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Progressive Hors d'oeuvres Menu

-

Designed for50 Guests or More

INFORMATION

Included
A Fabulous array of artistically displayed cuisine prepared on board by our Executive Chef
and served by our extraordinary Service team dressed in formal attire

White Linens, Props & Centerpieces, Serving Piec& Equipment,
China Place Setting (When aboard Anita Dee {Ipisposable Place Setting (When aboard Anita Dee 1)

PRICING INFORMATION
All prices are subject to an 18% Service Charge and Current Sales Tax.

DEPOSIT AND PAYMENT
To secure a date, a signetbntract and nonrefundable deposit are required.
Payment in full is required 72 hours prior to your event.

Catered by Design will be happy to design a menu with your specific requests
While keeping your budget in mind

AVAILABLE
Specialty Linens andl@ir Covers are Available for an Additional Charge
Breathtaking floral arrangements and ice sculptures




Buffet & PassedProgressive Hors d'oeuvres
%{i
91 06 OA # E Sivofthi follovingMbr&ld 1| AOOOAO
Attractively arranged & served progressivelybutler style by ourstaff in formal attire
on appropriatetrayswith fresh floral garnish during cocktail bur.
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Werotate your selectionofD AOOA A E I e@@ingite todk&iOnour.
This ensures that all youguests will have the opportunity to experience thassortmentyi O dctoden.

Select

6 Hot and/or ColdPassedHors d', 3 Buffet Hors d'oeuvre Platters
and Sweet Ending

Hot( 1 OO A$1T AOOOA

SEAPOD
CHESAPEAKE BAY CRAB CAKES
Fresh Jumbo Lump Crabmeat blended with our special seasoning,
Homemade Mustard Sauce, Shallots & Scallions
CRAB RANGOON
Snow Crab Meat blended with Boursin Cheese, wrapped in a Crispy Wonton
SEA SCALLOPS WRAPPED IN BACON
Tender Scallops Dusted with Seasoned Bread Crumbs Wrapped in B4&00 per guest additional)
GULF COAST STUFFED MUSHROOMS
With Succulent Shrimp, Flaky Crab Meat & Herbed Breadcrumbs
LOUISIANA SHRIMP SKEWERS
Gulf Shrimp & Veggies on a Bamboo Skewer brushedwZajun Butter
LOBSTER MAC & CHEESE
Succulent chunks of sweet lobster, past& creamy mascarponéCheddar sauce topped with a crunchy crust bfead
crumbs, herb butter & lemon zest. Presenteith a Frico cup

SOUP HOOTERS

TOMATO BASIL SOUP
Garnished witha Chiffinade of Fresh Basil
BUTTERNUT SQUASH SOUP
Drizzled with Apple Cider Creme FraichBdasonal)
WILD MUSHROOM BISQUE
Garnished with Chopped Chervil
SURR: TURF SHOTER
Decadent Lobster Bisque accompanied by a Mini B&bchette (3.00 per guest addional)




VEGETARIAN
BRUSCHETTA
Medallion of Casa Nostra Bread topped with Fresh Tomatoes, Fontinella Cheese,
Fresh Basil & Seasoned Virgin Olive Oil, served warm
ARTICHOKE HEARTS AU GRATIN
Filled with Savory Mascarpone Cheese & finished with Parmesandshe
SPANAKOPITA
Garden Fresh Spinach, Onions, Cream Cheese & Feta in a Flaky Filo Pocket
VEGETABLE EGG ROLLS
Crisp, Garden Fresh Veggies wrapped in an Authentic Oriental Egg Roll Skin
With Sweet & Sour Sauce for Dipping
PEAR & BRIE PURSE
Pear Jam blended vth French Brie Cheese & Slivered Alimonds, wrapped in Flaky Filo
STUFFED MUSHROOM CAPS
Fresh Mushroom Cap Stuffed with Red Bell Peppers, Dijon Bread Cru&hbshint of Sherry Wine
FILO CUPS WITH PORTOBELLO MUSHROOMS
Topped with Creamy Brie
ASPARAGUS WITHSMAGO
Filo wrapped Asparagus Tips combined with Asiago & Creamy Fontina Cheeses
QUICHE FLORENTINE
Garden Fresh Spinach & Swiss Cheese in a Flaky Pastry Shell
SHITAKE & CREMINI MUSHROOM TAPENADE
In a Phyllo Cup with Chived French Brie Che€s®0 per guestdditional)
CRISPY STUFFED POTATO CUP
With a dollop of Sour Cream Topped with BacéFresh Scallion
BOCCONCINI TOSCANO
Fresh Baby Mozzarella atop a pool of Housemade Vodka Sauce; garnished with a Chiffonade of
Fresh Basik a drizzle of Aged Balsamicoe®ved on a Flair platé150 per guest additional)
FRENCH BRIE WITH RASPBERRY & ALMONDS WRAPPED IN FILO
French Brie Cheese, Raspberry Preserve accented with Slivered Almonds
VEGGIE & JALAPENO CHEESE QUESADILLAS
Scallions, Poblano Peppers, Zucchini, RedIBappers, Jalapeno Cheese & Cilantro
In Flour Tortillasserved with Salsa Rojo
CRISPY POTATO PANCAKES
Served with Green Apple Relisti Sour Cream
CHEESE QUESADILLAS WITH CARAMELIZED ONIONS
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WILD MUSHROOM. CRUSHED WAWUT TARTLETTES
Topped with Fresh Goat Cheese & a drop of Truffle QIl00 per guest additional)
GRILLED CHEESE TRIANGLES
Always a Crowd Pleaser
GRUYERE MAC & CHEESE
Served ina Frico cup




