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Please select (5) five ~ We suggest you choose at least (1) one from each group.

BEEF / MEAT

Seared Filet Mignon on Crostini with Piperade, Roasted Garlic Aioli & Italian
Beef Pigs-in-Blankets with Honey-Dijon Mustard
Crispy Philly Cheese Steak & Caramelized Onion Spring Roll with Spicy Ketchup

Antipasto-on-a-Spoon with Artichokes Hearts, Prosciutto, Roasted Peppers,
Garlic Cream, Reduced Balsamic Drizzle & Shaved Parmesan

Chianti Braised Beef Short Ribs Risotto Spoon with Caramelized
Carrots & Aged Pecorino

Roasted Butternut Squash Tartlet with Pancetta & Chives (vegetarian upon request)
Grilled Beef Sirloin Skewer with Chimichurri

Samosa with Beef, Green Olive, Pine Nut, Currant & Banana Curry Mash

Herb Crusted Filet on Crostini with Arugula, Mustard Oil & Parmesan

Bite Sized Philly Cheesesteak on a Foccacia Croustade with Braised Beef Short
Ribs, Caramelized Onions & St. Andre

Classic Ground Round Slider with American Cheese, Shredded Romaine & Ketchup
Grilled Moroccan Lamb Kebobs with a Tamarind Vinaigrette

Ying-Yang Beef with Coconut Mango Sticky Rice, Pickled Ginger & Soy Ginger
Sauce Served in an Asian Spoon

Roasted Marinated Rosemary Lemon Frenched Baby Lamb Chop with a Mint
Demi-Glace OR Smokey Eggplant Puree (addt’l charge)

POULTRY

Buttermilk Fried Chicken Tender with Maytag Blue Cheese

Lime-Scented Chicken Salad on a Crispy Plantain Chip with Micro Arugula
Herb-Marinated Chicken Skewer with an Almond Romanesco Sauce
Caribbean Chicken Cake with an Avocado Pico

Duck Confit Risotto Spoon with Wild Mushrooms, Truffle Oil & Chive
Toasted Peanut & Chicken Wonton with Spicy Chili Sauce

Hoi Sin Ginger Duck Breast on Wonton Crisp with Scallion-Cucumber Salad
Thai Satay Chicken Skewer with Spicy Chili Sauce

Turkey Slider with Smoked Gouda & Dijonaise

Seared Foie Gras on Brioche Crostini with Dried Fruit Tapenade (addt’l charge)

-~ By Chef Jean-Marie Lacroix

SEAFOOD

Spicy Smoked Salmon Tostada with Guacamole & Cilantro

Smoked Salmon Napoleon with Chive Creme Fraiche & Capers

Jumbo Lump Crab Cake with Lemon-Caper Aioli OR Mango-Cilantro Puree

Scallops Wrapped with Maplewood Smoked Bacon

California Roll with Pickled Ginger & Wasabi

Pork & Shrimp Wonton with Ginger Soy Sauce

Steamed Shrimp & Ginger Shumai with a Spicy Chili Sauce

Jumbo Shrimp Cocktail with Lemon & Cocktail Sauce (addt’l charge)

Grilled Sushi Tuna Mignon with Mango-Pineapple Salsa OR Wasabi Aioli (addt’l charge)
Pancetta-Wrapped Shrimp Skewer with a Mascarpone White Bean Puree (addt’l charge)
Cajun Shrimp & Crabmeat Stuffed Crab Claw with Chipotle Mayo (addt’l charge)

Petite Maine Lobster Roll on Toasted New England Roll with Butter Lettuce (addt’l charge)

VEGETARIAN

Classic French Profiterole with Roasted Garlic Goat Cheese
Eggplant Crisp with Herb Goat Cheese & Tomato Fondue
Wild Mushroom Tartlet with Creme Fraiche & Fresh Chervil

Red Endive Burst with Grapefruit, Mango, Avocado, Crumble Chevre, Candied
Walnut & a Raspberry Vinaigrette

Yukon Gold Potato Latke with Dilled Sour Cream
Baked Brie & Raspberry Puff with Clover Honey Drizzle & Toasted Almonds

Vegetable Risotto Spoon with Sauteed Spinach, Roasted Yellow Peppers,
White Beans & Halved Grape Tomatoes

Roasted Pepper & Eggplant Falafel with Tzatziki Sauce

Whipped Goat Cheese on a Wonton Crisp with Sweet Roasted Beet “Caviar”

Tuscan Fried Ciliegine Mozzarella Ball with Roasted Pepper & Tomato Fondue
Medjool Date Stuffed with Honeyed Goat Cheese & Toasted Almonds

Fresh Tomato Bruschetta with Garlic & Basil on Crostini

Vegetable Spring Roll with Ginger Soy Sauce

Belgian Endive Spear with Crumbled Maytag, Caramelized Pears & Toasted Walnuts



