
PRIVATE DINING 
APPETIZER MENU

Seared Bacon Wrapped Scallops, with roasted red pepper puree   			               $32.00
Slow Roasted Pulled Pork Sliders                                                                      				    $42.00
Oven Roasted Meatballs, in provencal sauce with fresh fennel               				    $42.00
Butternut Squash Ravioli, with sage cream sauce and toasted walnuts        			   $25.00
Bruschetta, with fresh mozzarella, fresh basil and pesto             					     $22.00
Bruschetta, with smoked salmon pate, smoked salmon, capers and red onions                              $25.00
Steamed East Coast Mussels ( 2 lb, approx. 30) 				  
			   Garlic Butter and White Wine							       $16.50
			   Jambalaya and Andouille Sausage							       $18.50			  			   Saffron Cream										          $18.50

Grilled Chicken Spring Rolls, with sweet and sour sauce          					     $45.00
Jumbo Cocktail Shrimp, with house cocktail sauce        						      $50.00
Spinach and Artichoke Dip, with assorted crackers                                				    $30.00

Assorted Cheese and Cracker Tray, chedder, swiss, and pepper jack, with fresh fruit			 			   Six (6) pound tray									         $36.00			  			   Additional Brie Wheel									         $24.00

Buffalo Shrimp, in Mac’s chipotle barbeque sauce (by the pound)					     $15.00
Buffalo Chicken, in Mac’s chipotle barbeque sauce (by the pound)				    $  7.00				   (suggest 4 pounds to serve 20-30 people)

Deep Fried Calamari, with cocktail sauce (by the pound) 						      $15.00
Mini Crab Cakes, with house mustard sauce               						                $110.00

The above items are apportioned to serve a group of 20.  Please allow Mac’s to assist you in grouping together your selections to best fit your party size.


