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Hors D'oeuvres

PASSED OR STATIONARY
Goat Cheese Tartlets (V)
Brie with Raspberry Preserve Tartlets (V)
Mini Wellingtons (Beef or Chicken)
Roasted Corn Cake with Braised Apples and Kale (V)

Mini Tacos (Beef or Chicken) with Cilantro & Sour Cream (GF)
Aged Cheddar Mac & Cheese in Demi Tasse, Crispy Prosciutto, Breadcrumbs
Mini Buttermilk Chicken in a Waffle Cone Served with Slaw, Maple Syrup
Molten Brie, Fig Jam, Raisin Bread Grilled Cheese Bite (V)
Shrimp Corndogs with a Whole Grain Mustard Aioli
Flank Steak Wrapped Steak Frites with Horseradish Aioli (GF)
Strawberries Stuffed with Brie (V, GF)

Caprese Skewers with Mozzarella, Tomatoes and Basil (V, GF)
Mango and Strawberry Skewers with a Chili Lime Dust (V,GF)
Deviled Egg with Bacon and Candied Jalapeno (GF)

Sesame Crusted Ahi Tuna, Wasabi Aioli, Fresh Ginger on Crisp Wonton
Shrimp with Mango Salsa Spoons (GF)

Shrimp Shooters with Horseradish Sauce and a Lemon Wedge (GF)

V. VEGETARIAN, GF: Gluten Free




Reception Stations

Black Pepper Crusted or Herb Crusted Beef Tenderloin
Served with Bleu Cheese Mousse, Horseradish Cream, Stone Ground Mustard &
Garlic Mayonnaise, Petit French Baguettes

Jerk Chicken Thigh, Korean BBQ Beef Short Ribs, Chipotle Orange Tea Duck
Cheddar Chive Waffle
Sweet Potato Puree, Horseradish Potato Puree, Kale Slaw

Beef, Chicken, Garlic Shrimp and Tofu Kebabs
Grilled Vegetables and Fruited Rice Pilaf
Sauces of Teriyaki & Sweet Chili Garlic

Made to Order Risotto or Arborio Rice
Toppings: Asparagus, Peas, Butternut Squash, Mushrooms, Prosciutto, Roasted
Chicken, Gouda and Parmesan Cheeses, Served with a Herb Crostini

Hibachi Beef, Ginger Soy Chicken, Garlic Shrimp, or Tofu
Toppings: Water Chestnuts, Sprouts, Onions, Bell Peppers, Snow Peas, Carrots, Bok
Choy
Jasmine Rice or Asian Noodles
Sauces: Black Bean, Peanut, Plum & Ginger Soy

Caesar Salad, Tomatoes, House Made Croutons, & Shredded Parmesan
Strawberries, Mandarin Oranges & Toasted Almonds, Mixed Greens with a
Raspberry Vinaigrette Dressing
—i Mixed Greens, Julienne Red Cabbage, Carrots & Tomatoes with Herb Vinaigrette

Grissini and a Fresh Fruit Salad



Sweel Treals

Praline Belgian Waffles with Toppings of Vanilla Bean Ice Cream,
Strawberries, Caramelized Bananas, Powdered Sugar, Whipped Cream

and Chocolate Sauce, Maple Syrup, Sugared Pecans

Chocolate Dipped Strawberries
Pretzel Brownie Bites with Caramel
Custard Fruit Tarts
Parfaits: Key Lime, Chocolate Brownie, Berry and Banana Cream Pie
Cupcakes: Chocolate, Vanilla and Red Velvet
Mini Cannolis
Creme Brulee with Fresh Berries
S'more Petit Four with Mocha Latte Pipet
Chocolate Cup with Tiramisu

Cake Pops: Red Velvet, Chocolate or Brownie




. l i Nothing b gs gobd people together like good food”




