Cayuga Lake Cruises
2012 Hors D’ Oeuvres

Tier 1: Pieces (each flavor)
25 
 50
 75

$25
$40
$55
Jumbo Fried Chicken Wings 

BBQ, Buffalo, Thai Sweet Chili or Garlic Parmesan
Pizzas / Flatbreads (cut & served in 3 inch square pieces)
The possibilities are endless, but here are some suggestions:

· Balsamic roast plum tomatoes, fresh herbs, garlic oil with balsamic glaze
· Garlic, mozzarella and asiago cheeses

· Apples, gorgonzola cheese, herbs and extra virgin olive oil

· Artichoke hearts, roasted red peppers, cheddar and garlic

· Spicy aged sausage, balsamic roast red onion, Romano and mozzarella cheeses

· BBQ Chicken with roasted red pepper strips, cheese & green onion garnish
· BBQ Beef Brisket with Bacon, Mozzarella and Dinosaur BBQ Sauce
Tier 2: Pieces (each flavor)
25
 50
 75

$40
$65
$85
Quesadillas

Four Cheese, BBQ Chicken, Buffalo Chicken, 

BBQ Pulled Pork or Vegetable
Pinwheels

Roast Beef, Turkey, Ham, Cheese or Vegetarian

Pinwheels come with Lettuce, Tomato, Cheese and Dressing.
Tier 3: Pieces (each item)
25
 50
 75

$45
$75
$100
Garlic Meatballs

  
Creole Sauce, Marinara, Thai Red Curry Coconut, Bourbon Sauce, 

Swedish or Romano Cream Sauce with Roasted Red Peppers

Chocolate Covered Strawberries (Till Sept. 1st only)

Fresh strawberries dipped in chocolate ganache

Assorted Mini Quiches shrimp, lorraine, cheese
Spanikopita spinach and feta cheese in phyllo
Tier 4: Pieces (each item)
25
 50
  75

$55
$95
$130
Skewers

  
Teriyaki Marinated Hanger Steak (served hot), 
Fresh Mozzarella & Roasted Red Peppers (served cold), 
Chicken Breast in Thai Chili Sauce (served hot),
Jamaican Jerk Chicken with Cucumber Lime dipping sauce (served hot),
Fresh Mushrooms Marinated in Garlic Vinaigrette (served cold)
Pesto and Cheese Tortellini with Grape Tomatoes (served cold)
Stuffed Phyllo Tartlets
 
Spinach Feta, Ratatouille, Ham & Cheese, Mushroom, Crab Artichoke, 
Sausage & Apple, Curried Chicken, Black Bean & Avocado Salsa or 

Sweet Corn & Crab
Sliced Tomatoes & Fresh Mozzarella with Fresh Basil & Olive Oil
Potato Latkes

Served with Sour Cream & Apple Sauce

Stuffed Mushrooms


Parmesan & Bread Crumb, Three Cheese, Peppers & Onions, 

Garlic Cream Cheese, Creamy & Crumbled Blue Cheese
Stuffed Baby Potatoes


Devilled Egg, Cheese, Ham, Broccoli, Bacon & Chives
Tier 5: Pieces (each item)
25
  50
  75

$60
$105
$150
Shrimp Cocktail 

Classic shrimp cocktail served with cocktail sauce




Crostini

Shrimp & Cucumber Cream Cheese, Smoked Salmon Mousse,        

Caponata, Roasted Tomato and Olive, Stilton & Red Onion Jam, 

Smoked Shrimp Mousse, Roasted Garlic, Tomato and Basil
Stuffed Phyllo Tartlets

Italian Sausage & Cheese, Shrimp & Artichoke, Smoked Salmon Mousse or Lobster Mousse
Mini Crab Cakes


Maryland Blue Crab Cakes served with remoulade

Stuffed Mushrooms



Crab, Italian Sausage & Cheese
Stuffed Baby Potatoes


Smoked Salmon Mousse, Smoked Shrimp Mousse

Brie en Croute


Brie baked in puff pastry with wild mushroom or chutney

Tier 5: Pieces (each item)

