
Passed 
Hors D'oeuvres

**Best Served Warm
(GF - Gluten Free)

Please Note That Most Passed Items Require Cooking/Warming/Assembling Just Before Serving,
Which Requires A Staff Person & Possibly An Oven On-Site

**Applewood Smoked Ham, Pine Nuts & Boursin Cheese
**Country Ham & Vidalia Onions

Cranberry Chicken Salad
**Chorizo & Blackened Shrimp
**Brie, Walnuts & Grape Salsa
**Caramelized Onions & Feta

**Sundried Tomato & Boursin Cheese
Tomato, Fresh Mozzarella & Basil
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PASSED HORS D 'OEUVRES SAMPLE  MENU

CROUSTADES
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**Prosciutto, Apple & Brie
Sliced Tenderloin, Béarnaise Aioli & Arugula

**Cod Cakes With House Tartar Sauce
Duck Rillettes With Blackberry Sauce

Smoked Salmon, Cucumber & Chive Cream Cheese
Candied Walnut, Arugula & Gorgonzola

Goat Cheese & Beet Tartare
Grilled Asparagus, Olive Tapenade & Whipped Goat Cheese

CROSTINI
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Applewood Smoked Ham With Apple Butter
Bacon & Onion Jam
Nashville Chicken

**Pulled Pork With Cherry BBQ Sauce
Shrimp & Grits

Herb Whipped Cheese
Pimento Cheese

Andouille Sausage, Wild Mushrooms & Herbed Cheese
Grilled Chicken, BBQ Sauce & Cheddar

Pepperoni & Hot Pepper
Sliced Lamb, Feta & Red Onion

Basil, Thyme & Goat Cheese
Caramelized Onions, Asparagus & Goat Cheese

Heirloom Tomato, Mozzarella, Basil Chiffonade & Balsamic Drizzle
Shitake Mushroom, Arugula, Squash & Herbed Cheese

Applewood Bacon (GF)
Lump Crab (GF)

Smoked Salmon (GF)
Avocado (GF)
Wasabi (GF)

Traditional (GF)

Thai Beef Salad (GF)
Crabmeat & Mango Salad (GF)

Duck Confit (GF)
Jumbo Lump Crab Salad With Lemon Aioli (GF)

Smoked Salmon Mousse (GF)
Greek Feta & Kalamata Olive (GF)

Spinach Artichoke (GF)

ASSORTED MINIATURE  B ISCUITS
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**GOURMET FLATBREADS (SERVED SL ICED)
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DEVILED EGGS

CUCUMBER CUPS

(BUTTERMILK /  SWEET POTATO /  ROSEMARY /  CHEDDAR)
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Chicken Satay (GF)
Curried Pork With Hoisin Glaze (GF)

Lamb & Charred Onion With Cucumber Raita (GF)
Prosciutto Wrapped Watermelon Skewers With A Cherry Balsamic Reduction (GF)

Steak Yakitori (GF)
Roasted Shrimp With Salsa Verde (GF)

Seared Tuna Bites With Ponzu Dipping Sauce (GF)
Caprese Salad With Balsamic Drizzle (GF)

SKEWERS

Dried Cranberry Chicken Salad
**Lump Crab Mousse
**Artichoke & Boursin

**Brie & Raspberry Preserves
**Fig & Mascarpone Cheese

**Spinach & Feta
**Wild Mushroom

PHYLLO CUPS/STRUDEL

Country Ham & White Cheddar
Broccoli & Cheddar
Caramelized Onion
Spinach & Gruyere

Tomato, Basil & Parmesan
Wild Mushroom

**PETITE  QUICHES

Beef Bulgogi With Kimchi Slaw
Caribbean Jerk Pulled Pork With Mango Relish

Grilled Beef Carne Asada
Pork Carnitas With Pico de Gallo

Shredded Chipotle Chicken With Avocado Crema
Baja Fish With Aji Amarillo Pepper Sauce

