Hors D’Ouevres & Canapés
Frovidcc{ 55 Thc Dozen

[Fish & Shell [ish Ogerings
Mussels Sabrina

22.00
Frovincia] French Fare! Warm Broiled Mussels
Presented |n T he [Half 5he[| With A Gar]ick3 Tomato |_eek Concaise Dusted With (Gremolata

Grilled Sca”op SPcdinni
24.00
Gri”ed At]antic Co[d Water Eas 5ca“ops Fresented On Bamboo Skewcrs
Served With A SPicg Ginger Cl—mtneg Flecked with Sesame Seeds & Sweet Red FCPPer Brunoise

Fctite Fotato |ncased E_scargot
22.00
Nestled Within Petite Potato T uille
Oven Roasted & Scented With (Garlic, Basil & Parmesan Cream

APPIC Hl” Farm Sa|mon Mousse
22.00
Lcmon Tl’]gmc lecckcd Sa[mon Mousse Fresented In Fa’cc A Choux Fastrg
Nicefﬂ Finished With Caper Seed & Bermuéa Orion Confit

Caribbean Conch “[Hush Fuppies”
20.00
A Classic Hush Puppy Of Treshly Grilled Corn & Sweet Conch
Scented With balﬁaman Spices, Asiago Cheese & Key [ ime Juicc Ser\/ed With A 5pic9 Remou]ade

Natchez Searec] Sea Sca”ops
24.00
Herb Ash Smoked Sea Scallops With A Cajun Pepper Sauce
Presented Warm Or Chilled On Petite Chive Shortbread Biscuits

Lobstcr Tartlet
25.00
Fetite Fug Fastrg 51’16“ Fi]]ed With Buttcr Foacheé | obster
Niccly [ mbellished With Sweet Sha”ots, Artichokc & Tarragon

At|an’cic Smoked Sa|mon & Dill Rugalac}‘:
24.00
A Classic Oiqering ThatCan Bc Ser\/ed Warm Or Chilled
Cresent Shaped Rugalach [Tilled with Smoked Salmon, Marscarpone & [Fresh Dill

5ca”op Mojo
Tender Sca”ops Marinated in Cumin, Garlic e | ime Juice
Gri”cd & Served on a F]antain CrisP with a Do“op of Tomati”o & Red Onion Concassé



Hors D’Ouevres & Canapés
Provided 59 The Dozen

Pacific Rim Shrimp Gyoza
25.00
Wonton Wrappers [Tilled With Shrimp, Vegetable Pruncise & Cilantro
AccomPanied With An Orangc Sakc 503 DiPPing Glaze

Fan Searec{ Marylanc{ Crab Cakes
24.00
Petite Plump Crab Cakes Nestled (lpon Pouttered T oast Rounds
5cr\/ed Wit]"l A DOHOP O]C Herb Sccntcd Remoulade

Whitc Gazpacho
25.00
Hand Diced Eng]isl’\ Cucumber, Ceiery, Jicama & A T ouch Of Horse Radish
Tcasing]y Presented With Tasting OFf Chilled Shrimp

House Curecl f:ermel Foncn Gravlax Car&apés
$24.00
We Curc, Fress & Co]d Air Dry Our Own Salmon
[ mbellished PBetween PBlack Bread With Capers, Red Onion PBrunoise & Cream Cheese

Curried Smoked T rout Mousse
22.00
Maine’s Duck Trap Farm Smoked BrooL Trout
Served On Carrot Rosemary Short Bread Wafers

Lobster Ro”
25.00
The Real Tl—n’ngl
[Fresh Maine Lobster, A Touch OF Ce]erﬂ, Oion, Basil & OF Course, Hellmans Magonnaise
Presented Within A Butter Girilled ToP Spli’c Soft Roll

| obster Bcignets
28.00
Just [ ike Our Notorious]y Fopular Avrtichoke Bcigncts Scrvccl With A Citrus Hollandaise!
Fresh Maine |_obster |_ightly Scented With Tarragon Cast ron Fried Till Amber Brown

Ogstcr’s “Fo~503”
25.00
Fan Searcd Co[ored Corn Mea] I:_ncrusted Oﬂstcrs
[ mbellished With Fennel Slaw Nestled (Jpon Supple Parker [fouse Rolls