MEAT
CHICKEN WELLINGTON
Tender Chicken Breast nestled in FlakyeRch pastry with a Wild Mushroom & Shallot Duxelle
GRILLED CHICKEN QUESADILLAS WITH CARAMELIZED ONIONS
SAOOAA xEOE #EAZLE -ECOAI 80 &AIT OO0 21 EI
BACON STUFFED MUSHROOMS
Crispy Bacor& FreshVegetable Filled Mushroom Caps
THAI CHICKEN SATE
Thai Style Chicen Skewers brushed with a Savo Spicy Peanut Sazce
CHICKEN & PINEAPPLE BROCHETTES
Tender Chicken Breast, Juicy Pineapple Glazed with Sweet & Sour Sauce on a Bamboo Skewer
CHICKEN POTSTICKERS
Servedwith Garlic SoySauce
FIRE ROASTED VEGETABLE & BEBEBRTTE
Tender Sirloin with Fire Roasted Veggies brushed with Teriyaki Glaze
THAI BEEBATE
Thai Style Beef Tenderloin brushed with a Savé\Spicy Peanut Sace
MINI DOGS
Wrapped in a Flaky Puff Pastry thi Ketchup & Mustard
CHICKEN CAESAR ROULADES
FlatBread rolled with Grilled Chicken, Tomatoeldpusemade Croutons & Caesar Mayo
GRILLED CHICKEN & FIRE ROASTED VEGEHIABDB
Succulent Chicken with Fire Roasted Veggies brushed with Teriyaki Glaze
BEEF WELLINGTON
Beef Tenderloin nestled in Flaky French ggaswith a Wild Mushroom & Shallot Duxelle
SAUSAGE STUFFED MUSHROOMS
Mild Italian Sausage, Seasoned Bread Crumbs & Parmesan Cheese
SOY GLAZED BACON WRAPPED WATER CHESTNUTS
Dusted with Seasoned Breadcrumbs & wrapped with Dry Cured Bacon
BABY LAMB CHOPS DN@ISE
French Trimmed Baby Lamb Chops encrusted with Dijon Mustard & Seasoned Bread Crumbs
(3.00 per guest additional)
GRILLED TENDERLOIN QUESADILLA
Flour Tortillas with Tenderloin strips, Tri Colored Bell Peppers, Sweet Red Onions & Shredded ChihuaheseChe
AAAT I DAT EAA A Bamsut Rofs SaukeC OAT 8 O
MINI BBQ MEATBALLS
Meatballs glazed with our very own Tangy BBQ Saws®rved on a Pretzel Stick
TWO OUNCEHEESY BEEF SLIDER
Hand Formed Melt in your Mouth Tender Ground Beef Topped with a Paper Thin
Sweet Red Onion Ring Served on a Mini Bun
SAUSAGE & PEPPER SKEWER
Medallions of Italian Sausage with Roasted Green, Red & Yellow Peppers
QUICHE LORRAINE
Bacon, Onion, Swiss Cheeses & Eggs blended & baked in a Flaky Pastry Shell
SAVORY CHILI CON CARNE TART
Housemade Beef Chili topped with Queso Fresco, Cheddar & Cilantro in a Crispy Mini Tortilla Shell




