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Holiday Receptions 
The Little Drummer Boy 

 
Shrimp Cocktail  

Crab Balls 
Prosciutto Wrapped Asparagus 

Mini Quiche 
 
 

$11.95 

Sleigh Ride 
 

Hummus Platter 
Hot Wings 

w/ Celery and Blue Cheese 
Beef Meatballs 

In Bbq or Marinara Sauce 
Mini Vegetarian Quiche 

 
$8.95 

Let It Snow 
 

Cheese Platter 
Chipotle Chicken Skewers 
BBQ Lit’l Beef Smokies 

Crudités Tray w/ dip 
 

$8.50 

 

Frostie’s Delight 
 

Crudités  
Cocktail Meatballs 

Cocktail Franks in Puff Pastry 
w/ honey Dijon for dipping 
Mini Vegetarian Quiche 

 
$8.95  
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Hors’dourves 
Cold or Room Temperature 

*prices are per person with a 10 per person minimum unless otherwise noted 
* V – Vegetarian items 

 
 Shrimp Cocktail Platters 
Served with Woodlyn’s Vodka Cocktail Sauce 
Small serves 10–12   $69.95 Medium serves   15-20    $99.85        
Large serves 20–25     $129.75         
 
 Raw Bar 
 
 Oysters on the Half Shell, Shrimp Cocktail, Snow Crab Claws 
Served with Cocktail and Mignonette Sauce 
Minimum order  70 persons  $10.75 per person  *  Staff Required 
 
 Prosciutto Wrapped Asparagus   $3.60  

 

 Petite Beef Tenderloin     $8.50 
Thinly sliced rare to medium rare Beef Tenderloin presented on House Baked Parker House Rolls 
topped with creamy Gorgonzola Cheese   
 
 Caprese Skewers     $3.00 
Skewered Grape Tomatoes and fresh Mozzarella Balls, sprinkled with fresh Basil and drizzled with 
Balsamic reduction 
 
 Marinated Vegetable Antipasto*V   $3.50 
Broccoli, Cauliflower, Artichokes, Roasted Red Peppers, Black Olives, and Carrots, marinated  in a 
House Dressing 
 
 Italian Antipasti     $5.75 
Italian Meats, Cheeses, and Marinated Vegetables accompanied with baguette slices 
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Bruschetta *V     $3.50 
Roma Tomatoes, Basil, Garlic, and Olive Oil dusted with Parmesan Cheese and served with 
Crostinis 
 
 Mediterranean Brie Platter * serves 20 *V $75.00 
A Brie wheel layered with Sun dried Tomato Pesto and topped with Basil Pesto and Pine Nuts 
 
 Crudités Tray w/ dip*V    $3.35 
 
 Domestic Cheese Board *V   $3.95 
Swiss, Pepper Jack, Cheddar, Veggie Cream Cheese Spread, and Pepperidge Farm crackers 
 
 Imported Cheese Board *V   $5.85 
Gorgonzola, Brie, Jarlsburg, and Smoked Gouda accompanied with Crackers, Artisan Bread, 
Berries and Grapes 
 
 Petite Sandwiches     2 /$3.50 
 
 Asparagus Asiago Phyllos*V               2 /$4.25 
Asparagus tips and Asiago Cheese wrapped in Phyllo Dough 
 
 Spinach & Artichoke Dip*V               $2.95          * room temperature 
 
Baked Spinach & Artichoke Dip * V   $3.25 
 
Hummus Duo *V     $3.25 
Roasted Red Pepper & Traditional Hummus served with Pita Bread & Cucumber Slices 
 
 Black Bean & Corn Salsa  $3.35        Woodlyn’s Guacamole  $3.95 
 
Marinated Asparagus             $4.25       Fruit Kabobs   $3.50 
 
Fruit Trays    $3.50      Spanakopita   $2.95 
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Poached Salmon Serves 18-20   $99.95     
Atlantic salmon poached in White Wine and seasonings,  
Served with French bread slices and a Lemon Sauce 
 
 

 HOT 
*prices are per person with a 10 per person minimum unless otherwise noted 

 
 Bacon Wrapped Scallops    $3.95 
 
 Mini Crab Cakes     $4.25 
 
 Mushroom Crostini Serves 25   $4.25 
Concentrated Mushrooms, Cream, Butter, Sherry, Rosemary and a blend of seasonings, served 
with Crostini Toasts     
 
 Turkey Meatballs     $3.35 
Bbq, sweet-n-sour, marinara, or teriyaki 
 
 Cocktail Meatballs     $3.35 
BBQ, sweet-n-sour, marinara, or teriyaki 
 
 Buffalo Wings      $3.35 
 
 Petite Quiche      $3.95 
 
 Franks in Puff Pastry     $2.75 

Licensed Statewide to sell and serve alcohol 
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 Chipotle Chicken Skewers    $3.95 
Tender Chunks of Chicken Marinated in Chipotle seasonings, and skewered 
Buffalo Chicken Skewers 
 
 Buffalo Chicken Skewers    $3.35 
 
 Woodlyn’s Crab Dip  Serves 25  $5.75 
Served with Baguette slices and Crostini 
 

  
 Platters 

Order in increments of 25 
 

   Honey Glazed Turkey Breast    $5.50 
  Served with assorted rolls, Apricot Chipotle Mayo, and Mayo 
  Glazed Ham      $4.95 
  Served with assorted rolls, Honey Mustard, and Apricot Chipotle Mayo 
  Apricot Roasted Pork    $4.95 
  Served with assorted rolls, Apricot Chipotle Mayo, and Mayo 
 
   ***Beef Tenderloin and Rib Roast also Available 

 

 Carving Stations 
*Staff & Rentals required for carving station 

 
 Beef Rib Roast 

Honey Glazed Turkey 
Pit Ham 

Steamship Pork 

Licensed Statewide to sell and serve alcohol 


