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Catering- 215-785-0976

catering@georgines.com

FINGER FOOD & STATION PRICING*
(*Priced With a Plated or CBuﬁ[et }mcﬁage)

“Hot” Hors d’oeuvre Menu (A Choice of 5 off the Menu) $ 12.00 per person

“Cold” Hors d’oeuvre Station* $ 9.50 per person
“Mashed Potato” Station $ 10.75 per person
“Pasta” Station” (Choice of 2 sauces~from below) $ 10.75 per person

“Cold” Hors doeuvre Station

An assortment of sliced Kielbasa, Pepperoni & cracker sized cheese squares (Swiss, Pepper jack, Sharp
Cheddar and Smoked Gouda). Also included is a selection of Crisp Fresh Vegetables, Cauliflower and
Broccoli Florets , Grape Tomatoes, Carrot sticks, Celery Sticks and sliced Cucumber.

All served with an assortment of dips.

“Mashed Potato” Station

A home-made creamy blend of Yukon Gold Potatoes mashed giving your guests a chance to help them
selves to a choice of their favorite toppings. The toppings vary with a choice of Fresh Shaved Parmesan
Cheese, Chives, Crumbled Bleu Cheese, Horseradish, Chopped Bacon or a savory Cabernet Demi-~Glaze.

“Pasta” Station

A Self-serve “Pasta Station” with a choice of 2 Pastas, Fettuccine, Penne Rigate, or Cheese Tortellini. Served
in a choice of sauces for each, Marinara, Champagne Blush Sauce or Roasted Garlic Alfredo Sauce.

Hot & Cold Premium Options

Clams Casino Market Value
Scallops wrapped in Bacon Market Value
Fresh Jumbo Shrimp Cocktail Market Value

*Prices do not include Tax (6%), Gratuity (18%)

All “Finger Food & Station” items are priced as an option with a Buffet or plated meal

All pricing subject fo change without notice. “Stations or Butler Service” are limited to
45 minutes ~1 hour depending on party size and contractual obligations. 6~24