Cold( T OO Ad6iT AOOOA
MEAT
ANTIPASTO SKEWER
Imported Salami, Cappacola, Mortadella & Fresh Mozzarella & Pepperoncini
Arranged on a Knotted Bamboo Skewe& Drizzled with Red Wine Vinaigrette
PEPPERCORN SEARED TENDERLROETINI
with Cherry Tomatog& a dollop of Basil Horseradish Aidli.00 per guest additional)
HARVEST CHOPPED CHICKEN SALAD
With Apples, Raisins & Pecans Served on Mini Brioche Bun
GRILLED CHIEN ROULADES
Flour Tortillas rolled with Grilled Chicken, Queso Crema, Sweet Red Bell Peppers,
Shredded Jalapeno Cheese, Fresh Cilantro & Sliced Scallions

HERB CRUSTED SIRLOIN OF BEEF CROSTINI
Topped with Fresh Chervil & Horseradish Aioli

VEGETARIAN

STUFFB CHERRY TOMATOES
Sweet Cherry Tomatoilled with Seasoned Mascarpone Cheese
VEGETARIAN CALIFORNIA MAKI ROLLS
Sushi Rice with Nori, Cucumber, Avocado & Sesame; served with Wasabi, Pickled Ginger & Soy Sauce
ARTICHOKE & SUNDRIED TOMATO PITA BREAD TRIANGLES
Brushed with herbed Olive Oil, Sundried Tomato Spread & Marinated Artichoke Hearts
CAPRESE BITE
Fresh Tomato, Bocconcini Cheese & Sweet Red Onion Drizzled
with Fresh Basil Vinaigrette Servesh a Baby Brioche Buns
SOUTH OF THE BORDER ROULADES
Flour Tortllas Rolled with Queso Crema, Sweet Red Bell Peppers, Shredded Jalapeno Cheese,
Fresh Cilantro & Sliced Scallions
GREEK SALAD ENDIVE CUP
Chopped Salad of Crisp Iceberg & Romaine Lettuce, Cucumbers, Tomatoes, Kalamata Olives & Feta Cheese tossed
with Herbed Olive Oil & Red Wine Vinegar Dressing encased an Endive (Rezd per guest additional)
TORTELLINI SKEWERS
3PET AAER 411 AOT O %CC 41 OOAT T ETEBO Z£EI T AA xEOE #EAAC
Peppers; drizzled with Pesto Saec
MOROCCAN FLATBREADS
Stuffed & Rolled with Grilled Romaine, Yellow Squash, Carrots, Sundried Tomatoes &
Roasted Red Peppers; served with an authentic Green Mole Dipping Sauce
CAPRESE SKEWER
Mini Bocconcini Ball, Sweet Grape TomagoBlack Olive on a KnoSkewer, Drizzled with a Fresh Basil Pesto
TORTILLA WITH AVOCADO RELISH
Avocado Relish & a swirl of Queso Crersarved in a Crispy Mini Tortilla Shell
STUFFED PEAPODS
Fresh Crisp Peapods Filled with SeasorddscarponeCheese& Walnuts
ASIAN VEGETABLENOODLE SALAD
Presented in a Chines@o' 1 Gontainerwith Chopsticks
Tossed with Gingery Soy Dressing




SEAFOQOD
FUTOMAKI ROLLS
Nori Seaweed wrapped around Sushi Rice with Kantyo, Salmon Roe, Crabmeat,
Radish & Cucumber; served with Wasabi, Pickled Ginge8oy Sauce
JUMBO SHRIMP SHOOTER
Jumbo Gulf Shrimserved in a puddle oCocktail Saucgarnished witha FreshLemon Triangle
& Sprig of ChiveServed in &Shot Glasg1.00 per guest additional)
THINLY SLICED SCOTTISH SMOKED SALMON ROUND
With Wasabi & RedDnion on a Fresh Zested Seedless Cucumber
TORTILLA WITH SHRIMP CEVICHE
Housemade Shrimp Ceviche & Lime Creseaved in a Crispy Mini Tortilla Shell
PEPPADEW CEVICHE
Succulent Gulf Shrimp tossed with a Peppadew Salsa topped with
Chopped Avocado served ia Flat Bottomed Spoor(1.00 per guest additional)
PUMPERNICKEL WITH FRESH SHRIMP
Pumpernickel Toast with Chive Cream Cheese, Fresh Shrinljp8op of Cocktail Sauce
SMOKED SALMON CROSTINI
Smoked Salmon Rose topped with Wasabi Sour Cream
CALIFORNIA MAKI RQE
Sushi Rice with Nori, Cucumber, Avocado, Crabmeat & Sesame;
served with Wasabi, Pickled Ginger & Soy Sauce
WRAPPED ASPARAGUS
Asparagus Tips wrapped with Smoked Salmon & a hint of Chive Cream Cheese
GRILLED & CHILLED SHRIMP SKEWER
Marinated in a Tangy Ré&Pepper Sauce Topped with a dollop of Pesto Say@es0 per guest additional)
SHRIMP STUFFED POTATOES
Whole Poached Shrimgand Scallion Sour Cream stuffed ia skin o1 Creamy Baby Red Potatdalf




