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hors d’ oeuvres vegetarian

Black Bean Empanadas with Chipotle Fresco

Crepes Rellana with goat cheese, pine nuts, spinach, and apples
Bruschetta Bites with Artichoke, Tomato & Portabella

Greek Style Spanakopita with Crispy Parmesan Cheese

Brie with Raspberry Pastry with Toasted Almonds
Artichoke-Parmesan Tart with Sun Dried Tomatoes

Heirloom Tomato & Artichoke on a Foccassia

Caramelized Onion, Cranberry & Gorgonzola on Peasant Bread
Flatbread with Roasted Peppers & Manchego Cheese

Garden Vegetable & Black Bean Slider

Taleggio Cracker with Fig with Brie

Caprese Skewers with Mozzarella, Grape Tomatoes and Pesto
Sweet Fig with Pomegranate and Goat Cheese on Brioche Crustini
Roasted Eggplant Crisp and Risotto Truffle

Goat Cheese Bites with Candied Almonds

Roasted Tomato Risotto Truffles with Fresh Basil

Hummus Crustini with Bacon, Gorgonzola, Onions & Walnuts
Ricotta Impastata with Tomato & Carrot Jams on Flatbread
Vegetarian Risotto Truffles with a Basil Marinara Dipping Sauce
Mushroom Duxelle Crustini

Grilled Cornbread with Cranberry Pomegranate Relish

Crispy Asian Spring Rolls

hors d” oeuvres poultry

Apple Sausage, Pear, Onion Skewer with Cider Glaze
Blackened Pork Pot Stickers

Grilled Potato Folds with Bleu Cheese and Applewood Bacon

Bacon Wrapped Water Chestnuts

Jambalaya Risotto Truffles

Jerk Chicken & Pineapple Skewers

Herb Grilled Pork Ribs with Blueberry Compote

Cuban Rubbed Chicken with a sweet potato puree

Chorizo, Grilled Peaches, Bleu Cheese with Onions on Foccassia
Garlic Rubbed Pork Tenderloin with a Cherry Port Glaze

Italian Muffeleta Sliders

Pork Roulade with Boursin Cheese in a Puff Pastry

Cuban Panini Folds with Swiss Cheese

Chicken Cashew Bibb Wraps

Candied Applewood Bacon Braids

Prosciutto-Wrapped Asparagus

Marsala-Style Chicken in a Puff Pastry

Chicken Parmesan Croquettes with a Basil Marinara Dipping Sauce
Sea Scallops Wrapped in Bacon with Fresh Basil

hors d’ oeuvres beef

Flank Steak Fajita Roll with Guacamole Fresco

Italian Meatball Sliders with Fontina Cheese

New York Strip Steak Au Poive on Foccassia Crostini with Fontina
Tamarind Glazed Beef Satay

dips and trays

Tomato Baked Foccassia Bread with Sun Dried Pesto Butter
Chilled Jumbo Shrimp Cocktail with a Tarragon Cocktail Sauce
Kiwi-Pomegranate & Avocado Salsa with Fried Plantain Chips
Petite Quiche including Crab, Asparagus, Bacon & Artichokes
Bruschetta Provencal with Parmesan cheese

Crudités & Dip Tray

Cheese & Crackers Spread with Italian Imported Cheeses
Gourmet Sausage & Fruit Tray

Italian Style Antipasto Tray with Provolone Stuffed Peppers
Grilled Asparagus Antipasto with kalamata olives and artichokes
Antipasto Dip with Crustini Bread

Crab Florentine Dip with Rye Bread

Rosemary Flatbread with Soppressata, Fresh Mozzarella and Pesto
Seven Layer Dip with Tortilla Chips

Baked Brie in Puff Pastry with Cranberry Pomegranate Jam

hors d’ oeuvres seafood

Firecracker Shrimp with Chorizo Sausage

Shrimp Mojito with Fresh Mint

Crab, Avocado and Orange Cerviche in a Fried Wonton
Shrimp Cerviche with Lime Jelly

Blue Water Crab Cakes with a Lemon Caper Tarragon Aioli
Smoked Salmon with Caponata, Dill Mascarpone and Crostini
Lump Crab Stuffed Mushrooms on a Crispini Cracker
Blackened Salmon Cake with Matchstick Jalapefio Peppers




