OCEAN CLUB EVENTS

of Amelia
RECEPTION MENU

For a pre-dinner gathering with good freids-
“In the South there are no strangers, just friends
we haven’t met yet.” Anon

THE RECEPTION MENU
A suggested food station of finger foods, suitable for

small gatherings in the early evening or for afternoon
remembrance receptions. A great place to begin

when planning larger hors d’oeuvres events.

A STATIONARY FOOD DISPLAY
Platter of Grilled or Boiled Jumbo Shrimp

Traditional Cocktail Sauce or
Roasted Garlic Aioli

Chafer of Deep Fried Mini Meatballs

Tossed in Dijon-Horseradish Sauce

Flatbread Pinwheels Sandwich Bites
Choose 1 Type

Curried Chicken Salad

Celery. Red Onion and Currants

Tarragon Chicken Salad

Dried Cranberries and Celery

Southwest Chicken Salad

Black Beans and Roasted Pepper

Chipotle Aioli

Traditional Egg Salad

Tortilla Roll-up Pinwheel Bites
Choose 1Type

Shrimp Spinach Tortilla

Peach and Mango Salsa

Guacamole

Grilled Steak Tomato Tortilla

Roasted Tomato Salsa
Spicy Guacamole

SW Shredded Chicken Breast

Salsa and Avocado Crema

Mini Warmed Slider Sandwiches
Choose 2

Chicken Breast with Melted Provolone
Fresh Basil and Pesto Aioli

Smoked Turkey Club with Melted Swiss

Russian Dressing

SW Shredded Chicken with Melted Jack
Mole Aioli

NYC Style Reuben with Melted Swiss

Corned Beef with German Sauerkraut
Russian Dressing

The Cuban with Melted Swiss
Pork Tenderloin & Ham
Yellow Mustard & Dill Pickle

Virginia Ham and Melted Brie
Chipotle Aioli and Mango Chutney

Homemade Dips
Choose 2

Spinach and Artichoke

Herb Buttered Crostini
Edamame-Mint Hummus
Roasted Red Pepper Hummus
Pita Bread Triangles

Salsa and Fresh Guacamole

Tortilla Chips

Mexican Cheesy Corn Dip

Served with Tortilla Chips

Warm Bacon-Cheese Dip with Scallions
Served with Herb Buttered Crostini
Artichoke and Spinach Dip

Herb Buttered Crostini

Continued next page-
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THE RECEPTION MENU
STATIONARY FOOD DISPLAY CONTINUED

Chopped Salad Cups
For afternoon receptions:
Choose 1

Mediterranean

Sliced Cucumbers, Grape Tomatoes, Red Onion
Fresh Kalamata Olives and Feta Cheese

White Wine Vinaigrette

Panzanella Chopped Salad

Fresh Tomatoes, Red Onion, Cucumber and Roasted
Peppers

Toasted Artesian Bread Cubes with Parmesan
Chiffonade of Fresh Basil

Balsamic Vinaigrette

Caesar Salad
Romaine with Croutons and Shaved Parmesan
Caesar Creamy Dressing

Or for early evenings:

Fresh Garden Crudities Basket

Choose Dipping Sauce
Blue Cheese Crema
Ranch-Goat Cheese Crema
Hummus

For Heavy Hors D'oeuvres Events
Add from the passed foods sections of the
Pre-Dinner Foods Menu.

Add Desserts from the main menus.

22% Service and 7% Sales Tax
-added to all invoices
Final counts due 7 business days prior



