
COLD HORS D’OEUVRES

Selections are priced per piece. Hors d’oeuvres may be displayed or served butler style. 
Minimum order of 25 pieces.

Tomato & Basil Bruschetta 4
Crostini, tomatoes, herbs, olive oil,  

fresh mozzarella cheese 

Pepper-crusted Prime Beef  
Tenderloin Crostini* 5

Sundried Tomato Crostini 3

Jumbo Shrimp Cocktail* GF 4
AJ's housemade cocktail sauce 
Display service only

HOT HORS D’OEUVRES

Selections are priced per piece. Hors d’oeuvres may be displayed or served butler style. 
Minimum order of 25 pieces.

Coconut Shrimp* 4

Bacon-wrapped Scallops* GF 5

Petite Crab Cakes* GF 5
Old Bay aioli, spicy remoulade

Italian-stuffed Mushrooms* GF 4
Graziano’s Italian sausage, mozzarella

Shrimp Scampi 4

Prime Beef, Chicken, or  
Shrimp De Burgo Bites* 4
House-crafted white wine garlic cream sauce

Barbecue Meatballs* GF 3

Spanikopita 4
Phyllo dough pockets, spinach, feta cheese

RECEPTION DISPLAYS

All displays are priced per person with a minimum of 25 guests.

Artisan Cheese Display 10
Bread, crackers, lavosh

Charcuterie Display* 12
Sliced cured meats, cheeses, olives,  

mustards, crackers, breads

Classic Crudite GF 6
Fresh vegetables, ranch dip

Chips & Salsa Display GF 6
Corn tortilla chips, housemade salsas

Dip Duo* 8
Creole crab, spinach & artichoke, pita chips



AJ’S DINNER BUFFET

Two Entrees 50  //  Three Entrees 60

SERVED WITH ALL BUFFETS

AJ’s House Salad

Freshly Baked Rolls

ENTREES
Choose two or three

AJ’s Signature Baked Rigatoni* 
Creamy marinara sauce, Graziano’s Italian sausage, 

mozzarella cheese

Bacon Wrapped Meatloaf*
Cinnamon ketchup, crispy fried onions 

Atlantic Salmon* GF

Seared salmon fillet, orange-maple glaze

Panko Fried Shrimp*
Six jumbo shrimp, AJ's cocktail sauce

Lemon Chicken* GF

Seared chicken breast, lemon butter sauce

Chicken Marsala* GF

Chicken breast, cremini mushrooms, marsala wine

Boneless Iowa Pork Chop* GF

10-ounce, apple butter bacon jam

STARCH
Choose one

Garlic Mashed Potatoes GF

Baked Potato GF

Parmesan Risot to GF

DESSERT
Choose two

NY Cheesecake
Choice of caramel pecan, mixed berry  

compote, or chocolate

AJ’s Chocolate Cake

Carrot Cake with Dark Rum Caramel
Three layers of carrot cake, cream cheese frosting, 

dark rum caramel sauce

*Consumer Advisory 
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD,  
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

PLEASE NOTIFY YOUR SERVER IF YOU ARE ALLERGIC  
TO ANY TYPE OF FOOD PRODUCTS.

ALL MENUS ARE SUBJECT TO 7% SALES TAX AND  
20% SERVICE CHARGE. PRICING SUBJECT TO CHANGE. 

GF | Gluten Free or can be prepared gluten-free. Please ask your server.


