INDIVIDUAL HORS D'OEUVRES

2 PIECES PER SERVING; 20 SERVING MINIMUM PER ITEM, UNLESS OTHERWISE NOTED

COLD HORS D'OEUVRES

$7.75 per serving (2 PIECES PER SERVING)

HOUSE-MADE BRUSCHETTA WITH YOUR CHOICE OF TOPPING (20 SERVING MINIMUM ORDER PER SINGLE FLAVOR )
e Oven Roasted Tomato, Basil, Fresh Mozzarella & Balsamic Vinegar
e Oven Roasted Tomato, Basil & Balsamic Vinegar0

e Prosciutto, Oven Roasted Tomato, Lemon Ricotta & Spicy Sprouts
e Pear Chutney, Pecans & Blue Cheese

« Arugula, Grilled Onion & Kalamata Olives@®

e Roasted Garlic, Goat Cheese & Apple Chutney

o Goat Cheese & Fig Jam

e Wild Mushroom, Fresh Rosemary, Fontina & Parmesan Cheese
PROSCIUTTO WRAPPED SEASONAL MELON with Thai Basil
ROASTED VEGETABLE SKEWERS with sun-dried tomato aioli

FRESH FRUIT SKEWERS with Honey & Greek Yogurt Dip

PESTO DEVILED EGGS with Basil & Garlic

$9.00 per serving (2 PIECES PER SERVING)
PROSCIUTTO WRAPPED GORGONZOLA WITH ARUGULA
PROSCIUTTO WRAPPED FIGS stuffed with Goat Cheese — seasonal

MEDITERRANEAN SKEWER - Fire Roasted Tomatoes, fresh Mozzarella, Artichoke Heart & Kalamata
Olives

SEASONAL VEGETARIAN FOCCACIA PIZZETTA
THAI CHICKEN LARB LETTUCE WRAPS

FRESH HOUSE-MADE SPRING ROLLS

e Chicken with Hoisin-Chile Sauce o
e Fresh Vegetable with Plum & Peanut Sauces

e Roasted Shrimp & Cilantro with Chile Sauce

e Roasted Salmon with Coriander Sauce

$9.45 per serving (2 PIECES PER SERVING)
SEARED TERIYAKI SALMON ON A HOUSE-MADE SESAME-SPINACH CRISP
SMOKED CHICKEN SALAD ON A CORNBREAD CROSTINI

THREE WAYS (ALSO AVAILABLE INDIVIDUALLY, 20 SERVING MINIMUM ORDER PER SINGLE FLAVOR)

ood Smoked Bacon Deviled Eggs
Deviled Eggs
H SEAWEED SALAD, PONZU AIOLI ON CUCUMBER DISK
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INDIVIDUAL HORS D'OEUVRES | coLp HORs D'OEUVRES | P2

2 PIECES PER SERVING; 20 SERVING MINIMUM PER ITEM, UNLESS OTHERWISE NOTED

COLD HORS D'OEUVRES (conTinuep)

$9.45 per serving (2 PIECES PER SERVING)

MINI DELI SANDWICHES on Brioche Rolls

SPICE CRUSTED RED POTATOES with Creme Fraiche & Smoked Salmon
WILD MUSHROOM POLENTA CRISP with Herbed Goat Cheese

$13.00 per serving (2 PIECES PER SERVING)
SLICED FILET MIGNON WITH ARUGULA & HORSERADISH CREAM on an open-face Baguette

COCOA NIB-PINK PEPPERCORN RUBBED BEEF TENDERLOIN with caramelized balsamic onions,
horseradish cream & arugula on Mini Brioche Rolls (AVAILABLE wiTH “BEYOND MEAT®” VEGAN BURGER)
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INDIVIDUAL HORS D'OEUVRES | HOT HORS D'OEUVRES | P3

2 PIECES PER SERVING; 20 SERVING MINIMUM PER ITEM, UNLESS OTHERWISE NOTED

HOT HORS D 'OEUVRES

$9.00 per serving (2 PIECES PER SERVING)

Assorted Dim Sum - steamed & baked dumplings served
Mushroom Caps Florentine

Spinach & Cheese Spanakopita

Chicken Quesadilla Trumpets with Guacamole

Assorted Mint Quiche

Chicken Satay with Peanut Sauce

Wild Mushroom Tartlets

Black Bean & Cheese Empanadas with Salsa

Risotto Arancini - Risotto fritters filled with Swiss Cheese & Smoky Ham, served with Marinara Sauce
Jerk Chicken Skewers with Pineapple-Mango Salsa
Macn Cheese Melts

$9.45 per serving (2 PIECES PER SERVING)

Coconut Shrimp with spicy Orange Marmalade

Chicken & Cashew Egg Rolls with Ginger Plum Sauce

Black Bean, & Cheese Quesadilla with bell peppers, cheddar & jack cheeses
Chicken Quesadilla with black beans, bell peppers, cheddar & jack cheeses
Mini Crab Cakes with Cilantro-Caper Cocktail Sauce

Mini Chicken Cordon Blue Fritter

$10.50 per serving (2 PIECES PER SERVING)

Mini Black Angus Cheeseburgers with Pickles, Ketchup & Mustard

Plum Glazed Baby Back Ribs (24 servING MINIMUM)




