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HORS D’OEURVES- $18.95 per person 
Your Choice of one Culinary Display and a Selection of Three Passed Hot or Cold Hors D’ Oeuvres 
 
 
STATIONARY DISPLAYS (CHOOSE ONE) 
 
 
 
International Cheese Display 
A display of the World’s finest cheeses including 
Swiss, Great Hill Bleu Cheese, Cheddar, Boursin, Smoked Gouda and  
Dill Havarti Cheese. Accompanied by Gourmet crackers, Toasted Pita and Crostini. 
 
 
 
Vegetable Crudités 
A variety of Fresh Garden Vegetables served with  
Roasted Red Pepper Dip and Hummus 
 
 
 
Mediterranean Display 
 Hummus, Tabbouleh, Eggplant Caponata and Stuffed 
Grape Leaves Served with Tomato Cucumber Salad, Feta Cheese,  
Kalamata Olives, Pita Chips and Pita Bread 
 
 
 
Tuscan Display 
Hard Salami, Roasted Red Pepper, Prosciutto, Artichokes, Olives, 
Marinated Mushrooms, fresh mozzarella and Grissini Bread Sticks 
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HORS D’OEURVES 
 
(CHOOSE THREE) 
 
 
 
Assorted Sushi 
 
Coconut Shrimp 
 
Roasted Beet Phyllo Star 
 
Chicken Samosa 
 
Artichoke Parmesan 
 
Duck Spring Rolls 
 
White Bean Tortilla Crisp 
 
Chicken Dijon Asparagus 
 
Boursin Stuffed Mushrooms 
 
Spanikopita Tartlet 
 
Beef Satay 
 
Tuscan Beef Roulade 
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FIRST COURSE – SALAD 
(CHOOSE ONE) 
 
 
 
 
 
 
Wedge Salad 
with Crumbled Bacon, Cherry Tomatoes and Bleu Cheese Dressing 
 
 
Mesclun Greens with Dried Cranberries 
Served with a Goat Cheese Cake  with a  
Lemon Champagne Vinaigrette 
 
 
 
The “Regal” Caesar Salad  
with Shaved Pecorino Romano Cheese, Pepperoncini, 
Roasted Tomatoes, Herbed Croutons and Caesar Dressing  
(A Regis Twist to the Classic Caesar Salad) 
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SECOND COURSE -ENTRÉE 
(CHOOSE ONE) 
 
 

Poultry 
 
Stuffed Chicken Breast Roulade-$22.95 per person 
Fresh Breast of Chicken stuffed with cornbread stuffing and dried cranberries served with 
pan gravy 
 
Chicken Artichoke-$25.95 per person 
Pan Seared Chicken Breast with Artichokes served with 
a Roasted Tomato Beurre Blanc 
Basil Whipped Potatoes and an Asparagus Bundle 
 
 

Seafood 
 
Crabmeat Stuffed Sole-$24.95 per person  
Served  with a White Wine Beurre Blanc  
Accompanied by Confetti Rice Pilaf and an Asparagus Bundle 
 
Baked Cod -$22.95 per person 
Baked Cod with Herb Seasoned Bread Crumbs  
Served with a Lemon Thyme  Beurre Blanc 
Accompanied by Sun dried Tomato Risotto and Broccolini 
 
 

Beef 
 
Grilled Flank Steak -$27.95 per person 
Served with Mushroom Demi Glace 
Accompanied by Roasted Red Bliss Potatoes and Julienne Vegetables 

 

Pork 
 
Stuffed Pork Roulade - $25.95 per person 
Pork Loin Stuffed with Baby Spinach & Fontina  
Served with a Demi Glace 
Accompanied by Italian Couscous and Lemon Broccolini 
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DESSERT STATION 
 
 
Viennese Table- $12.99 per person 
An assortment of Specialty Cakes and Cheese Cakes accompanied 
By a variety of Mini Pastries and assorted Tea Cookies 
 
Chocolate Fountain (100 person minimum)-$13.95 per person 
Milk, Dark and White Chocolate Available  
(Also available; Holiday Colorings) 
Toppings:  
Oreos, Marshmallows, Pretzels, Biscotti, Sugar and Chocolate Chip Cookies 
Pineapple, Banana, Honeydew, Cantaloupe and Strawberries 
 
 
 

PLATED DESSERT 
(CHOOSE ONE) 
 
 
 
French Apple Tart 
 
Triple Chocolate Torte 
 
Assorted Fresh Fruit Tarts 
 
Tiramisu Martini 
 
Kahlua/Grand Marnier Martini 
 
Chocolate Mousse served in your choice of Martini Glass  
or Chocolate Cup 
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BEVERAGE SERVICE 
 
 
All of our Reception Selections include a standard coffee service 
Which includes: 
 
Our fresh brewed Green Mountain® regular and decaffeinated coffee 
A gourmet assortment of our Bewley’s® Teas. 
 
Each coffee service includes: 
Milk, cream, sugar, equal, sweet and low, and/or splenda® 
 
 
 
 
SODA BARS 
 
Soft Drinks  
 Pepsi, Diet Pepsi, Sierra Mist, Diet Sierra Mist, Ginger Ale 
 
Bottled Water  
 Small or Large Bottles 
 
Sparkling Water 
 
Flavored Water 
(sparkling or non) 
 
Bottled Tropicana Juices 
Orange, Apple, Cranberry 

 
 
 
 
 
 
Inquire about additional Beverage Services 


