
S O C I A L  R E C E P T I O N S



Pricing is subject to change due to market fluctuations. A 7% sales tax and a 20% service charge will be applied to all menu items.

H o r s  d ’ o e u v r e s

MEAT
TRADITIONAL DEVILED EGGS $ 100

MINI “BLT” WITH BROWN SUGAR 
BACON AND AIOLI

$ 100

BLT DEVILED EGGS $ 125

SLICED BEEF, CROSTINI, 
CARAMELIZED ONION MARMALADE

$ 125

MASON JAR-CUTERIE
Chef ’s Selection of Cured Meats, Cheese, 

Olives, Vegetables and Crackers.

$ 125

SMOKED CHICKEN SALAD 
PROFITEROLES

$ 100

CHILLED HOT

SMOKED SALMON, BAGEL CRISP, 
BOURSIN CHEESE, FRIED CAPER

$ 150

AHI TUNA TACOS, TOGARASHI 
WONTON, PICKLED VEGETABLE, 
SIRACHA AIOLI

$ 175

CRAB SALAD, PHYLLO, 
SAUCE LOUIS

$ 150

SEAFOOD

TOMATO BASIL BRUSCHETTA
50 pieces

$ 100

CUCUMBER, CHICKPEA SALAD, 
UMAMI CRUNCH

$ 100

MASON JAR ROOTED CRUDITÉ
Pickled Carrots, Grilled Asparagus and 

Eggplant, Roasted Cauliflower and Broccoli, 

Grilled Portobello Mushroom.

$ 125

GOAT CHEESE STUFFED 
PEPPADEW PEPPERS 
with Balsamic Glaze

$ 100

VEGETARIAN

SMOKED CHICKEN 
QUESADILLAS 
Pico de Gallo and Guacamole

$ 125

BROWN SUGAR HAM AND 
BRIE SLIDERS 
Dijon Aioli, Marinated Tomato, Herbed 

Cream Cheese

$ 150

PRIME BEEF TENDERLOIN 
SLIDERS, HERB AIOLI

$ 250

CHORIZO AND QUESO 
“POTATO SKINS”

$ 105

ROASTED BACON CHEDDAR 
MEATBALLS 
with Dijon Cream

$ 105

BBQ ROASTED MEATBALLS $ 105

SWEDISH ROASTED MEATBALLS $ 105

BBQ OR BUFFALO BONELESS 
CHICKEN WINGS

$ 115

TOASTED CHEESE RAVIOLI, 
Italian Sausage and Peppers

$ 100

CHICKEN PESTO FLAT BREAD $ 100
MEAT

CRAB STUFFED POTATOES 
with Lemon Herb Beurre Blanc

$ 150

LOBSTER CIGARS 
Lemon Herb Cream

$ 250

MARYLAND STYLE 
CRAB CAKES 
with Remoulade Sauce

$ 175

COCONUT MACADAMIA 
SHRIMP

$ 175

SEAFOOD

SEARED SCALLOPS, 
BACON ONION JAM

$ 200

VEGETARIAN/ VEGAN

RATATOUILLE STUFFED 
ARTICHOKES 
with Calabrian Chili Aioli

$ 125

WISCONSIN CHEESE CURDS, 
PARMESAN AIOLI serves 50

$ 125

WILD MUSHROOM ARANCINI 
with Pesto Aioli

$ 115

CLASSIC MARGHERITA 
FLATBREAD	

$ 100

Priced per 50 pieces



R e c e p t i o n  D i s p l a y s

BAKED BRIE WITH BERRIES
Warm Brie, Puff Pastry, Raspberry Jam, Candied Almonds, French Bread, Crackers.

$ 200

WARM SPINACH AND ARTICHOKE DIP
Crisp Pita Chips.

$ 150

HOT

THE FAMOUS GRILLED, ROASTED AND PICKLED VEGETABLE BOARD
8 Specially Prepared Vegetables, Focaccia Bread.

$ 150

CLASSIC VEGETABLE CRUDITÉ
A Traditional Selection of Raw and Marinated Vegetables, Served with Ranch Dip.

$ 100

MEDITERRANEAN TRIO – HUMMUS, TAPENADE, FETA DIP
Pita Chips, Fresh and Pickled Vegetables.

$ 150

SEASONAL FRUITS AND BERRIES WITH BLUEBERRY DIPPING SAUCE $ 150

REFLECTIONS CHARCUTERIE BOARD
Italian Meats, Assorted Cheese, Vegetables, Fruits, Crackers and French Bread.

$ 200

LOCK 11 SHRIMP COCKTAIL
Poached Shrimp, Fresh Horseradish, Lemon.

$ 250

REFLECTION’S SNACKS
Mixed Nuts, Kettle Chips, French Onion Dip, Tortilla Chips, Fire Roasted Salsa, Guacamole.

$ 150

COLD

Pricing is subject to change due to market fluctuations. A 7% sales tax and a 20% service charge will be applied to all menu items.

