
Hors D’Oeuvres 

*G = Gluten Free & V = Vegan 
Grilled Baby Lamb Chops drizzled with Balsamic Reduction *GF 

Petite Pulled BBQ Pork atop a Mini Buttermilk Biscuit 

Wagyu Burger with American cheese & sauteed onions 

Chimichurri Flank Steak Skewer *GF 

Philly Cheese Steak Tartlets with Red Onion Compote 

Petite Beef Wellington with Dijonnaise 

Rare Roast Beef with Horseradish Cream & Red Onion Confit on Crostini 

Prosciutto with Mascarpone & Fig on Crostini 

Sesame Crusted Soy Marinated Chicken Skewer drizzled with Thai Peanut Sauce *GF 

Chipotle Chicken Quesadillas with a Dollop of Sour Cream 

Skewered Jerk Chicken with Mango Coulis *GF 

Grilled Petite Turkey Reuben with Caramelized Onions, Chipotle Aioli and Gruyere 

Bite Size Lump Crab Cakes topped with Chipotle Aioli 

Sweet Chili Shrimp Skewers *GF 

Shrimp and Chorizo on Bamboo Skewers *GF 



Spiked Scallops Wrapped in Bacon with Horseradish Cream *GF 

Petite Lobster Rolls on Brioche 

Sesame Crusted Ahi Tuna with Snow Pea Shoots & Wasabi Cream on Cucumber *GF 

Smoked Salmon Canape with Crème Fraiche and Capers 

Smoked Salmon Mousse on a Cucumber *GF 

Wild Mushroom Duxelle in Phyllo topped with Crème Fraiche and Chives 

Edamame Dumpling with Hoisin Ginger Sauce Served in a Tasting Spoon *V 

Celery Root & Potato Pancake Topped with Crème Fraiche *GF 

Gingered Sweet Potato Cake topped with Apple Compote *GF & V 

Asian Spring Roll with Hoisin Ginger Sauce *V 

Thai Curry Samosas with Tamarind Dipping Sauce *V 

Brie Almond and Apricot Chutney Tartlets 

Goat Cheese & Onion Tartlet 

Endive with Dates, Goat Cheese, and Balsamic Reduction *GF 

Guacamole in a Black Bean Cup topped with a Dollop of Sour Cream 

Seasonal Squash Caponata Canape with Hummus on Crostini with Parsley Garnish *V 

Roasted Tomato Soup Sipper *GF 
pairs well with   

Turkey Reuben or Grilled Cheese 

Fig Mascarpone with Candied Bacon atop grilled Tuscan Toast 



Spring-Summer Additions beginning May 1st 

Asparagus Spears Wrapped in Prosciutto with a Balsamic Reduction *GF 

Summer Squash & Jarlsberg Cheese Focaccia Pizza Bite Drizzled with Basil Pesto 

Asparagus & Tomato Focaccia Pizza Bite Drizzled with Basil Pesto 

Stuffed Mushrooms with Spinach & Feta 

Minted Mango Cucumber Cups *GF & V 

Watermelon & Feta on a Bamboo Skewer with Mint *GF 

Spring Pea Canape with Honey Mint Ricotta & Pea Shoot Garnish 

Chilled Gazpacho 

Fall-Winter Additions beginning September 1st 

Twice Baked Potatoes with Sour Cream, Chives, and Bacon *GF 

Pumpkin Mascarpone Canape with a Candied Jalapeno Relish 

Pumpkin Patch Sushi Roll Topped with Wasabi Aioli 

Stuffed Baby Mushrooms with Peppers, Onions, & Fennel *GF & V 

Polenta Squares topped with Tomato Chutney *GF 

Roasted Butternut Squash Soup Sipper *GF 

Ginger Carrot Soup Sipper *GF & V 

Butternut Squash, Hazelnuts, and Sage Pesto Focaccia Pizza Bite 

Spinach Artichoke Tartlet in Phyllo topped with Golden Parmesan 
Soup Sipper * GF & V 