HORS D'OEUVRE PLATTERS
(Choose Three)

GRILLED VEGETABLE
Asparagus Spears, Carrots, Zucchini, Yellow Squash, Red Peppers & Marinated Artichoke Hearts artistically arranged
& drizzled with Balsamic Vinaigrette Dressing

INTERNATIONAL CHEESE BOARD
Exquisite Array of Imported & Domestic Cheesesoiolone, Fontinella, Mild Cheddar,
Swiss, Jalapeno garnished with Red Grapes served with assorted Crackers & Flatbread

MEDITERRANEAN PLATTER
Includes Hummus, Tomato Basil Bruchetta Relish & Roasted Garlic Red Pepper Spread
Served With Pita Triangles & @stini

ANTIPASTO
Lavish assortment of Italian Cold Cuts & Cheese, Cracked Olive Salad, Pepperoncini, Marinated Artichoke Hearts,
Garnished with Roasted Red Peppers & Sliced Casa Nostra Bread

THE LITTLE DIPPER
Our Famous Chicken & Albacofieina Salad sed with Soft Pita Triangles

VEGETABLE CRUDITE
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Sliced Zucchini, & garnished with Radish Rosettes Served with Creamy Herb or Cucumber Dill Dip

CHILLED WHOLE PGHAED SALMON
With a Seafood Stuffing, Served with Sliced Cucumber, Diced Red Onions,
Lemon Wedges, Dill Sauce, Gourmet Wafers & Flat Bread

PETITE SANDWICH ARRANGEMENT
Breast of Turkey, Smoked Ham, Albacore Tuna & Roast Beef on Petite Fresh Baked Rolls
accompanied by Dijon Mustard, Honey Mustard & Whipped Horseradish Sauce

MEDLEY OF WRAPS
(Choose Three Wraps)
Grilled Chicken CaesaCrisp Romaine, Grilled Chicken, Tomato & Housemade Croutons With Creamy Caesar Dressing
Orchard Tuna Salad WrapWith Granny Smith Apples & Dried Cranberries topped With Tomato & Crisp Lettuce
Grilled Chicken & Sautéed Fresh Spinach Wrefith Mango Salsa
Turkey Club WrapWith Bacon, Lettuce & Tomato With Roasted Tomato Mayonnaise
Caprese WrapNith Tomatoes, Fresh Mozzalk, Sweet Red Oniong Basil Oil
Zen Vegetarian Wrap/Nith Grilled Zucchini, Yellow Squash, Carrots, Asparagus & Hummus

BAKED FRENCH BRIE WITH APRICOTS
Apricot preserve & Pecansvrapped ina Puff PastryMasterpieceDisplayed on a Silver Tray with Gouriné/afers

BAKED FRENCH BRIE WITH RBERRY EN CROUTE
Raspberry Preserves accented with Slivered Almonds wrapped in Puff Pastagterpiece
Displayed on a Silver Tray with Gourmet Wafers




SWEET ENDING
BEYOND BELIEF BROWNIES & BARS

(Choose Two)
Old FashionLemon Triangle
Double Chocolate Browniedouble Fudge & delicious
Rocky Road Browniesv/ Pecans, Chocolate Chips & Marshmallows
Snickerdoodle Browniesw/ Chocolate Chips, Caramel & Peanuts
Taffy Apple BarTaffy Apple Topping on a Butter Crumb Crust
Cocoa ©w Cheesecake BrownieB8rownie Base w/ Marble Cheesecake on top
English Toffee Browniesw/ Toffee, Walnuts & Chocolate Chips
Seven Layer BaGraham Cracker Crust, Coconut, Chocolate Chips, Butterscotch Chips & Walnuts
&
FRESH TROPICAL FRUIT DISPLAY
Accompanied ByDark Chocolate Sauce for Dipping
Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple,
Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece

ASSORTED HOMEMADE COOKIES
Biscotti, Double Chocolate Chiatmeal Raisin &elt in Your MouthFancy Butter Cookies

CONTINENTAL COFFEE & HERBAL TEA SERVICE
Included with0 OT COAOOEOA (1 OO0 A8 - AT (
Freshly Brewedark Roasted ColumbiaRegular & Decaffeinated Coffee, AssortetiazoTeas,
Signature Sweeteners, LemolVedges & Cream

00Ol COAOOEOA (1 OO AGI
Designed for 50 Guests or More

Pricing Information
0.00Per Guest

Afternoon Cruises ending by 4pm will be discounted $2.00 per guest




