
Snack/Party Menu. 
 
 
This menu is offered to give you and your guests’ options for in between meal times or 
for those late night munchies! 
Please give us at least 3 days notice prior to your arrival to prepare your choices. 
 

Platters (12 inch platters ~ good for 8-10 people) 
Cheese and fruit platter ~ $35.00 
Fruit platter ~ $21.50 
Vegetable and dip ~ $21.50 
Mixed deli platter – cheese, assorted salami, pepperoni’s pickles and olives ~$35.00 
Assorted cold cut’s and buns – with all of the condiments ~ $25.00 
Nachos with Sour cream, Salsa, and sour cream ~ $21.50 

 

Munchies 
 
Assorted chips, Cheesy and Pretzels ~ 3 bowls $20.00 
 

Fire pit options 
Fire pit set up with chairs and 1 hour worth of fire wood ~ $30.00 
Weiner roast set up, good for 20 people ~ $15.00 
Smores Station set up; good for 20 people ~ $15.00 
 

Hors d’ oeuvres (available until 9 p.m. – minimum order 60 pieces) 
Choose assorted Hot and Cold canapés from the choices below. 
We suggest a maximum of 4-6 pieces per person before dinner (otherwise your guests 
will be too full!) 
 

Cold Canapés $1.75 per piece 
 

• Duck Liver Pate on Baguette 

• Smoked Oysters on Boursin  

• Blue cheese stuffed celery 

• Camembert Toasts 

• Spicy Shrimp Crackers 

• Smoked black forest ham asparagus  

• Wild Boar pate on toasted Rye 

• Smoked Salmon and crème fraiche 

• California rolls  
 

Hot Canapés $2.25 per piece 

 

• Cheese’s of the World flatbread (7 types of cheese) 



• Dim Sum with dipping sauce 

• Baked 1000 sheet vegetarian surprises 

• Mushrooms kickers 

• Spanokopitas ~ spinach pies 

• Grilled Ham & Havarti Toast 

• Swedish meatballs in cream sauce 

• Balsamic Bruschetta baked with feta 

• Pyrogies, with crispy bacon, sour cream and chives 

• Three mushroom and Salami pizza 

 

Pizza Options. $16.95 each. 12 inch pizza. 
 
7 cheeses of the World Pizza 
Classic Hawaiian Pizza 
Mushroom Salami  
Vegetarian grilled veggie and feta 
 


