) HORS D'OEUVRESY

CHOICE OF (3) WARM & (3) CHILLED
1 HR: $40/PP - 2 HR: $50/PP - 3 HR: $60/PP

CHOICE OF (4) WARM & (4) CHILLED
1 HR: $50/PP - 2 HR: $60/PP - 3 HR: $70/PP

WARM

Brie & Raspberry Phyllo

Four Cheese Risotto Arancini

White Truffle & Yukon Croquettes
Vegan Dumplings, Cabbage, Daikon
Shiitake Spring Rolls

Black Truffle Mac & Cheese Tarts
Wagyu Beef Slider, Cheddar, Special
Sauce

Beef Tenderloin Crostini, Horseradish
Cream

Wagyu Beef Franks in a Blanket
Beef Skewer, Sesame Miso

Chicken Skewer, Thai Peanut Sauce
Apple-Cider Glazed Meatballs

Chicken Empanada, Tomatillo Crema

GHILLED

Endive, Blue Cheese, Pear, Candied Walnut
Roasted Mushroom Tartlet

Apple & Brie Crostini

Crostini, Whipped Ricotta, Crispy Prosciutto,
Honey

Shrimp Cocktail, Cocktail Sauce

Smoked Salmon, Cucumber, Dill Creme
Fraiche

Tuna Tartare, Sesame Oil, Soy, Ginger,
Scallion

Salmon Tartare Cone, Creme Fraiche, Chive
Mini Lobster Roll, Brioche

Turkey Crostini, Cranberry Relish, Sage
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