Cajun Blackened Shrimp With Lime Remoulade
Grilled Shrimp With Cilantro Lime Crema

Jackfruit "Carnitas"
Sweet Potato Bravas With Queso Fresco & Chipotle Sauce

**MINIATURE  TACOS (ALL  OPTIONS CAN BE  MADE GF)
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**Bacon Wrapped Figs Stuffed With Blue Cheese (GF)
**Bacon Wrapped Water Chestnuts (GF)

Caraway Seed Corn Bread With Apricot, Bacon & Jalapeno Jam
**Cocktail Lamb Chops With Bourbon Mint Sauce (GF)

Curried Chicken Salad Served On Banana Bread Squares
**House-Made Pulled Pork Served On A Mini Waffle With Maple Vinaigrette & Arugula

Jerk Pork Tenderloin With Mango Relish Served On A Plantain Chip (GF)
Lamb Lollipop With Mint Gremolata (GF)

Open-Faced Blue Cheese Biscuits With Beef & Horseradish Chive Cream
**Philly Cheesesteak Quesadillas

**Pork Lumpia
Sliced Lamb Loin Served On Zucchini Bread With Curried Whipped Cheese

**Smoked Chicken Quesadilla Trumpets

BEEF  /  CHICKEN /  LAMB /  PORK

**STUFFED MUSHROOMS
Sausage & Cheddar (GF)

Crab & Parmesan (GF)
Sage Pesto (GF)

Spinach & Goat Cheese (GF)

Braised Short Rib Sliders With Horseradish & Fennel
Breaded Chicken Breast

Chicken Or Pork BBQ With Cole Slaw
Chicken Torta

Crispy Pork Belly, Jalapeno Jam & House Made Mustard
Meatball With House-Made Marinara

Pork Banh Mi
Lobster Roll

Southern Shrimp Salad
Cremini Mushroom, Caramelized Onion & Muenster Cheese

Moroccan Chickpea

**SL IDERS (ALL  OPTIONS CAN BE  MADE GF)
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**Asparagus Wellington
**Asparagus Wrapped In A Parmesan Puff Pastry

Avocado Toast
Caesar Salad Served In Parmesan Tuile Cups

**Curry Sweet Potato Fritters
Dried Apricot Topped With Goat Cheese & Crushed Pistachios (GF)

Figs In A Blanket
**Mini Falafels

Polenta Bites With Mushroom & Fontina
**Twice Baked Potato Bites
**Vegetarian Spring Rolls

**Baked Lump Crab Cake Served On A Rice Cracker With Orange Garlic Aioli (GF)
Jumbo Cocktail Shrimp Served With Cocktail Sauce Or Orange Garlic Aioli (GF)

**Lump Crab & Avocado Melts
**Oyster Rockefeller (GF)

Poached Shrimp Salad Served On A Wonton Crisp With Chili Lime Aioli
Scallop Ceviche (GF)

**Scallops Wrapped In Bacon (GF)
**Shrimp Cakes With Sour Cream Remoulade

**Shrimp & Oyster Dumplings With Persimmon Sauce
Sliced Ginger Tuna Served On A Rice Cracker With Wasabi Aioli (GF)

Ahi Tuna Tartare (GF)
**Yukon Gold Potato Blinis With Lobster Butter  (GF)

Beet & Stilton In Endive Leaves (GF)
Boursin Stuffed Tomatoes (GF)

Figs Stuffed With Blue Cheese (GF)
Gruyere Cheese Crisps With Pecans & Basil (GF)

Manchego Cheese Triangles With Adriatic Fig Preserve & Marcona Almonds (GF)
Maytag Blue Cheese & Walnuts In Endive Leaves (GF)

Pimento Cheese Tea Sandwich Triangles
Pimento Cheese With Green Tomato Relish Served On Butter Crackers

Roquefort Stuffed Grapes (GF)
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SEAFOOD

CHEESE


