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COLD HORS D’'OEUVRE

Charcuterie Platter | Selection of Cured Meats with Grilled Flatbread

Smoked Salmon Platter | Onions, Tomatoes, Cucumbers, Lemon and Capers

Grilled Veggie Antipasto | Eggplant, Zucchini, Portobello Mushrooms, Asparagus, Roasted Red Peppers and Olives
Antipasto Platter | Salami, Prosciutto, Provolone and Mozzarella with Grilled Vegetables

Gourmet Cheese Platter | Honeycomb, Fruit Garnish and Crackers

Mediterranean Platter | Hummus, Roasted Pepper, Olivada, Baba Ghanooj, Stuffed Grape Leaves, Feta, Olives & Pita
Salsa Assortment | Mango, Salsa Verde & Spicy Tomato Salsa, Guacamole & Tortilla Chips

Curried Chicken Salad Puffs

Pesto Tortellini Skewers with Balsamic Glaze

Grilled Flatbread with Honey Roasted Tomato + Marscapone

Shrimp Cocktail with Spicy Tomato Horseradish Sauce

Caprese Skewers with Fresh Basil and Balsamic Glaze

Smoked Salmon Canapés

Sushi Assortment | California Rolls, Spicy Tuna Rolls & Veggie Rolls

HOT HORS D’OEUVRE

Butternut Squash and Sage Wontons Arancini with Marinara

Mini Crab Cakes Mini Potato Pancakes

Filet Mignon & New Potato Skewers Sweet n Sour or Swedish Meatballs
Chicken Sates with Peanut Sauce Flatbread Pizza

Risotto Stuffed Mushrooms Wild Mushroom + Goat Cheese

Fi ith lized Onions + Blue Ch
Coconut Shrimp with Sweet ‘n Sour Sauce lg Jam with Caramelized Onions e Cheese

ASSORTED MINI AND SHOT GLASS DESSERTS

Assorted Mini Desserts | Selection of Lemon Bars, Pecan Bars, Brownies, Chocolate Almond Clusters,
Biscotti, Black and White Cookies

Shot Glass Desserts | Raspberry Parfaits, Chocolate Mousse, Caramel Apple, Gingerbread, etc.

All items from of our year-round menus are available upon request



