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Cocktail Reception Menu

$2.00 Asparagus Wrapped in Prosciutto

$4.50 Lamb Lollipop

$1.50 Chicken Drummettes with Spicy Mango Sauce

$2.00 Chicken Breast Bites served with Orange Ginger Dip

$2.00 Jerk Chicken on a Stick, Jerk Shrimp on a Stick

$1.50 Marco’s Original Chilladas (Stuffed Tortilla, folded like a Burrito, griddled like a
Quesadilla) Available in Chicken, Seafood, Black Bean & Bacon, Redneck (BBQ), and
Cream Cheese & Jalapeno

$2.00 Quail Legs stuffed with Jalapefio and Wrapped in Bacon

$1.50 Chicken Breast Bites with Jalapefio and Wrapped in Bacon

$4.50 Sliced Beef Tenderloin with Rolls and Condiments

$3.50 Sliced Pork Tenderloin with Rolls and Condiments

$4.50 Sliced Beef or Pork, Braised Cuban-Style with Rolls

$3.00 Mini Sandwiches: Black Forest Ham & Cheddar, Roast Beef w/ Wasabi, Smoked
Turkey Breast & Swiss, or Smoked Salmon & Cream Cheese

$1.50 Shrimp Rumaki (Wrapped in Bacon and Puff Pastry)

$1.50 Fried Coconut Shrimp (each with Mango Salsa)

$3.50 Shrimp en Brochette (Two Shrimp w/Pineapple, Grilled on a Skewer)
$1.50 Mushroom Stuffed with Italian Sausage

$2.50 Mushroom Stuffed with Crab

$1.50 Jalapeno Poppers (stuffed with Cream Cheese)

$1.50 Jumbo Shrimp Cocktail with Horseradish Sauce (each)

$2.00 Grape Tomatoes & Buffalo Mozzarella Caprese Skewers

$1.50 Florentine Pockets (Puff Pastry turnover stuffed with Spinach and Ricotta)
$2.00 Gorgonzola Grapes (Seedless Grapes wrapped in Gorgonzola & Pecans)
$3.50 Cubed Cheese and Fresh Fruit or Veggie Display

-Market Price- Imported Hard Cheese Board

$2.00 Bruschetta Dipping Sauce w/ Focaccia Bread Strips

$5.00 Timballo Di Maccheroni

$4.00 Pecan Crusted Salmon or Chicken

$2.50 Mini Maryland Crab Cakes

$3.50 Hot or Cold Crab Dip w/ Crostini

$3.50 Endive Boats w/ Waldorf Chicken Salad (seasonal)

-Market Price- Spoons: White Bean & Domestic Caviar or Tuna Tartar w/ Wasabi



