
Cocktail Grazing Party  

                 Stationary Hors D' oeuvres    [Choice of 4] 
Cocktail Meatballs  -Bite size meatballs served  in our sweet & sour sauce 

Fresh Crudités  - A beautiful assortment of fresh vegetables with creamy Ranch dip 

Cheese and Cracker Display -  Gourmet cheeses (Brie, Cheddar, Port wine, etc.), and bolognas  
                                                                 served  with an assortment of dips, fruit, crackers and breads  
Spinach Dip  -  Our own creamy recipe garnished with fresh baked breads and pita chips for dipping    

Pulled Pork Sliders - Our own pulled pork bbq, topped with a dollop of coleslaw, on mini  hearth-baked rolls 

Hot Cajun Crab Dip -  A blend of  crab meat, cream cheese, and seasonings, topped with cheddar cheese 
       and served hot with homemade pita chips 
Bruschetta  -   Ripe plum tomatoes blended  with fresh chopped basil and onions and served with garlic toasts 

5 Layer Fiesta Dip  - Taco seasoned sour cream base topped with salsa, cheddar and Monterey jack cheeses, 

    fresh shredded lettuce, and diced tomatoes.  Served with tri-colored tortilla chips. 

Stationed  Carving  Board   (Your choice of one of the following) : 

Pork Tenderloin Medallions with horseradish sauce,     Smoked  or  Roasted Turkey Breast,  

Top Round of Roast Beef,     Honey-Glazed Spiral Ham  

Filet Mignon encrusted with peppercorns  (market $$)  

Whole Roasted Pig served with bbq sauces (2.50 extra per  person) 

 
All served with Caesar Salad,  Fresh Baked Rolls  and  complimenting sauces 

Mingle with your guests with our strolling appetizer menu.  

Foods are arranged and displayed on various decorated stations. 

Staffed Buffet Service Only 
 

28.95 Per Person  

Minimum of 65 people 

Serve time is for 3 hours 

Additional staffing may be required 

Kitchen access is required 
 

17% Event Fee,  6% PA Sales Tax 

*Gratuities are to the client's discretion 

Butlered Hors D’oeuvres 
An assortment of puff pastries and hors d'oeuvres circulated by wait staff.    

(You may select 4 choices  from our list, and the chef will add additional selections) 

Blooming Glen Catering   215-257-2710 

Service includes: 

* Set-up of decorated buffet stations 

* Linens for the buffet stations 

* Disposable upscale cocktail plates & utensils 

                      * * * * * * 

Upgrade options: 

* Mashed Potato Martini or Mason Jar  Bar  $7.95 

*Jumbo shrimp served in Ice Bowl  - market $ 

*Gourmet Sweets Table - $7.95 

*Hot Coffee & Tea Station - $2.95 

 


