
PARTY PLATTERS 
MENU 

 
All Party Platter Orders  

May Be Picked Up Or Delivered.   
Please Inquire About Full Service Catering 

 
 

LUNCHEON PARTY TRAYS 
 
CLASSIC CAESAR SALAD 
Crispy Romaine Lettuce Topped with Parmesan Cheese, Homemade Croutons & Creamy Caesar Dressing.   
Served In A Large Party Bowl  
Medium Serves 8-10, $32.95           Large Serves 15-20, $42.95 
Extra Large Serves 30-50, $79.95 
 

CONNOISSEURS SIGNATURE SALAD 
Fresh Field Greens & Romaine, Toasted Walnuts, Granny Smith Apple Chunks a& Crumbled Blue Cheese, 
Topped With Our Homemade Citrus Dressing & Croutons 
Medium Serves 8-10, $34.95            Large Serves 10-20, $49.95 
Extra Large Serves 30-50, $79.95 
 

POTATO & PASTA SALAD DUO 
Choice Of Any (2) Of Our Potato & Pasta Salads  
Old Fashioned, Redskin Potato, Creole & Tangy Mustard Potato Salads, Primavera Orzo, Club, Shrimp with 
Bowtie & 
 Italian Pasta Salads 
Serves 8-12, $32.95  Serves 12-20, $44.95 
 

CONNOISSEUR VEGETABLE CRUDITE 
Broccoli, Asparagus, Cucumbers, Carrots, Zucchini, Scallions & Green Peppers & Roasted Red Pepper Dip 
Serves 10-15, $30 
 

 GOURMET CHEESE BOARD 
Fresh Triple Creams, Goats, Blues & Cheddars Beautifully Garnished with Fresh Seasonal Fruits & Berries 
Serves 10-15, $50 
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SANDWICH ASSORTMENT 
Roast Turkey, Glazed Ham & Roast Beef On Fresh French Bread with Garlic Mayo, Dijon Mustard, Romaine &Tomato 
Serves 10-14, $55.95 Serves 15-20, $94.95 
 

WRAP ASSORTMENT 
Connoisseurs Homemade Curried Chicken Salad, Old Fashioned Chicken Salad &Tuna Salad  
Serves 10-14, $59.95 Serves 15-20, $96.95 
 

 SALAD TRIO 
Connoisseurs Homemade Shrimp Salad, Old Fashioned Chicken Salad & Tuna Salad Served with Fresh Romaine & 
Sliced Tomato 
Serves 10-14, $59.95 Serves 15-20, $116.95 
 

SALAD DUO 
Connoisseurs Curried Chicken Salad & Old Fashioned Chicken Salad Served with Fresh Romaine with Sliced Tomato  
Serves10-14, $39.95 Serves15-20, $59.95 
 

GOURMET MEAT & CHEESE PLATTER 
Glazed Ham, Corned Beef Brisket, Roast Beef & Turkey Breast Served with Swiss, Provolone, Muenster, & 
American Cheeses 
Serves 10-15, $49.95 Serves 15-25, $79.95 
 

FRENCH BREAD BASKET 
Assorted Freshly Baked French Baguettes, Rye & Wheat Breads To Accompany Our Meat, Cheese & 
Salad Platters    
Serves 10-15, $11.95 Serves 15-20, $19.95 
 

BITE SIZE DESSERT ASSORTMENT 
A Variety Of Buttery Lemon Bars, Chocolate Chip & Peanut Butter Brownies & Creamy Cheesecake Squares.  
40 pieces serves 10-15, $32.95 60 pieces serves 15-20, $46.95 
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Dips                         Serves 30-60    Serves 75-100 
Jumbo Lump Crab Dip     150-  300- 
Served with Sliced French Baguette Bread 
Buffalo Chicken Dip       70-  140- 
Served with Homemade Spicy Tortilla Chips 
Spinach & Artichoke Dip      70-  140- 
Served with Homemade Buttery Crisps 
 

