Lock 44 Banquet Menu
HORS D’OEUVRE
Minimum order of 50 pieces per item.
Can be butler passed for an additional $50 per server- one server per 25 people.
Recommended serving per person without dinner buffet 8 pieces per person
Recommended serving per person with dinner buffet 3 pieces per person








$2 per piece
Kale and vegetable pot stickers with sweet chili sauce
Bruschetta on crostini with balsamic drizzle
Kung Pao chicken dumplings with soy sauce
Breaded goat cheese rondelles and jam
Spanakopita, spinach and feta wrapped in phyllo
Potato skin with cheddar and bacon

Cold, $3 per piece

Warm, $3 per piece

 Grougre with blue cheese mousse
 Fig and goat cheese crostini
 Homemade potato chips, bleu cheese
mousse
 Curry chicken salad with cranberry on
raisin bread crostini
 Grape tomato and bocconcini skewers
with fresh basil

Cold, $4 per piece
 Grilled jerk shrimp with mango cocktail
sauce
 Seared prime beef on crostini with chive
and horseradish crème fraiche
 Smoked salmon pate crostini with pickled
onion and chive
 Citrus crab salad on crispy wontons
 Prosciutto-wrapped melon satays, aged
balsamic










Crispy mushroom risotto with basil aioli
Veggie spring rolls with Thai chili sauce
Beef empanadas
Coconut chicken with sweet chili sauce
Sausage stuffed mushrooms
Cheese stuffed mushrooms
Burger sliders
BBQ pulled pork slider topped with
coleslaw

Warm, $4 per piece
 Bacon wrapped scallops
 Mini Maryland crab cakes, chili garlic aioli
 Shrimp and sweet corn cakes with herb
mayo
 Asian inspired short rib pot pies
 Philly spring rolls

Hors D’oeuvre Platter Options:
$80.00 each. All options served as a platter portion
(Estimated serving of 20-25 people per platter)

 Big Pretzel bites: served with Wharf Mustard
 Fresh Vegetable Crudité: Peppers, cucumber, tomatoes, broccoli, cauliflower, carrots and celery. Served with
ranch dipping sauce.
 Fresh Fruit Platter: Pineapple, honeydew, and cantaloupe, garnished with grapes
 Cheese & Cracker Board: Assortment of cheese and crackers, garnished with grapes

ENTRÉE BUFFETS
All prices below are listed for buffet service. Any party of 15 people or less will be
served family style at no additional cost.
Children age 8 and under will be charged $6 to eat from buffet, under 3 years will not
be charged. We also have children’s menus available upon request.
Entrée price includes non-alcoholic beverages, garden salad, rolls and butter.
Additional $6 per person for plated entrees
Entrees$25 per person (Choose two)
Chicken Marsala, Chicken Piccata, Chicken Parmesan, Boneless Chicken Thighs, 8-cut
chicken, Chicken Breast with white wine cream, Pork Tenderloin, Turkey Breast,
Boston Cod Loins, Eggplant Cannelloni, Sweet potato pasta, Stuffed portabella
mushrooms, Lemon roasted white fish, Ham with Brown sugar glaze
$30 per person (Choose two)
Choice of any the above entrees and, Chicken Paprikash, , Pork Belly, Pork Osso Bucco,
Beef tips burgundy, Braised Beef Short Rib, Lemon Roasted Atlantic Salmon
$35 per person (Choose one)
Filet Mignon, New York strip, Pork Porterhouse, Duck Breast, New Zealand Lamb
Chops, u-12 Gulf Shrimp, Lake Erie Walleye
Starch- (Choose one)
Herb roasted redskin potatoes,
Whipped Garlic potatoes, Sweet
potato puree, Garden Vegetable
Quinoa, Cheddar mashed, Baked
potato, Cheese grits, Bean Ragout,
Mac and cheese, Penne Pomodoro

Vegetable-(Choose one)
Asparagus, Flash fried green beans,
Roasted Brussel sprouts, chef's
seasonal vegetable medley, Roasted
cauliflower, Roasted broccoli, Truffle
cream corn

$4 per person for additional starch or vegetable
$7 per person for additional entrée
Add soup to any package for $5 per person

Dessert Options:
$2 Assorted cookies: Chocolate chip, oatmeal raisin, mocha white chocolate
$2 Brownies
Assorted mini pastries
*ask your banquet coordinator for pricing and additional options
**For any dietary restrictions or additional menu options we are happy to create a menu that fits your
needs. Please ask us about any additional menu options

