Hors D’ Oeuvres

Please select (5) Hors d’ oeuvres

Passed Horsd’ oeuvres Hot
Barbequed Pulled Pork on Cornbread Rounds
Tender Fillet Mignon with Horseradish on Garlic Crostini
Shredded Beef Quesadilla with Roquefort and Caramelized Onion
Mini Burgers with Vermont Cheddar and Tomato Jam
Lemongrass Marinated Beef in a Lettuce L eaf
Mexican Fatty: Braised Beef on Corn Potato Cake with Pickled Onions
Grilled Baby Lamb Chops with Rosemary Aioli*
Braised Cumin Lamb on Mini Pitas
Grilled Chicken Lollipops with Mango Chutney
Panko Shrimp with Soy Lemon Grass
Serrano Ham Wrapped Shrimp with Harissa Dipping Sauce
Grilled Cilantro Pesto Shrimp
Maryland Crab Cakes with Red Pepper Aioli
Mini Grilled Cheese with Truffle
Potato and Onion Crisp with Dill Horseradish Mustard
Assorted Mini Quiche

Crispy Sesame Chicken with Tha Dipping Sauce

Marinated Chicken Satay with Dipping Sauce
Hot Soup in Espresso Cups. Tomato Ginger, Potato Leek, Butternut Squash

* Additional Charge



Room Temperature
Jumbo Shrimp Cocktail*
Assorted Flat Breads
Smoked Chicken on Cornbread Terrine with Spicy Guacamole
Grilled Zucchini and Goat Cheese ribbons
Smoked Salmon, Créme Fraiche & Dill on Black Bread
Cold Soup in Shot Glasses: Y ellow Tomato Gazpacho, Cucumber

Assorted Crostini: Tomato & Basil, Caponata, Wild Mushroom and Mascarpone,
Dried Soppersata & Fontina Cheese

* Additional Charge

Stationary Hors D’ oeuvres
Choose Any Five

Passed Hors D’ oeuvr es
Choose Any Five



Enhancements

International & Domestic Cheeses & Breads
Selection of Imported and Domestic Cheeses,
Figs, Apples, Pears and Berries
Accompanied with Toasted Tuscan Bread

Crudités Served in Market Fresh Wheat Grass with Flat Breads, Gourmet
Crackers and Dipping Sauces

Tapas Platter

Cured Meats, Olives and Imported Cheese
Served with Grilled Flat Bread

M editerranean Platter

Hummus, Baba Ganoush, Marinated Feta, Calamata Olives and
Stuffed Grape Leaves
Served with Toasted Pita Points

Dessert Table

Chocolate Dipped Strawberries
Mini Cupcakes
Assorted Candy
Shot Glass Puddings (Chocolate Pudding, Rice Pudding, Berries & Cream)

Hosted Bar

Beer and Wine
4 hour open bar