Appetizers     Serves 10-20      Serves 25-50 
International Cheese Board      50-  90- 
English Cheddars, French St. Andre, Spanish Manchego &Various Blues Garnished with Fresh 
Seasonal Mixed Berries 
Domestic Cheese & Fruit Board     50-  90- 
Swiss, Provolone, Muenster & Horseradish Cheddar Spread Accompanied By Cantaloupe, 
Pineapple, Kiwi, Strawberries & Blueberries 
French Brie Wrapped in a Puffed Pastry                     30-  55- 
Filled with Apricot Jam & Almonds 
Buttery Crisps & Cracker Assortment     16-  22- 
Smoked Salmon Display      70-  140- 
Served with Chopped Egg, Red Onion, Caper Berries & Creamy Dill Sauce 
Tea Sandwiches      56-  108- 
Smoked Salmon On Wheat Bread, Curried Chicken Salad On White & Shrimp Salad On Rye 
Pate Board       40-  75- 
Truffle Mousse & Duck Porto Pate, Served with Cornichons & Red Onion Served with French 
Baguette 
Bruschetta Bar       35-  75- 
Fresh Mozzarella, Tomato & Fresh Basil, Creamy Spinach & Artichokes Served with Sliced 
Toasted Baguette Bread Rubbed With Garlic & Olive Oil 
Charcuterie Board      60-  90- 
Assorted Grilled Italian Sausage Atop Sautéed Peppers & Onions, Sopprasetta Salami, 
Horseradish Cheddar Ball, Cornichons & Assorted Crackers 
Antipasta Display     50-  125- 
Roasted Portabellas & Red Peppers, Manchego & Crumbled Goat Cheeses, Assorted Olives, 
Assorted Italian and Spanish Meats, Served with Sliced French Bread 
Vegetable Crudite     35-  75- 
Broccoli, Asparagus, Cucumbers, Carrots, Zucchini, Scallions, & Green Peppers, Served with A 
Roasted Red Pepper Dip 
French Bread Basket     12-  30- 
French Batards & Baguettes 
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Hors d’oeurves                  Serving Amounts Vary         
Jumbo Shrimp Cocktail (Approx. 75 Pieces)   150- 
Served with Tangy Cocktail Sauce 
Miniature Crab Cakes (50 Pieces)    115- 
Served with Remoulade Sauce 
Blackened Sea Scallops (50 Pieces)    100- 
Served with Mango Chutney  
Almond Chicken Strips (30 Pieces)      65- 
Served with A Tangy Orange Glaze 
Shrimp Salad on Miniature Croissants (28 Pieces)    65- 
Chicken Salad on Miniature Croissants (28 Pieces)    38- 
Curried Chicken Or Old Fashioned Chicken Salad 
Sate Station (30 Pieces Total)       75- 
Tandoori Chicken Or Ginger Beef Served with our Homemade Asian Peanut Dipping Sauce 
Sushi Presentation             8 Rolls for 60-        14 Rolls for 110- 
A Variety of Hand Rolled Sushi Made In The Traditional Japanese Style Served with Wasabi & 
Soy Dipping Sauce 
 

Entrees     Serves 10-20      Serves 25-50 
Beef Tenderloin     199-  398- 
Garlic Roasted, Pan Seared Juicy & Rare Served with Accompanying Sauces 
Whole Side of Salmon     120-  240- 
Baked with Lemon & Butter Served with A Roasted Garlic Cream Sauce 
Sliced Jerk Chicken     80-  200- 
Served with Honey Mustard or Mango Chutney 
Garlic Roasted Pork Lion    90-  180- 
Served with Port Wine Mushroom Sauce 
Coquilles St. Jacques     150-  300- 
Pan Sautéed Sea Scallops in a Creamy Gruyere White Wine Sauce Topped with Bread Crumbs 
and Served over White Rice 
Chicken Picatta      90-  225- 
Boneless Breast of Chicken, Pan Seared and Topped with a Lemon Caper Wine Sauce 
Vegetable Lasagna     65-  130- 
Layers of Ricotta Cheese, Mozzarella, Parmesan, Portabella and Button Mushrooms, Spinach and 
Roasted Red Peppers Topped with a White Sauce 
Traditional Meat Lasagna    55-  120- 
Layers of Ricotta Cheese, Mozzarella, Parmesan, Ground Beef and Finished in a Red Marinara 
 
 
 
 



Side Accompaniments   Serves 10-20      Serves 25-50 
Scalloped Potatoes     35-  65- 
Roasted Vegetables     40-  80- 
Rice Pilaf      25-  50- 
Garlic Mashed Potatoes    30-  60- 
Roasted Asparagus     55-  105- 
Green Beans Almandine    $40-  80- 
 

Bite Size Dessert Assortment       
A Variety of Buttery Lemon Bars, Chocolate Chip, Peanut Butter &Coconut Macaroon 
Brownies & Cheesecake Squares 
40 Piece………………………………………………………33- 
60 Piece……………………………………………………...48- 
100 Piece…………………………………………………….82- 
 
 
 
 
 

**Serving Sizes May Vary ** 
 
 

Please Call To Arrange For A Custom Menu (410) 213-0620 
 
 
 
 
 
 
 
 
 

Connoisseurs  
Teal Marsh Shopping Center 

Route 611 
West Ocean City, MD 

  
Phone: (410) 213-0620 

Facsimile: (410) 213-0949 
www.ocfinefoodandwine.com 
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