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Passed Hors D'Oeuvres

Sesame Chicken Skewers
Sweet chili sauce (GF)

Southwest Tarts
Black beans, corn, red pepper, chipotle aioli (VE)

Chicken Salad Phyllo Cups

Filet Crostini
Caramelized onions, horseradish cream

Smoked Salmon Round
Creme fraiche, purple potato (GF)

Mini Lobster Rolls

Charcuterie & Cheese Display
Artisan Cheeses
Finest Charcuteries
Gourmet Breads & Crackers
Fresh & Dried Fruits
Olives, Cornichons, and Pepper Shooters
Marinated & Pickled Vegetables

Grilled Vegetables
Eggplant, zucchini, squash, peppers, red onion, balsamic glaze (GF, VE)

Whole Grain Mustard

Honey

Risotto Bar
A traditional Italian risotto for your guests to top with the following:
Ground Italian Sausage
Shrimp Scampi
Spring Peas
Asparagus with Lemon
Sauteed Wild Mushrooms

Shaved Parmigiano Reggiano

Short Plates

Lump Crab Cake Short Plate
Roasted corn succotash, whole grain mustard cream

Cabernet Braised Short Rib Short Plate
Roasted shiitake, cauliflower puree, frizzled onions