Reception Displays serves approximately 50 guests

R e f l e c t i o n s  R e c e p t i o n  S t a t i o n s

MASHED POTATO BAR 
Grilled Chicken Breast, Pork Carnitas, Applewood Smoked Bacon, Garlic Whipped Potatoes, Cheddar Cheese, Sour Cream, 

Green Onion, Caramelized Onions, Broccoli, Whipped Butter, Parmesan Reggiano, Sweet Corn, Roasted Mushrooms.

$ 15

PASTA STATION 
Grilled Chicken, Applewood Smoked Bacon, Shrimp, Classic Bolognese, Bowtie Pasta, Linguine, Cheese Ravioli, Marinara, 

Basil Pesto, Sauteed Peppers, Mushrooms, Artichokes, Tomatoes, Parmesan Reggiano.

$ 16

NACHO GUAC STATION 
El Milagro Tortilla Chips, Taco Meat, Fajita Chicken, Ranchero Beans, Warm Queso, Fire Roasted Salsa, Pico de Gallo, 

Guacamole, Queso Fresco, Cilantro -Lime Crema.

$ 15

MAC AND CHEESE 
Classic Mac and Cheese, Bacon, Buffalo Chicken, Ham, Broccoli, Green Onion, Tomato, Pickled Red Onion, Sriracha Sauce, 

Ranch. Add $4 for BBQ Pulled Pork or Garlic Shrimp.

$ 14

PIZZA PARTY 
A Selection of 14” Cheese, Pepperoni and Sausage Pizzas, Garlic Parmesan Breadsticks, Classic Caesar Salad.

$ 16

SLIDER STATION 
BBQ Pulled Pork, Cheeseburger Slider, Fried Chicken, Cheddar Cheese, Crispy Onions, Ketchup, Honey Aioli, Lettuce, 

Tomato, and Pickle, Kettle Chips with French Onion Dip.

$ 15

SALAD STATION 
Chopped Egg, Bacon, Mixed Greens, Romaine, Garden Spinach, Caesar, Balsamic, and Ranch Dressing, Parmesan 

Reggiano, Garlic Croutons, Tomatoes, Pickled Red Onion, Carrots, Roasted Broccoli, Cucumber, Roasted Mushrooms.

$ 12

Minimum 35 Guests. Choose a minimum of 2 stations or add to any Hors D Oevures Reception



R e f l e c t i o n s  D e s s e r t  S t a t i o n s

R e f l e c t i o n s  C a r v i n g  S t a t i o n s

Minimum 35 Guests, Add to any Hors D’ Oeuvres Reception. Priced Per Guest

Add to any Hors D’ Oeuvres Reception. Reception pricing is based on a 1.5-hour time service and priced per guest 
One complimentary Chef-attendant included

CHEF’S CLASSICS DESSERT TASTING
Cream Puffs, Cheesecake with Berries, Crème 

Brû lé e, Flourless Chocolate Cake, Mini Fruit Tarts.

$ 12

CLASSIC PRIME RIB
Au Gratin Potatoes, Bread and Butter Rolls, 

Au Jus, Horseradish Cream.

Serves Approximately 35 Guests

$ 450

HONEY-SOY GLAZED HAM
Mac Salad, Hawaiian Rolls, Dijon Aioli..

Serves Approximately 50 Guests

$ 225

COBBLER, CRISP AND PIE
Seasonal Fruit Crisp, Apple Cobbler, Mason Jar 

Banana Crème Pie, Mini Mississippi Mud Pie.

Add $4 per guest for Ice Cream and Chef Attendant.

$ 20
CHEF’S MODERN DESSERT TASTING
Key Lime Tarts, Mini S’mores, Apple Cinnamon 

Tarts, Lemon Meringue Tarts, Banana and 

Toffee Tarts.

$ 15

HERB CRUSTED ROAST PORK LOIN
Smoked Gouda Mac and Cheese, 

Creamed Spinach.

Serves Approximately 30 Guests

$ 175

DIJON GLAZED SALMON
Spinach and Artichoke Dip, Lavash.

Serves Approximately 25 Guests

$ 225

PEPPER SMOKED TURKEY BREAST
Traditional Dressing, Cranberry Aioli.

Serves Approximately 35 Guests

$ 225

GARLIC AND HERB ROASTED 
NEW YORK STRIPLOIN
Loaded Smashed Potatoes, Parker House Rolls, 

Creamed Horseradish.

Serves Approximately 35 Guests

$ 400

HERB ROASTED BEEF TENDERLOIN
Crispy Shallots, Ciabatta, Butter Whipped 

Potatoes.

Serves Approximately 20 Guests

$ 425

COOKIE EXPLOSION
Macaroons, Chocolate Chip Cookies, Funfetti 

Cookie Sandwiches, Oreos, Cookie Bars, Chilled 

Chocolate and Whole Milk.

$ 12

Pricing is subject to change due to market fluctuations. A 7% sales tax and a 20% service charge will be applied to all menu items.


