
Heavy Hor d'oeuvres

Meats
Choice of two

Bacon Wrapped Dates
| medjool dates | pecan & blue cheese filling | fig glazed bacon

Mini Beef Wellingtons
| mini puff pastry |wild mushrooms | red onion marmalade | gruyére
(CHEF’s CHOICE)

Lamb Lollipops
| french lamb chops | tandoori yogurt

Gourmet Meatball Bites
| authentic italian meatballs | pizza dough shells | tomato pepper jam
(CHEF’s CHOICE)

Steak Tartar
| grass-fed tenderloin | celery leaf | farm egg | marinated olives |
citrus vin | fried phyllo

Smoked Brisket Canapé
|pulled brisket | whipped horseradish cream | confit tomato | on
polenta cakes (CHEF’s CHOICE)

Poultry
Choice of one

Quail Egg & Foie Gras Canapé | salted quail egg | foie gras paté |
micro greens | served on crostini (CHEF’s CHOICE)
| salted quail egg | foie gras paté | micro greens | served on crostini
(CHEF’s CHOICE)

Chicken Satay
| marinated tenders | thai peanut sauce | toasted coconut flakes |
sliced scallions | served on skewer

Chicken Tandoori Lollipops
| roasted chicken drumettes | tandoori spice | lime yogurt

Veggie and Cheeses
Choice of two



Truffle Mac & Cheese
| house-made mornay sauce | rigatoni pasta | truffles (CHEF’s CHOICE)

Wild Mushroom Bruschetta
| grilled hen of the woods | melted fontina & gruyére | over
mushroom or chicken liver paté on baguette (CHEF’s CHOICE)

Grilled Zucchini Rolls
| grilled zucchini ribbons stuffed with herb goat cheese | basil leaf |
roasted peppers | garlic oil | skewered

Fried Manchego Bites
| manchego cheese (spain) | dusted and fried | skewered over tomato
pepper jam

Seafood
Choice of one

Shrimp Cocktail
| chili-lime shrimp | cocktail sauce | served in shot glass

Lobster Ceviche
| fried corn nibblets | cilantro | citrus juices | avocado | jalapeno

Lobster Crab Cakes
| lobster, crab & scallop | shredded potato | tarragon-avocado aioli
(CHEF’s CHOICE)

Lobster Corn Fritters
| deep fried fritters | served with spicy mango chutney

Smoked Scallops
| sweet pea risotto | organic radish | micro greens (CHEF’s CHOICE)

Appetizer Platters
Choice of one

Hummus & Dips
| red pepper hummus | spinach artichoke | house chips | crudité

Antipasto
| grilled seasonal vegetables | specialty cheeses | crackers |
gourmet meats | spreads

Specialty Flatbreads
* thinly sliced filet | truffles | spring onion | demi  * grilled peach |
arugula | goat cheese | toasted pine nuts



Sweets
Choice of one

Mini Buttermilk Pies

Oatmeal Crisps (onsite events only)
| macerated strawberries | toasted almond cremé | oatmeal crisp

Macaroons
| assorted flavores and colors available

Petit Fours
| mini gluten free iced cakes | assorted flavors available

Mini Stuffed Cookies
| assorted flavors available

Mini Banana Pudding
| presented in disposable champagne glasses


