COCKTAILRECFFTION

HOT HORS D' OEUVRES
Maine Crab Cakes / Citrus-PBasil T artare Sauce
(Coconut Fopcorn Shrimp/ (rand Marnier Sauce
Qpiche Tartlets
Grilled Swordfish Brochettes / | ime-Mango Salsa
Eggp|ant Befgnets/ (reole Remoulade
T hai Peef or Chicken Sates / Spfcg FPeanut Sauce
Skewered Chicken Tcmpura/ HOncg Mustard
Mediterranean Spfnach & eta th”o T urnovers
(Cashew Chicken SPring Rolls / \Wasabi Sauce
Crispy \/egetable Summer Rolls / Ponzu DiP
Fotato Fancakes/ C]‘wivc Crémc Fraiche
Bric en Croute / Cranberry Moustarde
Pecan Crusted Chicken / Djon Mustard Sauce
Crispﬂ | obster Ravioli / Roasted Sweet Fcpper Alioli
Cremini Mushrooms Stuffed Crab~Farmigiano or Wild Mushroom Risotto
SPiccd ShrimP FFalafel / Harissa Sauce
FPan Seared Sca”ops/\/\/rappeci with Smoked Bacon
Fire Grilled Asparagus/@hve Oll and Farmigiano

COLDHORSD'OEUVRES
T ruffled Chicken 5a|ac1 on Mini T oasts

Asparagus WraPPecl with Parma Froscuitto/ Pesto Sauce
FParmesan Bruschctta/ Oven Roasted T omatoes & Basil
Smoked Salmon on B!ack Breac’/ Red Onion Marmalade & Vodka Creme [Fraiche
Classic Shrimp Cocl(tail/ Blooclg Marg Cocktail Sauce (2.50 each)
Tempura T una Bonsai Ro”s/ Wasabi Aioli
Middle [ astern [Hummus served with Pita Strips
Baby Roasted Red Potatoes stuffed with (Creme [Fraiche
Seasonal Fruit Kabob/ Vanilla Yoghurt

Price per person — choice of 8 items total
One Hour~ 4. per person
|3 Hour~ 18. per person
Two Hour~ 22. per person

(Custom selections are Priccd accordingly



