MERCER OAKS
» Catering -

wedding Hors d’ Oeuvres

cold pispla s
(all tneluded)

Fresh Garden Crudite with Spinach dip
Fresh Seasonal Fruit DLSPLM
Antipasta Displa Y
International and Domestic Cheeses and Crackers

Butler Passed
(please select eight)

Scallops Wrapped tn Bacon
Bruschetta with Fresh Tomatoes and Bastl
Spanikopita
Cheese Puff Pastries
Bacon Wrapped Sirloln with Gorgonzola Cheese
S]/H/LM/L‘P Tempura
Mint Egg Rolls
Beef Teriyakl Kabobs
Potato Pancakes with Sour Cream
Minl Cocletatl Franks
Morocean Chiclen with Apricot Gloze
Beef Wellington
Coconut Shrimp
Prosciutto Wrapped Melon
Baked Rﬁspbewg Brie ln Fllo
Brie with Honey Mustard and walnut tn Fllo
Stuffed Mushrooms (sausage OR crab)
Assorteo Minl Quiche
clams casino
Wown Tons
Mint Crab Cakes with Tartar Sauce
Asparagus Wrapped tn Philo
Swoked Salbmon on Pumperniciel

chaffing dishes

(please select two)
Minl Coclketall Meatballs Served Swedish OR tallon Style
Sesame Chicken BLtes

Fried calamarl with s;:’u;g Marinara Sauce
Penne with Vodka OR Alfredo Sauce
Breaded Ravioll




