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Appetizer Selections 

Shrimp Cocktail 

Choice of U-12 or 21-25 shrimp chilled with lemon  

and choice of homemade mild or hot cocktail sauce 
Bacon Wrapped Scallops 

U-12 Scallops wrapped in Maplewood smoked bacon  

with a hoisin and pineapple marinade 
Artichokes French 

marinated artichoke hearts egg battered with sherry French sauce 

Vegetable Crudite 

seasonal vegetables sliced and displayed 

choice of pink brandy ranch, honey mustard or dill bleu cheese dipping sauces 

Imported Cheese Display 

Cranberry English Stilton, Smoked Gouda, Dill Havarti, crackers 

other cheese available - this is a popular combination example 

Stuffed Baked Brie 

wheel of baked brie stuffed with dried fruit compote 

wrapped with puff pastry dough baked to golden brown 

Mini Bagels Grav Lox Display 

NYC style lox kit with cured or smoked salmon 

dill cream cheese, capers, tomato and onion  

Chicken Satay Skewers 
Thai satay style chicken with peanut sauce 

 

Pork Stuffed Won Tons with Sauce 

Won ton skins stuffed with a pork and vegetable eggroll filling 

served with Daryl’s sweet and sour sauce 



Pork Pot Stickers with Homemade Sauce 

Asian dumplings filled with either chicken or pork sautéed and steamed  

served with soy and ginger sauce 

 

Sausage Stuffed Mushrooms 
Andouille sausage stuffed in cremini mushrooms 

topped with asiago cheese 

 

Crab Cake Stuffed Mushrooms 

Cremini mushrooms stuffed with Maryland crab cake mixture  

served with Maine inspired remoulade 

 

Assorted Mini Quiche 
mini pie shells stuffed with a variety of flavored quiche 

 

Mini Beef Wellington 
puff pastries stuffed with tenderloin and mushroom duxelle 

 

Mini Chicken Cordon Bleu 
mini puff pastries stuffed with chicken, ham and Swiss cheese 

 

Reuben Phyllo Cups 

crispy phyllo cups filled with corned beef, thousand island, Swiss cheese and sauerkraut 

 

Turkey BLT Pinwheels 
served with a cranberry mayo 

 

 

 

 

OTHER STARTERS AVAILABLE UPON REQUEST 



Selection of Sides & Accompaniments  

 
Traditional Caesar Salad  

with homemade parmesan crisps 
 

Tossed Salad with Garden Veggies and 2 dressings 

options include Daryl’s homemade balsamic vinaigrette and pink brandy ranch 

 

Caprese salad  

sliced plum tomatoes, fresh mozzarella and fresh basil leaves shingled and drizzled with 

extra virgin olive oil and balsamic reduction 

 
 

Mediterranean couscous salad 

Israeli couscous tossed with basil pesto, extra virgin olive oil, cherry tomatoes, 

cucumbers, feta cheese, sliced black olives, red onion and bell pepper 

 

 

Loaded Baked Potato Salad 

skin on potatoes in a mayonnaise based potato salad  

mixed with bacon, cheddar, scallions and chives 

 

Antipast0 Salad 

salami, pepperoni, provolone, olives, roasted red pepper, red onion, cherry tomatoes 

and artichoke hearts tossed in Italian vinaigrette over bed of lettuce 

 

 

Asian Scented Coleslaw w/ Wasabi Peas 

 oriental vinaigrette and Napa cabbage 



Marinated Tropical Fruit Skewers  
marinated in honey, ginger and lime 

also available as platter or salad 

 

Asparagus and Gouda Cheese wrapped in Phyllo Dough 

served hot 

 

Prosciutto wrapped asparagus 

served hot 

 

Herb Roasted Vegetables 

seasonal veggies marinated and seasoned 

 
 

Variety of Potatoes 

garlic mashed, twice baked, roasted fingerling 

 
 

Rice Pilaf 

made with chicken stock and herbs 

 

 

Vegetarian Hash 

specialty seasoned vegetables over hash brown potatoes 

 
 

 

Soups 

any kind available for sides or main entree - ask Chef Daryl for suggestions 

 



Main Dishes & Entrees 

Grilled Chicken Breast 

choice of: Daryl’s marinade, sundried tomato cream sauce, 

basil pesto cream sauce or Florentine sauce 
 

Roasted Airline Chicken Breast 

with apricot cranberry glaze 
 

Cornmeal Crepes 

stuffed with chicken, asparagus, red onion 

topped with creole remoulade 

 

BBQ Pulled Pork  

served with Kaiser Rolls 
 

Sliced Roasted Pork Loin 

served with Honey Dijon Gastrique 
 

Cattleman Burgers 

¼ lb. Angus Sirloin Beef Gourmet Burgers 
 

Beer Braised Italian Sausage w/ Peppers and Onions  
comes with hoagie rolls and a side of marinara 

 

Cold Sliced Roasted Beef Tenderloin Platter 

perfect for gourmet sandwiches with horseradish black peppercorn sauce 

 

Hot Sliced Beef Tenderloin 
served with cabernet wild mushroom reduction sauce 



Veal Piccata 

lemon white sauce with capers, fresh diced tomatoes and artichoke hearts 
 

Veal Oscar  

veal cutlet fried with fresh crab meat, asparagus and béarnaise sauce 

Poached Salmon 

served with a mango pineapple chutney 

Baked Stuffed Sole with hollandaise sauce 
filet of sole stuffed with a scallop and crab mix 

 

Bacon Wrapped Brook Trout 

with vin blanc 

Shrimp Scampi 
jumbo shrimp in lemon garlic white wine sauce 

Baked Ziti 
choice of with or without ground sausage 

Roasted Portobello Vegetable Stacker 

 portobello mushroom stacked with summer squash, zucchini & roasted red pepper 

marinated in melted smoked gouda 

Vegetable Napoleon 

puff pastry filled with herb roasted vegetables, roasted garlic hummus 

over a red pepper coulis 

 

Fresh Herb and Vegetable Quiche  

made with puff pastry dough 

Tortellini Carbonara 

tri colored tortellini with bacon, peas and asiago cream sauce 

 
 

CATERING NOT LIMITED TO ITEMS LISTED. ALL FOOD REQUESTS CONSIDERED 

VEGETARIAN, VEGAN & MOST SPECIALITY DIETS AVAILABLE UPON REQUEST 
 



Additional Options 

Coffee Bar 
regular, decaf and hot water in self-serve pump pots 

assorted tea bags, sugar and sugar substitute, regular and flavored creamers 

cups and lids, stir sticks 
 

Desserts 

Chocolate Dipped Strawberries 
Individual Fruit tarts  

Brownie Tray 
Individual Strawberry Shortcakes 

Daryl’s Homemade Apple Cider Donuts 

Russian Tea Cookies 
Individual Crème Brulee 

Pink Lemonade Bars 

Cupcakes with homemade buttercream frosting 

S’mores Tarts 
Specialty Cakes & Cupcake Cakes Available Upon Request 

 

Chef Stations Available 

Crepe Station 

complete with made to order crepes by the chef  

 cream cheese filling, assorted fruits and chocolate ganache 
Bananas Foster Flambé  

made to order and served over purity vanilla ice cream  


