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HOT PASSED HOR D’OEUVRES 
Three selections $15/person : Four selections 
$18/person 
 
Mini Cuban Sandwich 
House-made ham, roasted pork, gruyere 
cheese, mustard spread, house pickles   
Mini Ruben Sandwich 
Corned beef, swiss cheese, sauerkraut and 
Russian dressing on rye bread  
Mini Rachel Sandwich 
House roasted turkey, swiss cheese, 
sauerkraut and Russian dressing on rye 
bread  
Lemongrass Pork Banh Mi 
Pate, pickled veg, cucumber, cilantro, pickled 
jalapenos  
Dry Aged Beef Sliders  
House pickles, burger sauce, cooper sharp 
American cheese  
Lamb Slider 
Smoked feta spread, pickled red onion, spicy 
tomato compote  
Mini French Onion Grilled Cheese 
Gruyere, garlic parm spread  
Muffuletta 
Olive spread, Italian meats, provolone cheese  
Grilled Cheese with Tomato Soup 
Shooter 
 
Seasonal Arancini w/ Dipping Sauce  
Please inquire about flavor options  
Mini Empanadas with Dipping Sauce 

o Buffalo Chicken with Buffalo Blue 
Cheese Sauce 

o Spinach & Fontina with Salsa Roja 
o House-made Chorizo & Manchego with 

Lime Crema 
o Sofrito Braised Brisket with Lime 

Crema 
o Gold Angus Beef & Cheese with Lime 

Crema 
o Date & House-made Bacon with Honey 

& Toasted Almonds  
Duck Egg Rolls with Dipping Sauce 
 
NY Strip Cheesesteak Egg Rolls with 
Spicy Ketchup 
 
Fried Shrimp 
Mango Salsa, Lime Crema  
 
 

 
Chicken Jalapeno Poppers 
 
Fried Shrimp & Grits 
Chorizo aioli  
Gumbo Hush Puppies 
 
Cornmeal Crusted Fried Oysters 
Served in the Shell with Remoulade Sauce 
 
Fried Mussels with Caesar Salad 
Served in the shell  
Mini Falafel 
Tzatziki Sauce, pickled red beets  
Mini Fried Chicken & Buttermilk 
Biscuit 
With Spicy Honey and Maple Butter 
 
Korean Fried Chicken Bites 
Choice of Flavor: 
Sweet & Sour 
Soy Glazed 
Dry Rubbed 
Buffalo 
 
Flatbreads 

o Pork or Chicken Chorizo with spicy 
marinara, house cheese blend, lime 
crema, Add Shrimp for $3/head 

o Caramelized Onion, Wild Mushroom 
and Smoked Balsamic BBQ 

o White Flatbread with House-made 
Sausage, Roasted Red Pepper Relish 

o Margarita, Pomodoro Sauce, House-
made Mozzarella 

o Pear & Gorgonzola with Fig Balsamic 
Glaze 

o Goat Cheese & Fig with Aged Balsamic 
and Arugula 

 
Mini Mac & Cheese with House 
Buttermilk Ranch 
 
Potato Latkes 
With Choice of: 

o House Smoked Salmon & Sour Cream 
o Sour Cream & Black Caviar 
o House-made Apple Sauce  

Pigs in a Blanket 
All beef hot dogs wrapped in puff pastry, 
served with mustard and ketchup  
Sausage en Croute 
Sage mustard  
Fontina Stuffed Dry Aged Meatballs 
With Garlic Bread  
Smoked Paprika Spiced Lamb 
Meatballs 
Truffle Lamb Demi, Manchego Cheese 
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Buffalo Chicken Meatballs 
Spicy Blue Cheese Dip  
Chorizo Meatballs 
With Salsa Roja  
Mini Crab Cake 
On toast with remoulade sauce  
Clams Casino 
 
Korean BBQ Beef Skewer 
 
Chorizo & Potato Skewer 
 
Chicken Tinga Skewer 
 
Nacho Bite 
With Black Bean Puree, Pepper Jack, Salsa, 
Lime Crema and Choice of: 

o Pork Belly 
o Beef 
o Chicken 
o Smoked Mushroom  

Mini Quesadilla 
With Black Bean Puree, Pepper Jack, Salsa, 
Lime Crema and Choice of: 

o Pork Belly 
o Beef 
o Chicken 
o Smoked Mushroom  

Lobster Bisque Shooter 
 
Clams Casino Chowder Shooter 
 
Butternut Squash Shooter 
 
Kale & White Bean Shooter 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

COLD/ROOM TEMP PASSED 
HOR D’OEUVRES 
Three selections $15/person : Four selections 
$18/person 
 
