. Georgiz Hotel and
_!_-\ Tech Conference
Center

Reception Hors D’oeuvres
HOT
Buffalo Style Chicken Wings with Blue Cheese
Sausage En Croute with Dijon Mustard
Sesame Chicken Fingers with Honey Mustard

Spanakopita
Scallops Wrapped in Bacon

Vegetable Quesadillas
Mini Gourmet Pizza’s

Assortment of Miniature Quiche
Vegetable Spring Rolls with Sweet & Sour Sauce
Chicken & Pineapple Brochettes

Miniature Beef Wellingtons
Brie En Croute with Raspberry

Pork Potstickers with Soy Dipping Sauce
Shrimp Wontons with Plum Sauce
Coconut Shrimp with Orange Horseradish
Miniature Crab Cakes with Remoulade Sauce
Cozy Shrimp with Sweet Chili Sauce

Beef Kabobs with Peppers
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Georgiz Hotel and
§ Tech Conference
Center

Reception Hors D’oeuvres
COoLD
Smoked Salmon Rosette on Cucumber
Red and Yellow Tomato Bruschetta
Togarashi Tuna with Wasabi on Wonton Chip
Southwestern Chicken Salad on Pita
Marinated Asparagus with Prosciutto
Shrimp Cocktail
Crab Salad with Tarragon in Cherry Tomato
Boursin Cheese in Snow Pea
Rare Beef Tenderloin with Horseradish on toast Point
Smoked Trout Mousse on Pumpernickel
Belgian Endive with Herb Ratatouille
Assorted Sushi California Rolls with Traditional Condiments
Tequila Lime Marinated Scallops
Red Potato with Creme Fraiche and Caviar

Lobster Salad on Red Endive
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Cecorgfz Hotel and
[ech Conference
Center

W

Reception Package #1
(Minimum of 50 Guests)

Choose 6 Hors D’oeuvres
(Choices listed on Hors D’ Oeuvres page)

Roasted & Raw Vegetable Crudités with Cured Olives, Bleu Cheese Dip,
Red Pepper Aioli & Herb -Infused Olive Oil

Imported & Domestic Cheese Tray with Assorted Sliced Fruit & Seasonal Berries

Coffee Service

Reception Package #2
(Minimum of 50 Guests)

Choose 6 Hors D’ Oeuvres
(Choices listed on Hors D’ Oeuvres page)

Roasted & Raw Vegetable Crudités with Cured Olives, Bleu Cheese Dip,
Red Pepper Aioli & Herb -Infused Olive Qil

Imported & Domestic Cheese Tray with Assorted Sliced Fruit & Seasonal Berries
Warm Artichoke, Three Cheese Crab dip with Assorted Corn Chips
Choose 2 Specialty Stations (Choices listed on Specialty page)

Milk Chocolate Fondue with assorted Fruits, Berries & Kahlua Pound Cake

Coffee Service
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