Stationary Hors D'oeuvres
CATERING & EVENTS

PRETZEL BAR
Pretzel sticks, pretzel knots, stuffed pretzel bites, assorted mustards, and
cheese fondue - displayed on our custom pretzel bar station

RAW BAR

Local oysters, local clams, shrimp cocktail, Baltimore shrimp, chilled
mussels, wakame, calamari salad, lobsters, ceviche — displayed on ice with
assorted sauces

MEZZE TABLE

Assorted meats, prosciutto, soppressata, salami, coppa, Italian cheeses, local
chesses, cured olives, grilled vegetables, long stem artichokes, assorted dips,
crackers, flatbread, crostini’s

NOODLE BAR

Assorted ramen, pho, dumplings, spring rolls, steamed buns, soba noodle
salad, sesame cucumber salad

STREET TACO

Pork carnitas, beef barbacoa, ancho chicken, roasted seasonal vegetable
tortillas, queso fresca, charred tomato salsa, pickled red onion, Spanish rice,
assorted beans

SLIDER BAR
All-natural Brandt beef burger, turkey, impossible, cheeses, bacon, onion,
lettuce, tomato, pickles, steak fries, coleslaw

BURRATA BAR

Local burrata, stracciatella, house made fior de latte, ricotta, prosciutto,
marinated cherry tomatoes, pizza bianhi, filoni, focaccia, pesto, fig jam, hot
honey, agrodolce, olives, toasted pinenuts

POKE BAR

Sesame-Sriracha Tuna Poke Bowl — pineapple, avocado, jicama, jalapefio,
coconut rice, micro sorel & lightly-sugared plantain crisp

Yuzu Ginger Shrimp Poke Bowl — mango, avocado, watermelon radish,
shishito pepper, ancient grains rice blend with quinoa, micro radish sprouts,
blue corn tortilla chip & yuzu drizzle

Salmon Bowl - edamame, radish, wakame, avocado, forbidden black rice,
papaya, wonton chips, cashews, miso crunch



