


TASTEFUL PASSED HORS D’OEUVRES
For a Tasteful Passed Cocktail Party, Please Choose (5) Items from Our Tasteful Hors d’Oguvre Menu
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For a Classic Hors d” Oeuvre Party, Please Choose (6) Items From the Tasteful or Classic Hors d’Oguvre Menus
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For an Elegant Passed Hors d’ Oeuvre Party, Please Choose (7) Items from
the Tasteful, Classic, or Elegant Hors d’Oeuvre Menus

1 3
1"agt k& 9&N" #)/)" ooy
4 . - D % & "
gt % w( 1 1"
7/ -2 %
; + oW < #" +& )Hh# 1) "
¢
# e & . £) : +
LA & :
D - .-
&, LT - Oy ke-=¢ 1)

DD > (
o #7 "Of & £ )

)
3%, OEME I RO Tt "y
T K& 1M L)1)



1. - 5/° 0" 1*
For a Tasteful Stationary Cocktail Party, Please Choose (3) Items from Our Tasteful Stationary Hors d’Oeuvre Menu
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These Munchies Make for Terrific Bar Food, and Work Equally Well Set Out on Cocktail Buffets. Please select three of the following:
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For a Classic Stationary Cocktail Party, Please Choose (4) Items from Our
Tasteful and Classic Stationary Hors d’Oeuvre menus
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For an elegant stationary cocktail party, please choose (5) items from our
Tasteful, Classic, or Elegant Stationary Hors d’Oeuvre menus
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The Following Tables are Abundant Displays of Some of the World’s Most Exciting Cuisines Designed to Offer Guests
Selections of Their Choice to be Prepared by our Talented Team of Chefs
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Indiana’s theme menus are always a popular alternative to a traditional cocktail or dinner party.
The following three menus illustrate some recently conceived ideas that offer another way to throw a successful event.
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All Entrees Above Served with Crusty Baguettes
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All Entrees Above Served with Creamy Parmesan and Butternut Squash Polenta
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