato Bruschetta 

Ricotta Stuffed Mushroom Caps 

Assorted Pizzettes (Zucchini Pesto, Mushroom Gruyere, Tomato Basil) 

Fried Provencal Chickpea Fritters 

Assorted Crostini (Goat Cheese & Tapenade, Chick Pea & Kale, Caramelized Onion & Thyme) 

Meat 
Grilled Beef Brochettes with Salsa Verde 

Grilled Chicken Brochettes with Salsa Verde 

“Cevapcici” Croatian Beef & Lamb Sausages with a Red Pepper Eggplant Relish 

Minced Chicken, Mushrooms & Fontina Mini Panini 

Grilled Pancetta Wrapped Dates 

 

Shellfish ($3 per piece) 
Oysters or Prawns Mixed or Separate served with Cocktail Sauce,  

Mignonette & Lemon 

 

 



 

$45 menu 
 

Antipasti  
Assorted antipasti served family style on table. 

 
Starters 

Soup of the Day 
Or 

County Line Baby Lettuces with Shaved Sunchokes & Parmesan 
 

Entrée 
Grilled New York Steak with Fried Brussels Sprouts, Potatoes & Red Onion 

Or 
 

Mary’s Roasted Marinated Half Chicken  
with Spring Onion & Garlic, Potatoes, Lemon & Olive Oil  

Or 
 

Grilled Salmon Wrapped in Grape Leaves 
with Raisins & Pine Nuts Served on a Bed of Pearl Couscous and  

Grilled Vegetables  
Or 

 

Baked Penne with Tomato , Peas, Ricotta, Parmesan and Mozzarella 
 
 
 

Dessert 
Flourless Chocolate Cake with Kahlúa Whipped Cream 

Or 

House Made Ice Cream or Sherbert 

 
 



 

$55 menu  
 

Antipasti  
Assorted antipasti served family style on table. 

 
Starters 

Soup of the Day 
Or 

County Line Baby Lettuces with Shaved Sunchokes & Parmesan 
 

Appetizer 
Shrimp with White Wine, Garlic, Parsley & Olive Oil 

Or 

Arancini with Tomato Sauce & Basil 
 

Entrée 
Pan Roasted Filet Mignon Wrapped in Bacon Served with a  

Horseradish Compound Butter, Green Garlic, Spring Onions &  
Potato Latke  

Or 

Mary’s Roasted Marinated Half Chicken  
with Spring Onion & Garlic, Potatoes, Lemon & Olive Oil  

Or 

Sautéed Local Halibut with Cannellini Beans, Pancetta, Garlic, Scallions &  
Olive Oil  

Or 

Ravioli of Spinach & Ricotta with Tomatoes, Red Onions & Rosemary 

Dessert 
 

Flourless Chocolate Cake with Kahlúa Whipped Cream 
Or 

Warm Apple Strudel with Crème Anglaise 


