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smoked & cured meats | assorted cheese
seasonal accoutrements | assorted flatbread crackers

DOMESTIC CHARCUTERIE & CHEESE DISPLAY                                            $10
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marinated olives | herb backed artisan bread | crudité board
HONEY WHIPPED GOAT CHEESE - V/GF                                                          $7

grilled naan dippers
ROASTED RED PEPPER & WALNUT DIP - V+/GF                                            $7

assortment of crisp vegetables | green goddess | romesco dip
CRUDITÉ DISPLAY - V+/GF                                                                                      $5

FRESH FRUIT DISPLAY - V+/GF                                                                             $4.50
assortment of fresh sliced fruit
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HORS D’OEUVRES

shaved celery | pickled okra | tajin
BLOODY MARY DEVILED EGG - V/GF $4

artichoke | kalamata olive | grape tomato
GREEK HALLOUMI & VEGETABLE SKEWER - V/GF $4

marinated mozzarella | baby tomato | fresh basil
CAPRESE SKEWER - V/GF $4

WHIPPED FETA & CUCUMBER CANAPÉ - V/GF $3

basil whipped ricotta | balsamic glaze | puff pastry
BRUSCHETTA BOUCHÉE - V $4

celery | horseradish chive aioli | crushed potato chip
SHRIMP ROLLS $5

parmesan | shredded carrot | cucumber | mixed greens
CHICKPEA PESTO PINWHEEL - V+/GF $3

sriracha hummus | purple cabbage | red pepper | carrot
spinach | yellow squash

RAINBOW PINWHEEL - V+ $3

apricot | celery | shallot | rosemary
CHICKEN SALAD CROISSANT $4C
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HOT HORS D’OEUVRES

pickled red onion | fresh cilantro | mozzarella
BRAISED BEEF BIRRIA QUESADILLA - GF $5

chive honey mustard | tomato | mixed greens
brioche roll

CRAB CAKE SLIDERS $4

lemon arugula slaw | hawaiian roll
BLACKENED CHICKEN BURGER $4

balsamic caramelized onions | roasted red pepper 
marinated olives | chili jam | herb whipped parmesan
ciabatta

ANTIPASTO SLIDERS - V+ $5
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DESSERTS

strawberry coulis | candied walnut crumble
ROASTED STRAWBERRY RICE PUDDING - V+/GF

$4

strawberry pastry cream | powdered sugar
mint crystals

STRAWBERRY CREAM PUFFS $4

champagne mousse | macerated blackberries
vanilla crumble

CHAMPAGNE TRIFLE - GF

$4

WHITE CHOCOLATE STRAWBERRY COOKIE $2.50

chocolate ganache | strawberry & gold leaf garnish
CHOCOLATE CHEESECAKE TARTLET

$4WHITE CHOCOLATE STRAWBERRY CRUNCH BAR

$4

FUDGE BROWNIES - V $2.50

ASSORTED COOKIES - V $2.50

ASSORTED DESSERT VARIETY - V $2.50
cookies | browniesC
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