Reception
Menu
For 15 to 20

Echo Hotel
& Conference Center

Cold Hors-d-oeuvres
Melon Tray………………………… 42.
Assorted cut melons

Fruit Tray…………………………… 59.
Melons, strawberries, grapes

Tropical Fruit Tray ……………… 62.
Sliced melons, kiwis, papayas, orange wedges, strawberries with decorated pineapple center

Watermelon Basket………………95.
Chef’s beautiful carving serves as a lovely centerpiece for the fruit or melon tray

Vegetable Tray………………………… 38.
Assorted fresh cut veggies

Vegetable and Cheese Tray…………… 58.
Assorted fresh cut veggies & cubed Swiss and cheddar cheese

Stuffed Vegetable Tray………………… 58.
(50 pieces) Variety of choice fillings in cucumber, celery, mushrooms, cherry tomatoes & more

Cob Style Vegetables with Chicken Salad Tray ……… 75.
Rows of raw vegetables and cubed cheese with a bowl of savory chicken salad served with assortment of crackers

Peel & Eat Shrimp ……………………75.
(four pounds) Served with crackers and condiments

These items will serve 15 to 20 people

Cold Hors-d-oeuvres
Cheese Ball Assortment…………… 38.
Colorful array of sweet, savory and spicy cheeses served with assortment of crackers

Whole Baked Brie…………… 38.
Your choice of almond crusted or wrapped in flaky pastry with slightly sweet filling

Pesto Pasta Salad………………..52
Rotini pasta with a creamy basil pesto sauce

Pastry Tray …………………………. 48.
(25 pieces) Variety of pastries and sweet breads

Deviled Egg Tray………………… 28.
(30 pieces) Well seasoned and colorfully garnished

Assorted Finger Sandwiches……… 58.
(60 pieces) Assortment of ham salad, chicken salad, tuna salad and pimiento cheese sandwiches

Chocolate Chip Cookie Tray ………………...32.
(25 pieces) Classic home-style cookies

Sugar Cookie Tray ………………...25.
(45 pieces) Bite size sugar cookies

Assorted Desserts ………………… 58.
(20 pieces) Chef’s choice of pies and cakes

Chocolate Covered Strawberries …… 62.
(40 pieces)

These items will serve 15 to 20 people

Hot Hors-d-oeuvres
Petite Beef Wellington ………………62.
(40 pieces) Hand cut beef tenderloin in mushroom sauce with pecan pieces wrapped in puff pastry

Shrimp in Puff Pastry ………… 65.
(40 pieces) Fresh gulf shrimp, hand wrapped in buttery puff pastry and baked to golden perfection

Grilled Chicken Skewers …………… 56.
(40 pieces) Marinated chicken fillets skewered with red bell peppers and sweet pineapple

Grilled Beef Skewers …………… 58.
(40 pieces) Tender beef skewered with bell peppers, mushrooms and cherry tomatoes

Grilled Shrimp Skewers ……… 60.
(40 pieces) Gulf shrimp skewered with bell peppers, onions and cherry tomatoes

Golden Fried Ham Skewers ……… 58.
(40 pieces) Chunks of ham skewered with sweet pineapple dipped in a light tempura and fried

Sesame-Coated Chicken Tenders……… 52.
(40 pieces) Chicken filets dipped in Tempura batter and coated in sesame seeds served with sweet
chili sauce

Fried Chicken Tenders………… 52.
(40 pieces) Fried chicken filets served with creamy white gravy

Chicken Wings …………………………… 52.
(60 pieces) Served grilled or fried your choice spicy or regular

Chicken Flautas …………………… 52.
(40 pieces) Chicken rolled in corn tortillas and lightly fried

These items will serve 15 to 20 people

Hot Hors-d-oeuvres
Spinach Stuffed Mushroom Caps ……………65.
(40 pieces) Savory filling of spinach, herbs and cheese

Cocktail Meatballs ………………………… 35.
(50 pieces) Savory meatballs in marinara sauce or brown gravy

Ravioli Española ………… 35.
(50 pieces) Fried pockets of jalapeño cheese ravioli served with a rich marinara sauce

Franks in a Blanket ……………… 40.
(40 pieces) Small franks, encased in bread dough and freshly baked

Petite Quiche Assortment ………………… 52.
(35 pieces) Freshly baked assortment of spinach, mushroom and ham & cheese quiches

Cheese and Mushroom Quesadillas …… 38.
(50 pieces) Flour tortillas stuffed with melted white cheese and sautéed mushrooms

These items will serve 15 to 20 people

