
— Hors d'Oeuvre —
Vegetable

— HOT INDIVIDUAL SELECTIONS —

Truffle Scented Goat Cheese
on black pepper and fennel biscotti topped with micro arugula

Sweet Potato Pancake
topped with pear butter

Samosa Chaat
with tamarind chutney

Beet Risotto Cake
with Vermont chevre and caramelized walnuts

Phyllo Bundles
spinach feta or wild mushroom

Cocktail Quesadilla
brie and apple or mushroom and cheddar

Fruit ~ Vegetable
— COLD INDIVIDUAL SELECTIONS —

Bombay Apple and Celery Salad
on sweet potato crisp

Mission Fig and Shropshire Blue
poached in port wine

Autumn Salad Cup
roasted beets, fennel, orange and caramelized walnuts

Enoki Vegetable Roll

Hummus Tabbouleh Pita

Stuffed Red Globe Grapes
filled with Maytag blue cheese; dusted with pistachio crumbs

Herbed Goat Cheese and Tomato Canapes

Seafood
— HOT INDIVIDUAL SELECTIONS —

Sake & Miso Glazed Sea Scallop

Sole Goujons
crispy breaded strips of sole, served with red pepper aioli

Cedar Plank Salmon
with balsamic drizzle

Lobster Pot Pie
with horseradish crust

Mussels Tempura
with tomato lime chutney

Maryland Crab Cakes
made with fresh blue crab meat topped with basil aioli

Crab and Shrimp Wonton

Salmon Truffles
Pacific wild salmon and tomato remoulade
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Seafood
— COLD INDIVIDUAL SELECTIONS —

Alaskan King Crab
with aioli on a kholrabi crunch

Potato Nest with Lump Crabmeat
apple and pomegranate jewel

Sushi Stack
layers of spiced sushi rice, nori and Barbeque eel

Chilled Poached Shrimp
with cocktail sauce

Seared Sesame Crusted Tuna
with wasabi mayonnaise on rice crackers

Petite Smoked Salmon Pinwheels
with basil crème fraiche filling

Asian Tuna Tartare
in a Wonton cone

Poultry
— HOT INDIVIDUAL SELECTIONS —

Sautéed Foie Gras
on brioche with lingonberry

Thai Lemongrass Soup Sip
with chicken croquette

Tea Smoked Duck
on Chinese sweet bun with pickled cucumber and hoisin sauce

Five Spice Duck Empanada
apple jack brandy sauce

Sambal Chicken
chicken bites glazed with indonesian sambal oelek

Panang Chicken
with tangy peanut sauce; scallion and carrot garnish

Chicken and Apple Sausage
in a pastry blanket; offered with spicy mustard

Poultry
— COLD INDIVIDUAL SELECTIONS —

Fire Cracker Duck Crepe

Maple Glazed Breast of Duck
on a cumin scented wafer with mango chutney

Turkey Waldorf Tartlet

Sesame Chicken Satay
with spicy peanut sauce

Tandoori Chicken on Bamboo
with yogurt cucumber raita
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Meat
— HOT INDIVIDUAL SELECTIONS —

Braised Short Ribs
in mini Yorkshire pudding

Cremini Mushrooms
stuffed with spinach, sausage and goat cheese

Fingerling Potato Skins
crispy pancetta and crème fraiche

Sausage Pizzetta
roasted pepper and fresh mozzarella

Mustard and Herb Crusted Baby Lamb Chops

Skewered Sugarcane Filet
marinated tenderloin of beef grilled on sticks of sugarcane

Brie and Parma Ham Quesadilla
topped with red wine poached fig

Herb Crusted Lamb Tenderloin Skewers
grilled and drizzled with mint tzatziki sauce

Meat
— COLD INDIVIDUAL SELECTIONS —

Seared Lamb Tenderloin and Chevre
on rosemary tortilla with tapenade

Pancetta and Pear Crisps
creamy goat cheese, oven-crisped pancetta and ripe pear

Pork Tenderloin Crostini
with mango chutney

Filet of Beef Canape
on bread rounds with horseradish cream sauce

Antipasto Pinwheel
pesto cream cheese with crisp prosciutto, smoked mozzarella and red pepper;

rolled in a tomato-scented tortilla

Barbecue Korean Beef Sticks

— Appetizer Platters —
Mushroom en Croute

Buffalo Chicken Dip
celery sticks and blue corn chips

Savory Baked Cheesecakes
• cheddar-chutney with red and green apple slices

• basil-pinenut pesto with tomato salsa

• sun-dried tomato and feta with cracker bread and water biscuits
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Heartland Cheeses
aged Vermont cheddar, Wisconsin blue & Havarti;

garnished with grapes

Fromage et Fruit
gourmet cheese platter

includes four hand-selected quality imported cheeses,
berries and fresh & dried fruits

Baked Brie
half wheel wrapped in a decorated crust of phyllo

with ginger-apple chutney

Brandied Stilton Walnut Spread
served with black bread

Fruits and Berries
seasonal, fresh fruits

Crudite
assortment of bite-sized, fresh, seasonal garden vegetables

with spinach or herb dip

Creamy Caramelized Onion Dip
with root vegetable chips

Herbed Curry Dip
with pita triangles and grilled vegetable skewers

Raw Bar, Caviar Bar or Crab Legs
custom designed

Maple-Soy Grilled Salmon
and Asian soba noodles with jicama,

cucumber, mizuna greens and red pepper;
Asian-style ginger soy dressing

Seared Ahi Tuna
with wasabi mayonnaise and pickled
ginger; served with rice crackers

Norwegian Smoked Salmon
classic presentation with caper cream cheese and black bread

Fresh Poached Shrimp
choice of spicy cocktail or louis sauce

Smoked Salmon Mousse
served with pumpernickel ficelle

Creamy Seafood Dip
rich with crabmeat and shrimp and delicate seasoning

Grilled Vegetables Provencal
fennel, sweet peppers, zucchini & carrots

accompanied with a tapenade dip

Mediterranean Meze
Greek assortment of hummus, red pepper baba ghanoush,

mixed olives and feta-walnut spread with crisp cracker bread

Filled Focaccia Wedges
goat cheese, red peppers, arugula and olive tapenade

or grilled portobello with sun-dried tomato pesto

Southwest Con Queso Dip
layers of avocado puree, chili-spiced cream,

grated cheese, diced jalapeno, tomato and scallion;
tortilla chips for dipping



Tenderloin of Beef
lean, perfectly roasted filet, thin sliced and presented with

cocktail breads and green peppercorn mustard sauce

Smoked Turkey & Black Forest Ham
thin sliced and presented with

champagne mustard and plum catsup

Spiral Sliced Ham
sugar cured, honey baked, spiral sliced on the bone,

ready to serve; with champagne mustard sauce

Glazed Pork Tenderloin
slices of marinated, grilled pork tenderloin

served with mango chutney

Pate Platter
duck, pork and pistachio country pate,

smooth herbed chicken liver pate,
cornichons and spicy mustard sauce

Antipasto Reggiano
salami, prosciutto, fresh mozzarella,

asiago, haricot vert and herbed crostini

Cocktail Croissants
• Black Angus roast beef and watercress,

• chutney chicken salad,
• smoked turkey with plum sauce

• cucumber with herb cheese

Pan Seared Pot Stickers
turkey pot stickers and vegetable dumplings

served with ginger-soy dipping sauce

— Nibbles & Munchies —
Nibbles and Munchies

Cheddar Crisps

Rosemary Almonds

Marinated Olives

Seasoned Bread Sticks

Toasted Pita Chips

Crackerbreads

Roasted Pumpkin Seeds
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