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~RECEPTION SPECIALTIES~ 
 
 

Florida Raw Bar 
(Minimum of 50 pieces) 

 
Iced Gulf Shrimp     $500.00 per 100 pieces 
Cultured Oysters on the Half Shell $450.00 per 100 pieces 
Cocktail Crab Claws    $500.00 per 100 pieces 

 
Served with Lemon,  

Key West Cocktail and Remoulade Sauce 
 
 

Caviar and Vodka 
Beluga Caviar with Toast Points, Capers, Chopped Eggs, Chopped Red Onion,  

Sour Cream, and Lemon 
Assorted Chilled Premium Vodkas 

Presented in an Ice Sculpture 
Market Price 

 
 

Smoked Salmon 
Twin sides of Scottish Smoked Salmon, Chopped Red Onions, Capers, and Chopped Eggs 

Bagel Chips, Toast Points and Cocktail Breads 
$500.00 

 
 

Sushi Display 
An array of Sashimi and Sushi served with Pickled Ginger,  

Wasabi, Soy Sauce and Rice Vinegar 
$575.00 (100 pieces) 
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~RECEPTION ~ 
SPECIALTIES~ 

(Minimum of 25 Guests) 
 
 

Caribbean Fondue 
Fresh Florida Fruits and Berries 

Served with Cubed Pound Cake and Chocolate Fondue & Powdered Sugar 
$ 8.00 per order 

 
Display of Imported & Domestic Cheese 

Garnished with Fresh Fruit and Berries  
Assorted Bread and Crackers 

Small Tray (serves 25 people) $250.00 
Large Tray (serves 75 people) $750.00 

 
Snack and Dip 

Potato Chips, Spinach Dip in Country Rye Bread, 
Onion Sour Cream Dip 

Tortilla Chips and Homemade Pico De Gallo 
Terra Chips & Pretzels 

$11.00 per order 
 

Crudité Presentation 
An assortment of Fresh Vegetables and Relishes  
Accompanied with Ranch and Bleu Cheese Dip 

Small Tray (serves 25 people) $200.00 
Large Tray (serves 75 people) $650.00 

 
Greek Antipasto 

Imported and Domestic Sliced Julienne Meats, Assortment of Cheeses with Roasted Pepper, 
Pepperoncini, Olives, and Marinated Stuffed Grape Leaves 

$18.00 per order 
 

Bruschetta 
Traditionally toasted Garlic Bread drizzled with Olive Oil served 

With Sliced Capacola, Sliced Salami, Fresh Mozzarella and Asiago Cheese, 
Roasted Red Pepper, Oven Dried Tomato, Calamata and Nicoise Olives, 

and Grilled Eggplant 
$18.00 per order 

 


