
      
    The WINE ROOM at STETSON’S 

             Reception Menu 
    

 
HORS D’OEUVRES ~ $18.95 per person 
Choose Four Items From the Cold & Hot Sections Below 

Items May be Passed or Presented on a Buffet. 

 

COLD 
Thinly Sliced Tenderloin on Toasted Ficelle 
Duck Slaw on Seasoned Toasted Crouton 
Shaved Prosciutto and Manchego Cheese 

Thai Spiced Tuna Tartare 
Spicy Shrimp Salad in a Cucumber Cup 
Triple Cream Brie Filled Strawberry 
Peapods Filled with Boursin Cheese 

California Rolls 
 

HOT 
Thai Beef Skewer 
Brochette of Lamb 

Grilled Scallops Wrapped in Bacon 
Crab Cakes 

Smoked Salmon Mini Quiche 
Slow Roasted Tomato and Olive Tartlet 

Fried Calamari 
 

ARTISINAL CHEESE DISPLAY ~ $6 Per Person 
Imported and Domestic Cheeses Served with French Bread and Lavosh  

 
CRUDITE ~ $5 Per Person 

An Array of Garden Vegetables with Garlic-Spinach, Onion and Hummus Dips 
 

SLICED FRESH FRUIT AND BERRIES ~ $5 Per Person 
Seasonal Fruit Display  

 
CHOCOLATE FONDUE ~ $6 Per Person 

Display of Cubed Fresh Fruit, Berries and Poundcake Accompanied by 
Chocolate Fondue and Whipped Cream  

 
PETITE FORES ~ $5 PER PERSON 

Array of Individual Mini Pastries  


