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PASSED HORS D’OEUVRES

Vegetarian Carpaccio 

Thin Sliced Roast Red Beets, Crumbled Chèvre & Snipped Chives

Pecan Wheat Toast
Summer Tomato Vegetable Bruschetta
Golden Crostini & Crumbled Goat Cheese

Mixed Mushroom Toast
Diced Mushrooms, Garlic, Cognac, Parsley, 

Fontina Cheese and Black Pepper

Iced Summer Melon Popsicles
Cantaloupe, Honeydew and Seedless Watermelon

Grilled Medallion Pepper Crusted Rare Yellowfin Tuna
Bamboo Fork Pick ~ Wasabi Vinaigrette Dipper

Baked French Brie
Topped with Warm Apple, Pear and Cranberry/Cherry Compote

 ~ French Baguette Slices

Brie Framboise
French Brie on Black Raspberry Preserves 

Pecan Wheat Toast with Fresh Red Raspberry

Euro Cheese Canapés
French Baguette, Cheese, Apricot Preserves & Walnut Pieces

Mini “ALT’s” ~ Bite Size

Avocado, Lettuce, Italian Plum Tomato Slice and Pesto Mayonnaise

Placed on a Thin Golden Crostini Open Face

“TLT-UNA”
Tomato, Lettuce and Grilled Rare Tuna on a Thin Golden Crostini

Pesto Wasabi Mayonnaise

Mini Irish Smoked Salmon Roll
Australian Candied Ginger

Roast Italian Pistachio Nut

Imported Sliced Smoked Salmon Canapé
Chive Cream Cheese, Lemon, Black Grind Pepper and Minced Sweet Onion 

on Pumpernickel/Rubschlager Triangle/Circle

Salmon Gravlax Tartar
Lightly Salted with Dill Cured Fresh Salmon with Minced Onion, 

Tiny Capers, Spices, Chopped Parsley, Dijon and Cognac

~ Presented on Silver Spoons

Gravlax of Fresh Salmon 

Lightly Salted with Dill Cured Fresh Salmon with Minced Onion, 

Tiny Capers, Spices, Chopped Parsley, Dijon and Cognac

Sliced Thin and Presented on Euro Buttered Pumpernickel Triangles on Red Oak Plank

Peking Salmon
Blackened Fresh Salmon Chevrons Rolled with Batons of Spring Onion 

Hoisin Sauce in a Won-ton Wrapper ~ Steamed Hot

Cucumber Royale
Cucumber Crowns filled with Diced Apple, Radish, Red Onion & Fresh Mint

With Sweet and Sour Honey Syrup

“Pulled” Hickory Smoked Chicken ~ Savory Rub
Mini Corn Bread Muffin with Dollop of Memphis “BBQ” Sauce

Savory Petite French Brie Tartelettes
Generously Filled ~ Cilantro Pesto or Red Raspberry and Red Raspberry Coulis

Mixed Mushroom Daisy Croustades
Diced Mushrooms, Garlic, Cognac, Parsley, Fontina Cheese and Black Pepper

Mini Reuben Phyllo Cups
Chopped Corned Beef, Sauerkraut, Gruyere Cheese and Russian Sauce

Caramelized Diced Pear & Danish Blue Cheese Phyllo Cups
Blackberry Merlot Drizzle

Mini Fajita Pastry Cups
Chopped Beef, Peppers, Onions and Cheese

Endive with Mascarpone & Grapefruit
Crisp Belgian Endive Canoes Filled with Creamy Mascarpone Cheese

Tiny Pink Grapefruit Segment & Honey Glazed Pine Nuts

Crispy Vegetable Spring Roll

Gingered Lime Marmalade Horseradish Dipper

Artichoke Heart Crostini

Baked Savory Seasoned Chopped Artichokes 

with Parmesan Cheese/Béarnaise
Cheese & Grilled Vegetable Quesadillas

Soft Tortilla Sandwich with Cheese and Seasonings,

Sour Cream & House Salsa Dollop

Fish & Chips

Crispy Golden Crusted Morsel of Haddock Planked on a Fresh Potato Chip

Sauce Tartar Dollop

Feta Croustade

Phyllo Cup with Melon Salsa, Pine Nuts & Feta

Classic Tartelettes of Savory Bruschetta

Diced Tri-Roasted Peppers, Minced Roasted Red Onions, 

Oven Dried Tomatoes, Light Garlic, Italian Parsley, Anchovies & Mozzarella Cheese

Maytag Blue Cheese Dipper Stuffed Crispy Thin Potato Cup

Three Onion Compote Tartelette

Caramelized Vidalia Onions, Shallots & Leeks ~ Cheddar Cheese

Fig Molasses Glaze

Sesame Mushroom Toast

Fried Toast Points Topped with Savory Minced Mushrooms

Black & White Sesame Seeds

Samosas

Spiced Sweet Potato & Pepper Filled Pastry Pillow

Fresh Cucumber Mint Riata Dipper

Roast Beet & Chèvre Pizzettes

Roasted Red Beets & Crumbled Chèvre atop Thin Golden Ficelle Crostini

Finished with Red Pepper Coulis

Rosemary Risotto Cakes

House-made Rosemary Risotto Cakes Filled with Fontina Cheese

Tossed in Cornmeal & Fried until Golden

Saffron Tomato Fra Divalo Dollop

Fresh Cut Sweet Corn Cake Blini’s

Crème Fraiche ~ Julienne Smoked Salmon ~ Snipped Chives

Golden Green Zucchini and Sweet Corn Latkes

Sour Cream and Diced Roast Pepper Confetti

Honey Soya Glazed Morsels of Grouper

Dilled Sour Cream Dipper

Soft Brie Filled Watermelon “Daisy Lollipops”

Fresh Mint

California Croques

Griddle Toasted Cheddar, Grilled Sweet Onion and Tomato Tea Sandwich

Smoked Whitefish Canapé
Presented on Rubschlager Pumpernickel
Cucumber ~ Chèvre Medallion
English Cucumber Slice Stacked with Chèvre Medallion ~ Tangy Tomato Jam

Carved Medallions of Asian Marinated Grilled Rare Yellowfin Tuna
Wasabi Vinaigrette Syrup Dipping Sauce

Shiitake Mushroom Chop Sticks
Ragu of Mushrooms, Shallots, Cream and Brandy Rolled in an Asian Wrapper

Served Crispy with Raspberry Hoisin Dipper

Mini Martini Glass with Mangospacho, Cucumber Vichyssoise, 

Bloody Mary Gazpacho or Fresh Tomato Bisque

 ~ Fresh Basil or Ripe Melon Taste

Tuscany Eggplant Compote
Parmesan Crisp Triangle Canapés

Zuppa Di Pesce
Drinkable Savory Fish Broth Demitasse

Skewered Artichoke Heart, Oven-Dried Tomato, 

Mini Mozzarella Ball & Black Olive
Bamboo Skewer

Spanakopita
Spinach and Feta Filled Phyllo Triangles

Sushi
Variety, Freshly Made ~ Soya, Ginger and Wasabi

Hot Roast Fresh Southwest Salmon Chevrons
Spicy Seasonings and Skewered

Black Raisin Black Olive Tapenade
Golden Crostini
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