
Passed
Stuffed  Mushrooms  

black rice, walnuts, garlic, olive oil
$4.50 each

Brussels Sprout Lollipop
maple yogurt, herb chutney, pomegranate seeds

$4.50 each

Teddy Mac & Cheese Bites
mornay, smoked gouda, farmhouse cheddar,

bread crumbs
$4.50 each

Mushroom Beignet
parsnip, rosemary, truffle crema

$4.50 each

Mini Butternut Squash & Mushroom

Empanada
tomatillo sauce

$5 each

Creamy Tomato Soup Shooter
mini grilled cheese, served in small vessel

$5 each

Apple-Gouda Pigs in a Blanket
puff pastry
$5.50 each

Prosciutto Wrapped  Pear
balsamic
$4.50 each

Grilled  Lamb Chop
chimichurri
$7.50 each

35 piece minimum order
per selection

Gravlax with Blinis
cured salmon, creme fraiche, chives

$6.50 each

Fried  Coconut Shrimp
sweet chili dipping sauce

$6 each

Mini Crab Cake
remoulade sauce

$7 each

Steak Bites & Potatoes
bearnaise sauce, chives

$7.75 each

Garlic Mustard  Grilled  Beef Skewer
grainy & dijon mustard, honey, GF soy sauce

$7 each

Philly Cheesesteak Spring Roll
green bell peppers, provolone cheese, onions

$6 each

Buttermilk Fried  Chicken & Waffle
honey aioli
$5.75 each

Honey Garlic Chicken Skewer
sesame seeds, scallions,

GF soy sauce
$5.50 each

Duck Breast Bao Bun
kewpie mayo, hoisin sauce, red cabbage

$6 each
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GF - Gluten Free
V - Vegetarian

VG - Vegan
Additional Vegan Options Are Available Upon Requests


