
Cocktail Hour Menu
Please notify us of any dietary requirements and we will accommodate where possible.

Stationary Hors D’oeuvres

Hors d’oeuvre service includes our Chef’s Table, which is a selection of international and domestic cheeses,

 assorted dips and crackers, garden crudité display, insalata caprese and warm baked brie served with chutney. 

Please select one - Each additional choice is $3 per person

Antipasto Display

Traditional Italian platter of 

specialty cured meats and a 

variety of pickled vegetables

Seasonal Fruit Tray (V / GF) 

Assorted selection of seasonal fruit 

with a refreshing 

honey yogurt dip
(Not available during Winter months)

Tortilla Teasers (V)

Flour tortillas deep fried and topped 

with cheese and spicy red peppers 

served with salsa and a seasonal 

house-made hummus

Spinach Artichoke Dip (V)

A warm, velvety dip comprised of 

cheese, spinach and artichokes 

served in a cast iron pan 

with toasted pita bread

Butlered Hors D’oeuvres
Please select four - Each additional choice is $3 per person

Meatball Parmesan 

Parmesan meatballs topped with 

mozzarella accompanied with 

marinara sauce

Pot Sticker

Roast pork dumpling deep fried 

and served with an Asian style 

dipping sauce

Spring Rolls (V)

Golden brown wonton filled with 

Asian vegetables served 

alongside a tangy dipping sauce

French Fries (V)

Individual servings of sweet 

potato or battered french fries 

served with gourmet ketchup

Bacon Wrapped Baby Potatoes

Yellow baby potatoes wrapped 

with applewood bacon and 

roasted until crispy

Buffalo Chicken Bites

Hand rolled spicy chicken 

meatballs topped with a 

mouthwatering buffalo sauce

Grilled Polenta Crackers (V / GF) 

House-made polenta crackers char grilled 

and topped with a roasted red pepper 

tapenade

Soup Cordial (V / GF)

Our coveted farm fresh 

butternut squash bisque 

in individual cordial servings

Broccoli & Cheddar Palmiers (V)

Broccoli and cheddar cheese 

rolled into a flaky puff pastry 

and baked to perfection

Mac N’ Cheese Bites (V)

Macaroni and cheese lightly 

breaded and fried to a 

golden brown

Cauliflower Toast (V)

Roasted cauliflower whipped with 

mascarpone cheese served over a garlic 

crouton and drizzled with chive oil

Bacon & Cheddar Palmiers

Bacon and cheddar cheese

rolled into a flaky puff pastry

and baked to perfection

Waikiki Meatballs 

Seasoned meatballs tossed 

in a sweet and sour 

pineapple glaze

Potato Teasers (V)

Crispy golden bite-sized potato 

croquettes seasoned with your 

choice of old bay, ranch, cajun or 

parmesan and garlic

Classic Bruschetta (V) 

Chopped tomatoes, onions, 

and basil dressed with Italian 

seasonings and served on 

toasted bread

Cucumber Salmon Bites (GF)

Smoked Norwegian salmon paired 

with a lemon dill 

cream cheese over an 

English cucumber slice

Burrata Stuffed Tomatoes (V)

Yellow and red cherry tomatoes stuffed 

with creamy burrata cheese and driz-

zled with aged 

balsamic vinegar

Baked Brie Bites (V)

Soft brie cheese paired with local 

orchard apples and carmelized 

onions baked inside a crispy 

phyllo pastry cup
(Available September/October Only)

Goat Cheese Crostini (V) 

Creamy goat cheese paired with 

house-made orange 

marmalade, toasted pecans 

and a buckwheat honey streaker 

Roasted Corn Shooters (V)

Roasted local Pennsylvania 

corn purée topped with 

chipotle crema 
(Available September/October Only)



Premium Hors D’oeuvres
Please select one - Each additional choice is $4 per person

Wonton Duck

Crispy house fried wontons stuffed 

with duck confit, drizzled with 

hoisin and topped with 

caramelized cipollini onions

Crab Cake Canapés

House-made crab cakes 

served on a crostini atop 

delicately flavored crab bisque

Shrimp Tempura

Tempura battered shrimp 

accompanied with a sweet and 

sour dipping sauce

(Seasonally Available)

Petite Beef Wellingtons 

Bite sized cuts of steak 

accompanied by a mushroom 

duxelles wrapped in 

flaky puff pastry

Bacon Wrapped Scallops

Jumbo sea scallops wrapped in 

applewood smoked bacon and 

broiled to a golden brown

Mini Lamb Kofta Skewers 

Chargrilled spiced ground 

lamb rolled with fresh mint and 

served with a pomegranate wine 

reduction

Spicy Tuna Poke Canapés

Sushi grade tuna diced with fresh 

ginger, lemon juice and green

 onions topped with toasted 

sesame seeds and red chilli oil

Beef Brisket Bruschetta

Our delicious in-house smoked 

beef brisket shredded and 

served on a toasted crostini 

topped with hot honey

Shrimp Skewers

Marinated jumbo shrimp 

flame-grilled to perfection 

and then glazed with a 

sweet ginger teriyaki

Coconut Shrimp 

Shrimp rolled in an a blend of 

coconut flakes and panko 

breadcrumbs, deep fried and 

drizzled with a sweet chili sauce 

Mini Pork Sliders

Slow smoked BBQ pulled pork 

and crispy onion straws 

served on a mini roll

Korean Chicken Skewers

Tender chunks of gochujang 

marinated chicken, toasted 

sesame seeds and green onions

Arancini (V)

Hand rolled pesto risotto balls 

covered in seasoned breadcrumbs 

Tomato Soup & Grilled Cheese (V)

Grilled cheese bites accompanied 

by delicious tomato soup

Scallop Canapé

Pan seared scallop served with 

sage butter and parsnip purée

Platinum Hors D’oeuvres

Elevate your wedding celebration with our luxurious Platinum Hors d’Oeuvres, a collection of expertly crafted bites that bring 

together exceptional ingredients, bold flavors, and artful presentation. Perfect for adding a touch of indulgence to your special day, 

these options are available for an additional $6 per person.

Burgers and Beers

Grilled Kobe beef sliders, topped with horseradish cheddar cheese, 

garlic chive mayo and accompanied by frosty micro mugs of local 

Pocono Mountain Lager.

Oyster Shooters

Freshly shucked Bluepoint oysters served in a shot glass with a zesty 

cocktail sauce, a splash of stateside vodka, and a squeeze of Meyer 

lemon—a perfect balance of briny, spicy, and tangy.

Surf and Turf Kabobs

Tender filet mignon and marinated shrimp, grilled to perfection and 

drizzled with our vibrant house-made chimichurri sauce—a classic 

pairing with a flavorful twist.

Braised Short Rib Bites

Rich, slow-braised beef short rib nestled in a flaky puff pastry, topped 

with whipped mashed potatoes and a sprinkle of crispy bacon bits—a 

decadent bite bursting with savory goodness.

Seafood Ceviche Martini

A refreshing blend of Ahi tuna and Argentine red shrimp, tossed with 

zesty lemon, creamy avocado, fresh jalapeños, and bright cilantro, all 

served in an elegant petite martini glass.
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