25
  50
  75

$60
$105
$150
Skewers

Mozzarella Cheese, Tomato, Artichoke Heart & Klamata Olive

BBQ Bacon wrapped Shrimp


BBQ Bacon wrapped Scallops

Canapes

Cucumber & Smoked Salmon, Shrimp and Saffron Butter, Black Forest Ham and Swiss Cheese
Clam Casino in Scallop Shell
Smoked Salmon Mousse in Belgian Endive
The following Hors D’ Oeuvres are all priced per person- minimum order of 15 
Assorted Cheese and Cracker Platter




$2.75
(Cheddar, Swiss, Pepper Jack Cubes)






Add pepperoni & grapes         $1.15
Roasted Asparagus Platter with garlic aoli



$3.25
Sliced Cheese Platter 






Market Price
(Many selections available, please inquire)

Tortilla Chips with Dip
                    
 1 dip- $2.75, 2 dips $3.50, 3 dips $4.50                         Choose from: Salsa, Hummus, Black Bean, Spinach Artichoke, French Onion and Crab


Tortilla Chips with dip


1 dip- $3.50, 2 dips $4.25, 3 dips $5.25

Tapenade, Crab-Artichoke, Caponata, Curried Clam, Smoked Salmon, Baba Ganoush or 7-Layer Dip






Substitute Pita Chips 

$1.25
Brie and House Made Bread





$3.00
Fresh Fruit Platter







$3.25
Fresh Vegetable Platter served with Ranch Dip



$3.25






Add Hummus


$1.25
Mediterranean Platter






$4.50
Served with Klamata Olives, Hummus, Feta Cheese, Tzadziki Dip & Pita Chips
Antipasti Platter 







$6.00
Served with Roasted Red Peppers, Salami, Olives, Artichokes and Crackers






Select an additional meat
$3.00
The following Hors D’ Oeuvres are all priced per person - minimum order of 25
Vegetarian Lasagna Buffet






$11.25
Served with vegetables, garlic bread and fresh garden salad with choice of dressings.
Build Your Own Sandwich Station





$12.25
Select two (2) of the following:  grilled chicken breast, roast pork loin,

sliced ham, grilled Portobello mushrooms with roasted red peppers, sliced turkey or sliced roast beef.  Includes lettuce, tomato, pickles, onions, cheeses, coleslaw and chips.







Add an additional meat
$3.00

Slider Bar








$14.25
Mini burgers served with buns, potato salad and chips, along with cheddar and Swiss cheese, bacon, lettuce, tomato, onions, pickles, sautéed mushrooms, mustard, relish, mayonnaise and 1000 island dressing.
Add hot dogs


$2.00

Add grilled chicken breasts 
$3.00

Pasta Bar








$13.75
Fettuccini and rainbow rotini served with marinara, meat sauce or alfredo sauce, meatballs, vegetables, garlic bread and a fresh garden salad.
Add an additional sauce
$1.00

Add grilled chicken strips
$3.00

Add marinated beef strips
$3.00

Add poached shrimp

$4.00
Fajita Bar








$14.25
Grilled chicken strips or beef strips. Served with bell peppers, onions, flour tortillas, sour cream, diced tomatoes, tortilla chips, plenty of salsa & shredded Monterey Jack cheese.
Add an additional meat
$4.00

Add Mexican Rice

$1.00

Add Black Beans

$1.00

The BBQ Sampler







$17.25
Choice of two (2) of the following: 2 BBQ Pork Ribs, Smoked BBQ Chicken Breasts, 

Beef Brisket & Shredded Pork Shoulder.  Baked beans, coleslaw and 
corn bread will accompany this summertime classic.







Add an additional meat
$5.00
Carving Station







$17.50
Choice of one (1) of the following:  ham, roast beef, beef brisket or turkey.  Sliced and served with house made sauces, fresh vegetables and garlic mashed potatoes.







Add an additional meat
$5.00
Menu and prices subject to change at any time.  We are happy to customize a menu for your event.  Please ask if you’d like to talk about custom menu options.

The following Dessert options are all priced per person- minimum order of 15 
Assorted Cookies







$1.50

Brownie Platters







$1.50

Assorted Cookies and Brownies





$2.75

Cake Station








$5.00

Assorted selection of the following: key lime pie, chocolate peanut butter pie, red velvet cake, chocolate lava cake, cheesecake

Pie Station








AQ
Menu and prices subject to change at any time.  We are happy to customize a menu for your event.  Please ask if you’d like to talk about custom menu options.

