
ELEGANT EATING   Hors D’oeuvres and Stations  2024 
If you have any questions, please call 631-360-2211. 

 
BUFFET DISPLAYS 

 
Whole Baked Brie (with Apricots and Almonds; Raspberry or Sun-Dried Tomato Pesto) 

Pumpernickel Bread Filled with Spinach Dip 
Eggplant Salad and Crispy Pita Triangles  

Bubbling Hot Spinach and Artichoke Dip 
Tuscan Dipping Platter with Ficelle  

(Bean Pate, Olive Tapenade, Basil Pesto, Eggplant Spread, Ricotta Spread,  
Sun Dried Tomatoes, Chopped Tomato and Mozzarella, Provolone) 

Italian Dipping Platter with Denise’s Cheese Terrine and Caprese Kabobs  
Mexican Sombrero Display: Sour Cream, tomato Salsa, Corn Salsa, Taco Meat,             Grated 

Cheese, Mixed Bean Salad 
 

Grazing Trays: Tuscan, Savory, Brunch Style 
Displays vary but basically a unique design of soft and hard cheeses, cured meats rolled in flowers, 

Spreads such as Fig Jam, Bean Pate, Candied Bacon Skewers, Deviled Eggs,  
 

Mid-East Dip Display  
(snack version also includes Carrot, Jicama, and Celery Sticks Cucumber Slices) 

 (Hummus, Tzatziki, Whipped Feta, Eggplant Salad, Olives, Cucumber Slices, and Pita Triangles)  
 

Vegetable Crudité with Dips 
Fruit and Cheese Display  with Crostini or Crispy Pita Chips   

Fruit, Cheese, and Vegetable Displays with Dip 
 

Hye Rollers with Assorted Fillings (See List) 
 

Finger Sandwiches, or Tea Sandwiches (see sandwich or tea sandwich list) 
 

MINI PASSED 
In a Cup:  Antipasto, Fruit and Cheese, Crudité Cuties in Mini Clay Pot 

Shrimptinis (Alcoholic and Non- Alcoholic)     
Drunken or Margarita Shrimp (Orange Juice, Tequila, and Orange Marmalade) 

Crostini Topped with Chopped Tomato and Mozzarella  
Dozens of Mini Quiche and Crostini Options 

Crostini Topped with Beef Tenderloin and Caramelized Onion Jam 
Smoked Salmon, Cream Cheese, and Cucumber Canapé Triangles, etc. 

Watermelon Canapes with Goat Cheese and Grapefruit Pearls 
Tartlet Goat Cheese and Fig Pate 

French Onion Soup Boule 
Artichoke Fritters with Goat Cheese 

Garden Franks Presented on a Field of Wheat Grass with Mustard Dot                                                                
Asparagus with Asiago or Brie and Raspberry Phyllo Roll Ups 

Seared Tuna on Cucumber Rounds with Spicy Mayo 
Sashimi Martini: Tuna, Avocado, Cellophane Noodles Spicy Mayo 

Candied Bacon Skewers 
Single Serve Taster Cups (Poke, Nacho, Mid East) 

 
 

Favorites 

 



 
Tempura or Coconut Shrimp with Honey Mayo 

Fried Oyster Presented on the Half Shell with EE Tartare Sauce 
Potato Puffs with Russian Mustard 

Crab Cakes with Corn Salsa and Remoulade 
Crispy Chinese Shrimp Toast Triangles with Soy Dip 

Traditional Cocktail Franks or Garden Franks in Wheat Grass with Mustard 
Baked Clams 

Spanakopita (Spinach and Feta) 
Feta Phyllo Triangles with Honey Drizzle 

Sticky Bacon Wrapped Scallops 
Sesame Chicken or Bronzed Chicken Single Serve Cups  

Vegetable Spring Rolls with Apricot Chutney  
Meatballs of Many Varieties: Swedish, Sweet, and Sour, Veal Au Jus 

 
Steamed Vegetable Dumplings with Teriyaki Dip Presented on Chinese Spoons 

Dumplings Edamame, Spinach, Chicken plus… Steamed or Pan Browned 
Tomato with Basil and Feta Mini Quiche 

Ceviche Shrimp or Scallops with Tropical Salsa Served in Chinese Spoons            
Noodle Mini Boxes (Filled with Sesame Peanut Noodles,                                                                     
Pad Thai or Oriental Spaghetti Salad) with Chop Sticks 

 

Sushi (Assorted Varieties) Maki Rolls (Assorted) Display Boat Available  
Sashimi Martini with Tuna 

