
   
                                    WILLISTEAD MANOR CATERING  
 
 

 
Please note: Special accommodations will be made for dietary restrictions  

All Prices exclude taxes 13% and service charge 18%  
Please note that minimums may apply 

 

Cocktail Dinner Options  
For 25 guests plan for 5-6 different kinds of hors d’oeuvres; For 25-50 guests, 
plan for 9-10 different kinds of hors d’oeuvres; For more than 50 guests, plan for 
10 or more different kinds of hors d’oeuvres. All options include coffee/tea 
service and basic linens. 
 
Butler Passed Hors D'oeuvres  (Minimum of 2 dozen per item) 
Hosts should allow 18-20 pieces per person for cocktail style dinner.  
 
Ginger Pork Meatballs       $36.00 per dozen 
Mini Grilled Ham and Brie Sandwiches    $24.00 per dozen 
Honey-Garlic Chicken Bites     $24.00 per dozen  
Mexican Mini Potato Skins      $24.00 per dozen  
Corn Fritters        $24.00 per dozen  
Deep Fried Mac and Cheese     $24.00 per dozen  
Mini Cheese Burgers      $36.00 per dozen 
Endive, Fig & Goat Cheese Cups     $24.00 per dozen  
Pomegranate Goat Cheese Truffles     $24.00 per dozen  
Lobster BLT Crostini      $38.00 per dozen 
Smoked Salmon        $36.00 per dozen   
Roasted Sweet Potato and Caramelized Onions Tarts  $24.00 per dozen 
Pizza Spring Rolls       $24.00 per dozen 
Coconut Shrimp        $36.00 per dozen 
Filet Mignon Bites       $36.00 per dozen 

 
 
Themed Food Stations  (Minimum of 2 per event) 
All stations are fork friendly and do not require a knife. Small plates, forks and 
napkins are included on each station. All stations are themed and decorated 
accordingly, with attention to detail. Hosts should allow 10-12 pierces per person 
for cocktail style dinner. 
 
Seafood Station with Dry Ice Display     $16.00 per  person 
Shrimp, oysters on a half shell, lobster skewers, marinated calamari rings, 
assorted sauces, citrus juices, and melted butter     
 
Mexican Taco Station       $12.00 per person 
Pulled pork, tempura halibut fillets, vegetarian chili, fresh salsa, hot sauces, 
cilantro sour cream, limes, pickled red cabbage, Mexican black bean salad, and 
julienne vegetable citrus salad   
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Antipasto Bar & Pasta Bar     $11.00 per person 
Grilled vegetables, boccocini balls, roasted red peppers, sliced meats, marinated 
olives, antipasto spreads, bread sticks, farfalle Arrabbiata, and penne alfredo   
 
Steak & Frites        $14.00 per person 
Live steak slicing station with chimichurri sauce, goat cheese and pecan 
crumbles, BBQ marinated mushrooms, and mini fry cones with assorted 
seasoning salts and garnishes 
 
Sushi Station        $16.00 per person 
Live sushi chef creating a variety of traditional, vegetarian, and North American 
rolls accompanied by two Asian inspired salads. Served with wasabi, ginger, and 
soy sauce.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


