CULINARY DISPLAYS

CHARCUTERIE & CHEESE DISPLAY Spicy Soppresata, 24-month Prosciutto san Danielle, Coppa,
Thomasville Tomme, Alta Badia, Aged Gouda with Assorted Nuts, Olives, Honey, Preserves and Crackers
$29.00 Per Person

FARMER’S MARKET CRUDITE Cucumber Yogurt Dip $17.00 Per Person
PETITE FOURS Assortment of Cakes and Cookies and Confections $13.00 Per Person

FRESH FRUIT DISPLAY Seasonal Fruit $8.00 Per Person

CANAPES each/dozen

Balsamic Figs, whipped goat cheese, crostini $6/72
Jalapeno Corn Bread, whipped scallion butter $6/72
Endive, Candied walnuts, blue cheese, apple $S6/72
Gnocco Fritto, boquerones, chili, aioli S7/84
Prosciutto & Ricotta Crackers S7/84
Devilled Eggs, smoked salmon, Chives S7/84
Green Chili Pimiento Cheese, butter crackers S7/84
Chicken Liver Mousse, Port Gelee, Pistachio S6/72
Salmon Poke Tostada, $8/96
Ceviche Shooters, Pineapple, aji Amarillo lime $8/96
Egg Salad Sandwiches $7/84
Tuna tartare tacos $9/108
Spicy marinated shrimp tacos, chipotle lime crema $9/108
Crab and Avocado toasts, minimum 3 dozen $8/96
Popcorn shooters, lemon pepper ranch, tandoori spice, truffle parmesan S4/48
Pickled Beet Cornets, whipped feta, seeds $6/72
Thick Cut Chips with Black Pepper and Jalapeno dip S6/72
Vadouvan Spiced Duck Brochette S7/84
Grilled Beef Steak, Tarragon Aioli, cornichon $8/96
Greek Meatballs, garlic yoghurt S7/84
Prosciutto Wrapped Dates S7/84
Mac n Cheese bites $6/72
Fried Chicken Skewers, gochujang aioli, lime S7/84
Mushroom Toasts, roasted garlic aioli, fines herbes S7/84
Marinated Chicken Skewers, chermoula $8/96
Crispy Potatoes, basil pesto $6/72
Crab Cakes, black pepper aioli, cilantro, minimum 3 dozen $9/108

Broiled Oysters, Garlic and Parsley Butter $9/108



