
Hors d’Oeuvre Reception
D I N E - A R O U N D  M E N U

C  onsider our perfect grazing menu for your cocktail party. A contemporary choice for business 
affairs, weddings, bridal showers, any occasion. Two hours of assorted popular and seasonal  

hors d’oeuvre. Served from chafing dishes and hand-passed butler style. Our event coordinators 
will help you tailor your menu with our many additional enhancements and beverage packages.

Minimum counts are flexible. Prices are per person and include: 3 hour facility rental; candle centerpieces on 
guests’ tables; choice of standard linen color. For open bar with top shelf liquor, add $17.50 per person. An 18% 
service charge plus CT state sales tax will be added to your final price. A $1,000.00 non-refundable deposit is 
required upon booking. Tentative count and choice of menu to be finalized two months prior to event. Final  
count and full payment of balance is due five days prior to event. Increase in count, with payment, may be  

made no later than two days prior to event.
Extended open bar time beyond 3 hours, add $6.00 per person per hour.

Hawk’s Landing  
Country Club 

201 Pattonwood Drive • Southington, CT 06489 
860-793-6000 ext. 8 

www.hawkslandingcc.com

Standard Hot and Cold Hors d’Oeuvre 
Includes: Includes cheese and cracker, crudités and dip  

Sausage Stuffed Mushrooms OR Grilled Portobello Mushrooms with Red Peppers •  Vegetable Petit Fours 
Vegetarian Spring Rolls  •  Mozzarella en Carozza  •  Eggplant Rolatini  •  Pigs in a Blanket • Bruschetta   .    

Escargots a la Bourguignonne   $21.00 per person

Deluxe Hors d’Oeuvre - Includes all of the above selections PLUS: 
Mini Meatballs with Ricotta-laced Tomato Sauce  •  Scallops Wrapped in Bacon  •  Fried Calamari    

Chicken Teriyaki  •  Assorted Mini Quiches   $30.00 per person

TO ENHANCE YOUR HORS D’OEUVRE RECEPTION  
Priced per person, per hour. May we suggest: 

Shrimp Cocktail, MP*   •    Fresh Fruit Platter, $2.50 

Assorted Bruschetta • Crostini with fresh tomato, hummus, tapenade, pesto, $3.50 
Italian Salumi - Freshly sliced cured meats, $4.00

Pasta Bar - Choose two: Penne alla Vodka, Penne alla Norma, Penne with Meat Sauce,  
Penne al Pesto, Fusilli Carbonara,  $4.00

Just Desserts Table - Mini Italian Pastries, Biscotti, Cheesecake, Coffee table, $5.00 
Coffee Table only - Coffee, decaf, herbal and flavored teas, $1.50
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