Hors D’OEUVRES

FOR ONE HOUR BEFORE DINNER

EUrROPEAN CHEESE STATION
FresH SHUCKED LITTLENECK CLAMS CASINO WITH SEASONED BREADCRUMBS & APPLEWOOD BACON
BUFFALO MOZZARELLA, TOMATO AND BASIL. BRUSCHETTA
SHRIMP COCKTAIL

GRILLED VEGETABLE STATION, LIGHTLY SEASONED AND GRILLED VEGETABLES WITH HUMMUS & PITA CHIPS
MARINATED CHICKEN SATE (PASSED WITH GINGER PEANUT SAUCE)
SPANIKOPITAS, THREE CHEESE SPINACH STUFFING WRAPPED IN LAYERED PHILO DOUGH
Mt CRAB CAKES SERVED WITH SPICY BAYOU CAJUN SAUCE

FresH Frurt AND CHEESE DIsPLAY
ScaLLoprs AND BacoN
GRILLED SEAFOOD STUFFED MUSHROOMS
A 1.A GREQUE AND GRILLED VEGETABLE CANAPES

BAKED BRIE EN CROUTE WITH RASPBERRY MELBA & GARLIC CROSTINIS
SMOKED SALMON BRUSCHETTAS
WiLD MUSHROOM TRIANGLES
LOBSTER PUFFS

PLEASE BE ADVISED: “CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF FOOD BORNE ILLNESS.”



