
 

 

COCKTAIL RECEPTION MENU 
 

 

Open Bar Featuring Premium Liquors, White & Red Wine, 

Domestic & Imported Beer, Sparkling & Natural Mineral Water, Assorted Sodas & Juices 

 

Please Select Six Items: 

 

 

Cold Passed Hors d’oeuvres 
 

Smoked Salmon Gravlax 

sourdough toast & dill crème fraîche 
 

Prosciutto Wrapped Asparagus 
garlic-saffron allioli 

 

Crabmeat & Phyllo “Cigars” 

goat cheese & roasted fennel 
 

Peppercorn Coated Yellowfin Tuna 
sesame crisp & wasabi cream 

 

Carpaccio of Filet Mignon 

spicy watercress & tarragon béarnaise 
 

Grilled Rosemary Foccacia with Serrano Ham 

shaved Manchego & basil pesto 
 

Steamed Red Bliss Potatoes w/ American Paddlefish Caviar 
red onion, capers & chive sour cream 

 

Jumbo Shrimp Cocktail 

traditional cocktail sauce & key west mustard cream 
 

Rock Shrimp & Maine Lobster Rolls 
chopped herb mayonnaise, lemon & chives 

 

Spicy Tuna Tartare 

white truffle, red chilies & crisp potato 

 

 

Vegetarian Selections 
Plum Tomato & Fresh Mozzarella Bruschetta 

chiffonade basil & black olives 
 

Thai Vegetable Summer Rolls 

scallions, hoisin & cilantro aioli 
 

Grilled Vegetable Foccacia 
fresh buffalo mozzarella & basil pesto 

 

Artichoke Heart Pesto 

shaved pecorino & brick oven bread 

 

 

 



 

 

Hot Passed Hors d’oeuvres 
Kobe Beef “Pigs in a Blanket” 

homemade honey mustard 
 

Crispy Coconut Shrimp 

honey-rum dipping sauce 
 

Grilled “General Tso’s” Shrimp Skewers 

ginger, garlic & soy-mango sauce 
 

Thai Beef Sate 

red chili sauce, peanuts & cilantro 
 

Louisiana Grilled Chicken Skewers 

Jack Daniels honey mustard & chipotle cream 
 

Jumbo Lump Maryland Crab Cakes 
Creole remoulade & old bay seasoning 

 

 

Colorado Baby Lamb Chops 
smoked paprika & manchego drizzle 

 

Pan Seared Honey-Caper Shrimp 
lemon, scallion oil & rock salt 

 

Charred Lamb Skewers 

cucumber-mint yogurt sauce 
 

Mini Burgers 
potato roll, ketchup & pickle 

 

 

Vegetarian Selections 
Roasted Tomato & Mozzarella Puff Pastry 

artichoke hearts & fresh thyme 
 

Wild Mushroom Risotto Puffs 
white truffle & parmesan 

 

Rustic Goat Cheese & Leek Tarts 

basil & tomato 
 

Grilled Vegetable Empanadas 
spicy tomatoes & fontina 

 

 

Crudités 
Basket of Raw Vegetables with Assorted Dips 

 

*Plus, pick one complimentary station from the attached list of options. 

 

Room Rentals determined based on day of week, number of guests and space required. 

Adjacent guestroom rental may be required for large events.   
20% gratuity & 8.375%tax will be applied 

 



 

 

ADDITIONAL OPTIONS: 
(May be added to your Cocktail Reception Menu) 

 
Charcuterie Platter 

Assortment of Pates, Terrines & Saucisson served with 

Baguettes, Toast, Cornichons & Olives de Niçoise 

Add: $10.00 Per Person, plus service & tax 

 
Province Table 

Caramelized Brie Brule with Apricot Glaze, accented with Red Grapes 

Manchego Cheese, Herbed Rolled Chèvre, Sharp Cheddar, Stilton, Holland Gouda 

Niçoise Olives and Roasted Red Peppers 

Tangy Parmesan Cheese in a Puff Pastry Twist 

Assorted Imported Crackers, Bateaus & Crisps 

Add: $12.00 Per Person, plus service & tax 

 
Brochettes 

Please Select Two: 
 

Grilled Shrimp & Sliced Mango Skewer displayed on Whole Mango with a Dark Rum Dipping Sauce 

*** 

Grilled Chorizo & Pineapple Skewer with Cherry Tomatoes displayed on Whole Fresh Pineapple 

*** 

Grilled Chicken & Eggplant Skewer with Roasted Red Pepper Dipping Sauce displayed on Eggplant 

*** 

Grilled Tuna & Roasted Zucchini Skewer with a Lime Citrus Dipping Sauce 

Add: $18.00 Per Person, plus service & tax 

 
Pasta Station 

Please Select Two 
 

Penne Pasta with Roasted Tomato & Fresh Basil 

*** 

Farfalle Pasta Puttanesca 

*** 

Rigatoni Pasta with Pink Vodka Sauce 

*** 

Risotto with Wild Mushrooms 

Add: $17.00 Per Person, plus service & tax 

 
Dessert: 

Assortment of Miniature Desserts Including: 

Chocolate Ganache Cake, Fresh Fruit Tart, Raspberry Mousse, Lemon Tart with Soft Meringue Fancy 

French Butter Cookies 

Served with Coffee, Tea, Decaf 

Add: $9.00 Per Person, plus service & tax 


