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A L L E Y

HORS D’OEUVRE LISsT

Beef Selections
Filet of Beef with Creamy Horseradish on Crostini (8 pieces) 16.00

Mini Beef Wellington (8 pieces) 16.00
Teriyaki Beef Skewers (8 skewers) 16.00
Blackened Prime Rib Quesadilla (6 pieces) 10.95
Steak Tartare on Toast Points (8 pieces) 13.75

Raw beef minced with capers, onions, anchovies and vinaigrette dressing

Chicken Selections

Mini Chicken Wellington (8 pieces) 12.00
Skewers of Grilled Chicken and Bell Pepper (8 skewers) 12.00
Satay Chicken Skewers (8 skewers) 12.00
Seafood Selections

House Cured Gravlaaks on Rye Toast Points (8 pieces) 7.75
Bacon Wrapped Jumbo Prawns (8 pieces) 18.50
Salmon Tartare on Toast Points (8 pieces) 7.75
Crab Cake Crostini (8 pieces) 10.50
Fried Calamari with Marinara Sauce (serves 2-4) 10.75
Popcorn Shrimp with Cajun Tartar Sauce (serves 2-4) 12.95
Oysters on the Half Shell (6 oysters) 12.50
Jumbo Shrimp Cocktail (5 Shrimp) 13.90
Seared Ahi Sashimi (serves 2-3) 13.50
Lobster Martini (serves 2-4) 21.75
Seafood Platter (serves 6-8) 72.00

8 oysters, 8 shrimp, 8 oz. cured Gravlaaks, 8 oz. crab meat, 8 oz. lobster salad

Vegetarian Selections

Garlic Cheese Bread (6 slices) 6.50
Fresh Buffalo Mozzarella, Tomato and Basil (8 pieces) 4.25
Mediterranean Style Stuffed Mushrooms (8 pieces) 7.75
Spinach-Artichoke Dip (serves 8) 10.75
Cold Grilled Vegetable Platter (serves 12) 12.50

Domestic and Imported Cheese Platter (serves 12) 25.00



