
Classic Reception Menu

Hors d’oeuvres
Please select four

Vegetable Crudité (displayed)
Chicken Goujonettes

Roma Tomato, Fresh Mozzarella & Basil on Crostini
Petite Filet Mignon Sandwiches*

Miniature Jumbo Lump Crab Cakes
Sliced Tenderloin on Crostini*

Broiled Sea Scallops with Apricot Chutney
Tuna Tartare Canapés*

Prime Miniature Cheeseburgers*

Enhancements
Beef Tenderloin Carving Station

Serves 25 guests

Dessert Buffet
Key Lime Tarts • Fresh Seasonal Berries • Miniature New York Cheesecake • Double Chocolate Mousse Cups

...or select one of our specialized Morton’s Mortinis to make your reception more memorable!

All beverages are charged on a consumption basis.
All food and beverage is subject to a 15% service charge payable to your server(s),

5% administration charge payable to Morton’s, plus applicable sales tax. Prices are subject to change.

*Consuming raw or undercooked meats, poultry, seafood may increase your 
risk of foodborne illness, especially if you have certain medical conditions.


