
Event Menu
Presented as Hors D’oeuvres

Cured Salmon
On Onion Crostini with Horseradish Cream

Cocktail Franks
A Classic…No explanation needed

Sausage Stuffed Mushrooms
With Roasted Shallot Sauce

Vegetable Spring Rolls
With Sweet Red Chile Pineapple Sauce

Baked Brie 
In Puffed Pastry with Blueberry Pesto

Lamb Meatball Sliders
With Tzatziki & Plum Tomato

Jumbo Lump Crab Cakes
With Spicy Remoulade

Chicken Cordon Blue 
With Honey Dijon Demi Sauce

Spicy Tuna Tempura
With Sweet Soy Reduction

Crispy Asparagus Sticks
With Lemon Pepper

California Rolls
Sushi, with White Crab, Inside Out

Cucumber & Avocado Roll
Sushi, Inside Out

Warm Shrimp & Creamy Corn Bruschetta
On Grilled Sourdough Bread

Smoked Duck and Brie Panini
With Fig Jam


