LEHIGH COUNTRY CLUB

COCKTAIL PARTY
BANQUET HORS D’'OEUVRE MENU SUGGESTIONS

3-Hour Reception

COLD (Choice of 5)

Imported and Domestic Cheese Board with Carr’s Table Water Crackers
Assorted Finger Sandwiches
Fresh Vegetable Crudités with Italian Herb Dip
Fresh Fruit Display with Honey Poppy Yogurt Dip
Marinated Vegetable Salad
Cheese Tortellini Salad
Pasta Salad Primavera
Assorted Bruschetta on Sliced Baguettes
Smoked Salmon Butter on Water Crackers
Cucumber Cup with Shrimp Salad
Fresh Melon Wrapped with Prosciutto Ham

Smolze(l Trout with Creamed Horseradish on Crouton

HOT A (Choice of 3)
Almond Panko Crusted Chicken Tenderloins with Sweet Chile Sauce
Grilled Cajun Chicken Tenderloins
Curried Coconut Grilled Chicken Tenderloins
Chicken Satay with Spicy Peanut Sauce
Vegetable Spring Rolls with Hot Mustard
Wild Mushroom Phyllo
Spinach and Feta Cheese Phyllo Triangles
Mini Potato Pancakes Served with Sour Cream and Chives
Grilled Brie and Apple Sandwich
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HOT B (Choice of 3)

Asian Short Rib Pot Pie
Spicy Hot Thai Meatballs in a Red Curry Sauce
Shrimp Egg Rolls with Sweet and Sour Sauce
Pistachio Chicken
Fried Calamari with Marinara Sauce

Asian Barbequed Pork Satay

Carved Meats
Baked Smoked Ham Additional cost
Smoked or Roast Breast of Turlzey per person when added
Roast Tenderloin of Beef to an above menu,
Roast Beef Sirloin Strip plus carver’s fee
Roast Eye Round 0£ Bee£ 3 hour minimum)

Juml)o Gulf Shnmp with Cocktail Sauce and Lemons
100 count per bowl

Pasta Station to include:
Cheese Tortellini, Shrimp Ravioli and Rotini Pasta with Tomato Coulis, Garlic
Butter and Basil-Alfredo Sauce.
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