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The Derby 

 

PASSED HORS D’ OEUVRES 
Fried Mushrooms on Petal Sauce 

Potato Skin in Green Onion Cream 

Shrimp in mini glass with Chili Horseradish 

Creamy Artichoke Bruschetta 

Fried Green Tomato * Bacon * Chive Cheese 

Cold Beef Wellington 

Pork Tenderloin * Crostini * Dark Cherry Compote 

Skewered Deli Wraps 

Warm Spinach Dip with Tortillas and Salsa 

 

WISCONSIN DICED CHEESE TRAY 
Includes Cheddar, Swiss, and Pepper Jack, Fresh & Dried Fruit and Mixed Nuts  

For Garnish 

 

VEGETABLES TRAY 
Carrots, Celery, Zucchini, Yellow Squash, Cherry Tomatoes and Mushrooms 

 

$21.95++ per person 

 

All Hors D’ Oeuvres Packages have a 50ppl minimum 

Serviced for a 2Hr. Period 
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The Stallion 
 

PASSED HORS D’ OEUVRES 
Potstickers with Soy Sauce 

Mini Chinese Egg Rolls with Sweet & Sour Sauce 

Chicken Skewers with Korean BBQ 

Beef Skewers with Hoisin Sauce 

Shrimp on Cucumber 

Curry Chicken Tarts 

Rare Tuna in Phyllo Cup 

 

SUSHI ROLLS 
Sliced thin with Japanese Sticky Rice, 

Pickled Ginger, Nori Wraps and Wasabi 

 

CRUDITÉS TRAY 
Includes Carrots, Celery, Zucchini, Yellow Squash, 

Cherry Tomatoes and Mushrooms 

 

$23.95++ per person 

 

All Hors D’ Oeuvres Packages have a 50ppl minimum 

Serviced for a 2Hr. Period 

 

 



 CUISINE OPTIONS   

++Above prices do not include 21% taxable service charge or 6% sales tax. All prices are subject to change. 

 
Revised: January 2010 

 

Saratoga  Package 
 

PASSED HORS D’ OEUVRES 
Fried Artichoke Hearts in Raspberry Cheese 

Zinger Cordon Bleu Sticks 

Coconut Shrimp in Orange Dijon Sauce 

Asparagus Ham Wrap Kabob 

Peppercorn Ahi Tuna Crostini  

Beef Carpaccio * Pesto Crouton  

Smoked Duck * Gorgonzola Cracker * Plum Glaze 

Black Eye Pea and Corn Tarts 

 

Baked Brie in Puff Pastry 

Filled with Apples, Almonds & Brown  

Onions on Raspberry Sauce 

 

CARVED BY CHEF 
Tenderloin of Beef 

The finest and tenderest of all meats 

Horsy Sauce and Mini Rolls

 

$29.95++ per person 

 

All Hors D’ Oeuvres Packages have a 50ppl minimum 

Serviced for a 2Hr. Period 
 


