Y id The Perch
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-HORS D'OEUVRES:-
COLD

We recommend 6 t 8 appetizer pieces per guest when served before a meal.
If Hors D'Ocuvres are the main offering, we suggest doubling this amount to ensure ample portions
for your guests.
Additional fees: tux & gratuity

Garden Harvest Veggie Platter
Small-$125 Serves 25 - 50
Large- $150 Serves 50 -100
Artisan Cheese & Cracker Board
Small- $140 Serves 25 - 50 $140
Large- $190 Serves 50 -100 $190
Fresh Seasonal Fruit Display
Small- $150 Serves 25 - 50
Large- $175 Serves 50 -100
Charcuterie Platter
Includes a selection of premium meats,
olives. nuts, and crackers
$250 Serves 50
Signature Shrimp Cocktail
Jumbo shrimp served with zesty cocktail sauce
$250 per 100 pieces
Caprese Skewer Bites
Fresh mozzarella, cherry tomatoes, basil and balsamic glaze
$100 per 100 pieces
Prosciutto & Goat Cheese Crostini
Toasted crostini topped with goat cheese, prosciutto, spinach,

caramelized onions. and balsamic drizzle
$115 per 100 pieces
Classic Tomato Basil Bruschetta

Fresh tomato. garlic. basil. and balsamic glaze on crispy crostini -

$115 per 100 pieces ’ i
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Deviled Eggs with Bacon & Chives i
i’
Creamy deviled eggs topped with crispy bacon bits and fresh chives 3-' L
575 per 100 pieces A



‘HORS D'OEUVRES-
HOT

We recommend 6 to § appetizer pieces per guest when served before a meal.
gucsis.
-Prices are Ilstm:l per 100 pieces -
Addimonal fees: tax & grahnry
Asparagus & Asiago Pastry Wraps
Tender asparagus spears wrapped in flaky pastry with melted Asiago cheese $200
Elegant Mini Beef Wellingtons
Savory beef tenderloin with mushroom duxelles. wrapped in golden
puff pastry $250
Thai-Style Chicken Satay Skewers
Marinated chicken with a rich, creamy Thai peanut sauce $200
Buffalo Chicken Rangoons
Spicy buffalo chicken and cream cheese in crispy wonton wrappers $175
Mini Chicken Cordon Bleu Bites
Breaded chicken filled with ham and Swiss cheese. served golden and crispy $125
Savory Stuffed Mushrooms
Button mushrooms filled with a flavorful blend of herbs, breadcrumbs.and cheese $125
Crispy Coconut Shrimp
Jumbo shrimp coated in crispy Coconut. served with sweet chili
dipping sauce $175
Traditional Spanakopita Triangles
Flaky phyllo stuffed with spinach. feta and fresh herbs $125
Mini Beef Franks en Croute
All-beef franks wrapped in buttery puff pastry with a hint of Dijon $125
Gourmet Mini Crab Cakes
Golden-brown crab cakes made with premium crab meat and zesty
seasoning $173
Bacon-Wrapped Sea Scallops

Succulent sea scallops wrapped in smoky bacon and broiled to
perfection $225

Smoked Gouda Arancini

If Hors D'Oeuvres are the main otfering, we suggest doubling this amount to ensure ample portions for your

yid The Perch
Eagle t%fgaéz Clut
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Risotto balls filled with smoked Gouda. coated in crispy breadcrumbs $150() ,,_’.;/

Swedish Meatballs : 3'7
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