Fresh Sumer Rolls 
Vermicelli noodles and seasonal 
vegetables/fruit 
 
Mediterranean Zucchini 
Grilled zucchini, Bulgarian feta, olives, 
romesco sauce on Asian spoon 
 
Beef Maki Roll 
Enoki mushrooms, shaved parmesan, truffle 
oil 
 
Sous Vide Chicken Lolli Pops 
Chicken pin wheels rolled with provolone 
and pesto, served on a skewer 
 
Beet Ravioli with Herb Goat Cheese  
Beet shell with herbed goat cheese, topped 
with raw tomato sauce served on a spoon 
 
Smoked Salmon & Crab 
Smoked salmon stuffed with crab salad, 
served with citrus vinaigrette dressed greens 
 
Smoked White Fish Salad 
Black bread toast with fresh dill and lemon 
 
Lobster or Shrimp Salad 
Fresh lobster or Shrimp salad on brioche 
toast, topped with black caviar 
 
Seasonal Ceviche 
 
Tuna Poke 
Lemongrass aioli, sesame seeds on potato 
chip 
 
Salmon Tartar 
Sushi grade salmon, smoked salmon, dill, 
shallots, lemon aioli on potato chip 
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FOOD STATIONS: 
 
Antipasti Station ($15/person) 
Grilled vegetables, roasted red peppers, 
pickled mushrooms, pickled cauliflower, 
olives, hummus, white bean salad, whipped 
feta, pita, fresh bread, two cured meats, one 
pate 
 
Cheese Station ($15/head) 
3 high quality cheese selections, candied 
nuts, honey, mustards, fruit, crackers, bread 
 
Raclette Station ($10/head) 
An interactive cheese station where a staff 
person melts Raclette Cheese (a semi-hard 
cheese with a nutty sweet flavor) using a 
Raclette warmer onto fresh toasted bread, 
served with different style mustards and 
cornichons (Add House-made Ham and fresh 
Baguettes for sandwiches, $3/person)  
 
Salad Station (Three Salad 
Selections for $12/head) 
 
Roasted Beet Salad:  
spring mix, feta, champagne vinaigrette 
 
Greek Watermelon Salad:  
cucumber, olives, watermelon, red onion, 
sweet oregano vinaigrette, Bulgarian feta, 
micro greens 
 
classic Cesar salad: 
romaine lettuce, croutons, shaved parmesan 
(add grilled chicken, $2/head) 
 
Black Kale Cesar Salad:  
massaged lacinato black kale, romaine 
lettuce, red onion, pumpernickel croutons,  
Caesar dressing  
 
Napa & Charred Bean Salad:  
red peppers, red onion, soy vinaigrette 
 
Rice Noodle Salad:  
edamame, pickled cucumber & dikon, pickled 
ginger, sesame seeds, rice wine & fish sauce 
vinaigrette 
 
Wild Rice Salad:  
mushrooms, roasted potatoes, charred 
lemon vinaigrette 
 
Classic Potato Salad:  
onion, celery, house aioli dressing 
 
Romesco Potato Salad:  
onion, celery, house romesco sauce 
 
Succotash:  
sweet corn, fava beans, red peppers, red 
onion, basil, cilantro, parsley 
 
 

Dessert Station ($12/head for Four 
Selections) 
 

o Chocolate Chip Cookie  
o Peanut Butter Cookie drizzled 

with chocolate 
o Salted Fudge Brownie  
o Whipped Ricotta Chocolate Chips 

Cheesecake Cannoli 
o Lemon Curd with seasonal fruits 

& shortbread cookie  
o Chocolate Pot de cream with 

whipped cream 
o Cheesecake Mousse with graham 

cracker crumbles 
o Tres Leche Cake 

 
Coffee Station ($3/head) 
Regular coffee, hot water, selection of teas, 
cream, sugar, disposable cups 


