Hors d’oguvres
Displayed

Presented on frays or mirrors for 23 or 30 people
+  Cruditgs
With ranch dipping sauce $40 / $75
Pomestic Chegse
Selection of dieed and sliced cheesegs $65 / $120
Premium Cheegse
Selegetion pregmium imported and domgstic chegses $35 / $160
Fruit Pisplay
Seasonal fruits diced or sliced $49 / $99
Pomgstic Fruit and Cheese
M mixed fray of domestic cheegsegs and seasonal fruit $55 / $110
@rilled Vegetable
Marinated and grilled sgasonal vegetables $45 / $30
Mntipasto Pisplay
Raw and grilled marinated vegetablgs $70/$130
Smoked Salmon
Cold smoked salmon sgrved with the classical condiments $65/$120

- F F &

Individual Hppetizers

Snacks and Bar Food

Segrves 100 peopleg
+ Onion Pip & Chips + Chilled erab dip & pita
Qur uniquge reeipe of Freneh onion soup and Jumbo eram meat with herb and spicgs $150
sour eream $100 £ Spinach & drtichoke Pip BChips
+ Quacamolg & Tortilla Chips Creamy artichokes hearts and fresh spinach
Summit elub’s hand smashed guacamolg $150 mixture sgrved gither hot or cold $150
+ Salsa G Tortilla Chips + Baked Brig & Crackers

Fresh made from seratch $100 Segrved with raspberry preserves $150



+ Tlerb Cheese Profiteroles

Savory puffs stuffed with herb chegse $70

+ Pinwhegls
Rollgd by hand $70
+ Qrilled Bruschetta

Sun drigd tomatogs and mozzarella $70

+ Pruit & Brig in Phyllo

Raspberry presgrves, brig & almonds $70

+ Mozzarglla @ Tomato Skewers

Cherry tomatogs and fresh mozzarglla $75

+ Roost Beef Canapes
Seasongd diced beef tender tips $75

Veggtarian

+ Crispy Cheese Raviolis

Served with marinara dipping saucg $70
+ Mini Spring Rolls

With Wsian dipping saucg $70
+ Spanakopitas

Prizzled with aged balsamic $70

Seafood

+ Crab Stuffed Mushroom Caps
Jumbo lump erab meat filling $85

4+ Crab Cakes

Jumbo lump meat sgasonegd mini cakes $35
+ Bacon Wrapped Scallops
Wrapped in applg wood bacon $100

Beef, Chicken Pork and lsamb

+ Buffalo Wings (BBQ or tlot) seo

Segrved with blug cheegse and eglery
+ BBQ meatballs $60

Tossed in our Summit Club own reeipe
+ Samosas (steamed) $70

Prizzled with Isian glaze

+ Sausage stuffed mushroom caps $75

Filled with Summit Club madge sausage

Cold Selections

Prieed for 50 people

4 Smoked Salmon Mousse Canapés
Creamy moussg in a savory puff $75
4+ Smoked Salmon Canapgs
With premium smoked salmon $110
+ Mini BlT’s
Bite size version of the sandwich $110
4 Chilled Shrimp Cockiail
With cocktail saucegsli0
+ Seviche
Fresh fish cured in limg juice $125
4 Shrimp Shooters
Bloody Mary cockiail sauce $125

Hot oglections
Prieed for 50 people

+ Mushrooms Stuffed W/ Vegetables
Stuffed with chopped vegetables $75
#+ Poached Pears G Goat Cheegse
Twice Baked Soufflg
Sgrved in a Phyllo cup $75

+ Mini Crab Cake Sandwiches
M full sandwich bitg sizg $100

# Citrus Marinated Shrimp Skewers
Served with dipping saucg $100

4 Coconut Shrimp
Segrved with dipping saucg $100

+ Satay Chicken Skewers $100
Qur own spicy peanut butter saucg
+ Terigaki Beef Skewers $i00
Hand dipped in terigaki laze
+ Spiced lsamb Chops $100
Tossed in our unique spicg blend
+ ®ijon lamb Chops $120
tand dipped in Pijon and sgared



Specialty Hors d’oguvre Stations

Chef action stations areg basgd on two hours and a minimum of fivg hors d ‘oguvres per person

Pasta Station
Penng & PBowtig
Marinara, Pegsto & {lfredo
Selection of six sgasonal vedetables
Diced chicken, diced beef and shrimp

@arlic bread, warm baked rolls and butter included
Serves 30 people, $7 per person plus $50 chef fee

atir -Fry Stations
Stgamed Riceg and Noodlgs
Stir-Fry Saucg
election of six sgasonal origntal stylg vegetables
Diced chicken, diced beef and shrimp

Warm baked rolls and butter included
Station serves 30 people, $7 per person plus $50 chef fee

Carved Meat Station
Beef Tenderloin (Market price) Herb Rubbed Prime Rib $6
Oven Roasted Turkey Breast $5 Pry Rubbed Pork Lsoin $5

Il carving station includgs rolls, saucgs and condimenits
Serves 25 people priced per person plus $50 chef fee



