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Passed Hors d'Oeuvre
Choice of six

— Hot —

Summer Brie Bites
Asparagus Tempura

Phyllo Bundles
Wild Mushroom & Artichoke Parmesan

Tomato and Basil Tartlets
Brie and Apple Quesadillas

Crab and Shrimp Wontons
Macadamia Shrimp

Petite Maryland Crab Cakes
Coconut Mahi Mahi

Wasabi Crusted Scallops 

Chicken and Apple Sausage
Grilled Herb Crusted Lamb Tenderloin

Sugar Cane Filet
Petite Bistro Burgers
Savory Duck Sausage

— Cold —
Enoki Vegetable Roll

Fluted English Cucumber Rounds
Mediterranean Antipasto Skewers

Caprese Crostini
Herbed Goat Cheese and Tomato Canapes

Asparagus and Boursin Pillows
Caesar Salad Bites

Stuffed Red Globe Grapes
Tuscan Strawberries

with Mascarpone and Balsamico Drizzle

Sushi Stacks
Seared Sesame Crusted Tuna

Smoked Salmon Napoleons
Asian Tuna Tartare in Wonton Cones

Kumamoto Oyster Shooters
Shrimp and Cucumber Skewers

BLT Bites
Filet of Beef Cornucopia

Maple Glazed Duck Breast on crisp wafer
Panang Chicken Skewers
Pancetta and Pear Crisps
Pork Tenderloin Crostini
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A La Carte Suggestions

Jumbo Lump Crab and Avocado Salad

Seafood Martini
with Lobster, Shrimp, Crab Claw and Sea Scallop

Goat Cheese Tart

Smoked Trout with Fuji Apple

Truffled Wild Mushrooms

Smoked Salmon Blini

Petite Baked Brie with Almond Crust

Spicy Scallop and Blood Orange Ceviche

Desserts

Crème Caramel with Fresh Fruit Soup 

Meyer Lemon Steamed Pudding 

Vanilla Bean Panna Cotta with Mixd Berry Compote

Petite Pastries
key lime tartlets; petite strawberry shortcakes;

banana chocolate mousse cups;
french apple tartlets; crème brulee bites; mini chocolate cream pies;

pumpkin cheesecake diamonds with pomegranate;
mini éclairs, cream puffs, and cannoli

Specialty Cookies
lemon almond; lavender shortbread; apricot french macaroons;

chocolate hazelnut baci; cinnamon sugar mini biscotti

Chocolate and Caramel Fondue
with sliced apples; fresh strawberries,

cubed pineapple, dried apricots; sliced bananas;
mini biscotti, macaroons, and vanilla pound cake

Crème Puffs
fill your own feather light cream puffs with your choice of three fillings:

• lemon pastry cream • chocolate mousse,
• chantilly cream • vanilla custard • banana cream;

offered with chocolate, caramel and strawberry sauces 

Dessert Bar — a dazzling buffet
individual portions of chocolate bread pudding, apple crisp,

Mississippi mud cake, and vanilla cheesecake,
served in stemmed martini glasses; with butterscotch caramel sauce,

Godiva chocolate sauce, vanilla crème anglaise,
and mixed berry compote served on the side

and toppings of chopped nuts, toffee crunch, or white chocolate shavings 

Trio of Mousses
• Belgian dark chocolate with Florentine cookie

• white chocolate with maraschino cherry & chocolate straw
• mango mousse with banana chips and coconut tuile cookie


