
reciprocity studio

Waterworks Stations  
Minimum order of 

10 guests per board 

Cheese Board 
$6/person

Served with an assortment 
of traditional & vt cheese, 
seasonal jam, crackers and 

bread.

Charcuterie Board 
$5/person

Chef’s selection of char-
cuterie.

Antipasto Board 
$7 per person

Charcuterie, grilled vegeta-
bles, mixed olives, artichoke 

hearts, 
sliced baguette.

Cheese, Charcuterie &  
Antipasto Board 
$17 per person

Chef’s selection of cheese, 
charcuterie and the assort-

ments from our antipasto 
board.

Hummus Board $4 per person
Crispy chick peas,

 shaved vegetables, warm 
naan

Fruit Board 
$4 per person

Chef’s selection of fruits.

Hot Hors’ D’oeuvres

Gougères Baked Cheese Puffs  
$24

Mini Maryland Crab Cakes $42

Bacon Wrapped Scallops  $42

Sausage + Parmesan 
Stuffed Mushrooms $30

Miniature Beef Wellington* $50

Chicken Egg Rolls $36

Chicken Wings  $20
southern fried, B n B  

pickles,  house hot sauce

Pork & Beef Meatballs  $35
spicy pomodoro, parmesan,  

dill yogurt

Flatbreads 
see regular menu for  

options   & pricing 
10 slices per flatbread 
*available after 5pm* 

Sour Cream + Onion Dip $28 
serves 12 

Cold Hors’ D’oeuvres
 

Chicken Salad Tea Sandwich
$36/40gf 

arugula, apples,  
golden raisins

Cucumber & cream cheese  
Tea Sandwich 

$24/28gf 

Grilled Ham & Cheese Tea 
Sandwich 
$36/40gf

Seasonal Crostini 
options & price available  

upon request

Mushroom Toast $36/40gf 

shaved parmesan, fried rose-
mary, crostini

Steak Crostini $42/46gf 
horseradish cream 

Tuna Poke $30/34gf

wasabi cream, wonton crisp

Oysters* 40gf

Shrimp Cocktail* 36gf 

Shrimp Cocktail Shooters* 
$40gf

Seasonal Bruschetta 
$34/38gf

WATERWORKS FOOD + DRINK EVENT MENUS 

HORS’ D’OEUVRES PRICED PER DOZEN

*MINIMUM ORDER OF 2 DOZEN REQUIRED

MENU CHANGES SUBJECT TO 
SEASONAL AVAILABILITY 

ALL FOOD IS SUBJECT TO A 9% STATE 
MEALS & ROOMS TAX, 20% GRATUITY & 

2% KITCHEN SERVICE FEE 


