
Cocktail Hour 
Entrée Selections 

(Host’s choice of five) 

  Smoked Salmon Canapés - served on toasted bread with horseradish cream 

  Steak Tartar Canapés - served on rye bread with traditional onion & caper garnish 

 Antipasto Skewers - marinated mozzarella, artichoke hearts,  
Kalamata olives & sun-dried tomato 

  Sesame Chicken Tenders - presented with a Thai sweet chili sauce 

  Chicken Empanadas - a mouth-watering mixture of shredded chicken,  
cheddar cheese & exotic spices in cornmeal pastry 

  Spanakopita - a flaky triangle of phyllo pastry filled with  
spinach, feta cheese & spices 

  Miniature Potato Pancakes - presented with applesauce 

  Franks en Croute - an American classic of mini hot dogs in puff pastry 

  Miniature Chicken Cordon Bleu - breaded boneless breast of chicken  
stuffed with ham & cheese 

  Vietnamese Spring Roll - fresh spring vegetables, black mushrooms,  
chicken & glass noodles with mild sweet chili sauce 

  Fried Shrimp - lightly breaded & served with ancho chipotle mayo emulsion  

  Mini Meatballs - served in a tomato sauce  

  Crab Nuggets  - beer battered and fried to greaseless perfection  

Our talented chefs are willing and able to prepare any special menu requests that you may have.   
Please inquire with our catering staff. 

Plattduetsche Park Restaurant & Catering 
(516) 354-3131 