 
Won Tons: 

 Apple Dusted with Cinnamon and Sugar,  
Pork and Shrimp with Apricot Chutney 

Taco with Sour Cream Dip,  
Short rib and Potato 

Mascarpone and Caramelized Mango with Sour Cream Drizzle 
Potato, Chives and Cheese with Honey Mustard 

Buffalo Chicken with Blue Cheese Dipping Sauce 
 

Seafood Salad Rolls 
Lobster Rolls with Brown Butter Sauce 

Lobster Rolls with Mayo and Celery 
Mini Lobster or Mini Shrimp Rolls 

 
SOUP SIP Year-round seasonal specialties 

Served in Cordial Glasses or Mini Soup Cups 
Tomato Gazpacho, Melon Gazpacho, Chilled Yogurt Walnut Soup Sip, 

Mini French Onion with Cheese Crouton 
Tomato Soup with Mini Grilled Cheese  

Butter Nut Squash Soup with Toasted Seeds Garnish 
Chicken Soup with Tiny Matzo Balls    

 
 
 
 
 
 



 
KABOBS - SKEWERS 

Sesame Chicken Skewers, Chicken or Beef Sate with Spicy Peanut Sauce 
Mini Beef, Chicken, or Shrimp Kabobs,                                                                                                            

Roasted Vegetable Skewers’ Caesar Salad Kabobs, Chicken Ceasar Salad Kabobs 
 

 
SMALL PLATES  These need staff to assemble on site. 

Macaroni and Cheese in Mini Ramekins 
Sliders - A Great Little Filet Mignon Mini Burger, Regular Beef Slider, Topped with 

Cheese, Lettuce and Tomato and an American Flag Toothpick 
Mushroom Sliders, Chicken, Feta, and Spinach Sliders 

Pulled Pork Sliders with Smoky BBQ Sauce, Chicken, and Feta Sliders 
Black Seed Salmon with Forbidden Rice and Sweet Potatoes 

Mini Grilled Cheese Sandwiches with Tomato Soup Sip 
Single Serve Antipasto Platters with Sliced Baguette 
Single serve Fruit and Cheese Basket with Crackers 

Burrata, Oven Baked Tomato, Chimi Churri Toasts and Balsamic Drizzle 
 

ACTION STATIONS – Tableside Staff Only 
SUSHI Prepared Tableside to Order (minimum of 100 guests) 

 
FAJITA FIESTA Including Quesadillas with Toppings 

 
TACO BAR Soft and Crispy Flour Tortillas, Taco Meat, Shredded Chicken, Grated Cheese 

Corn Salsa, Tomato Salsa, Avocado, Sour Cream, Shredded Lettuce, Hot Sauce 
Grilled Shrimp, Fried Fish or Pulled Pork are also available 

 
OVERFLOWING TUSCAN TABLE: Gorgeous Display of Antipasto 

Only available with staffed events. 

(Wheel of Reggiano Parmesan, Grapes Bread Toasts/Crisps,                                                            
Prosciutto Wrapped Melon, Salami, Caprese Mozzarella Balls, 

Provolone, Pepperoni, Grilled Eggplant, Grilled Zucchini, Roasted Red Pepper, Mixed Olives, 
Marinated Mushrooms, Olive Tapenade, Basil Pesto, Seasoned Ricotta, Deviled Eggs 

 
MASHED POTATO SUNDAE BAR with Toppings 

CREPE STATION with Sweet and/or Savory Fillings 
PASTA STATION with Choices of Pasta and Toppings 

RAW BAR WITH CLAMS AND OYSTERS (minimum 100 guests) 
CARVING STATIONS AVAILABLE WITH APPROPRIATE SAUCES 

(Filet Mignon, Steamship Roast Beef, Rack of Lamb, Roast Turkey, Pork Tenderloin) 
GRILLED CHEESE STATION 

Three different types of breads with assorted cheeses and fillings 
(Cheddar, Swiss, Muenster, Gouda, and Brie – Crumbled Bacon, Tomato Slices, Sautéed Onions, 

Sautéed Peppers, Sliced Ham, Sliced Caramelized Pears. 
MINI SLIDER STATION 

Hamburgers, Plant Based Burgers, Turkey Burgers, Mushroom, Chicken -Spinach - Feta, Short Rib 
Sliders, Lobster Salad, Shrimp Salad, Seafood Salad, Pulled Pork with Cole Slaw, Crab Cake,                                     

all with appropriate toppings. 
. 

 

*(Please note some of these selections are only available with Staff) 