Ahi Tuna
25.00
Shrimp Fajitas
25.00
Shrimp [nfused with [Herbs & [ard Spice, Seared on the Grill
Wrappedin a [Flour T ortilla with Manchego Cheese, Salsa & Micro Cilantro |_caves
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Foultrg & \/ictuai Ogerings

Lemongrass Thai Chicken
22.00
Bite-sized Breast of Chicken Marinated & Grilled in C oconut Milk,
Lcmongrass, Basil, Chiles & Coriander

Girilled Ducuing Breast Satay

24.00
Cassis & White Ba]samic Marinated Breast of Ducuing Slow]y Girilled, Thin]y 51iced, Skewcred with Suméricd Cherries &
AccomPanicd with Kc& FCPPC"CO"U Sauce

Signaturc House Cured Ducuing Frosucuito

24.00
[Fresh Duckling Marinated With Barbados Rum, Brown Sugar & Rice Wine \/inegar For Two Dags
Co[c] Smokccl, T_}’Iiﬂl}:’ 5|icccl & Frcscntcc{ On Camcnbcrt Crousta&cs Wit}’l Kaspbcrry Foam

Maple Cured Bacon (Grissini
20.00
MaP!e & Cracl(ec! Black FCPPer WraPPcd Housc Made Grissini 5rca& Skeins
Accompanied With A Dgonaise Dipping Glaze

(Chard Medallions Of | amb
25.00
Prime Grass Fed |amb Chard (lpon the Open fire
Scrvcd Medium Rare On Sheep’s Milk CI‘ICCSC Croustadcs Drizzled With A [Fresh Mint | aced White Ba]samic Saucc

Veal Sputanctti Roulades
24.00
Mica T hin 5caloppini Of Veal Lagercd with Basi], Sun Dried T omato Festo And Asiago Cheese
Lig]—]tly Sautéed & Served On Crostini Drizzled With ATan59 CaPcr Citrus Glaze

Foultrg Gai Yang
22.00
Marinated |n Sweet Sal(e, 503, | emon Grass & Ginger
Served Light!y Broiled With A Cilantro & Orangc | aced Ponsu Dipping Sauce

Fctite Fancetta & Manchcgo Cl‘xecsc Soumclqé
22.00
A Qyichc OF SOI‘ts; But, Much nghterl
[ mbellished With Simmered |_eck Concaise & A Dolip Of [Hollandaise

T hai Sesame Chicken Sate
22.00
APProPriatcl}j Marinated & Scared uPon The Grill
Accompanied With Spiced Mango Peanut Sauce Scented With Cilantro
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Grilled lank Steak Sate

22.00
5|ow]y Gri”cc] Frimc BCCF Rubbcc} Witl’x [Horse Kac]ish, Garlic & Esprcsso Fowdcr
Servcd With A Merlot FresHy (irated [Horseradish Roscma@ DiPPing Gilaze

| oaded!
25.00

Twice Bal(ec] Finger]ing Creamer Fotatocs
F mbellished With Proscuitto, Grafotn (Cheddar Cheese, Chives & [Horse Radish

T hai Pork Ggozas
24.00
SIOWIB Simmered Asian Marinated Fork Tenéerloin Fin615 5lﬁreddcc‘ & Combined With Gingcr, Cilantro & Basi]
Served With An Orange Sake DiPPing sauce

Argen’cinan Cl‘)imicl’uurri Fou!trg
22.00
Boneless Bite Size Breast OF Chicken Seared & Simmered Jn White Wine & [Jerbs
Accompanied With A Roasted Artichoke Fondue [For “Dippin”

Andouille Sausage & Duckling Jambalaga
22.00
Petite Philo Cups 5rimming With T his Classic Creole OFFcring Consisting Of FCPPcr Brunoise, Fine!y Diced Ducuing &
Andoui”e
[inished With A Dolop OFf Citrus Ajioli

Girilled Long Pone | amb Chop
25.00
Prime Lamb On The Long Bone
Simpfy Charred uPon The Grill & Offered With A KeFresl—]ing [Fresh Mint Salsa

[Herb Crusted [Tire Girilled Tcndcrloin Of Beef

24.00
fjcrvcd Tl’win]g Sliccd With A Cream Gorgonzo]a Dolce Crcam
Nicc]y Nestled Wit}’lin Fctitc Fopovcrs

“Three | _ittle Figs”
20.00
So Simple..So Good
Dogs Jn T he blanket With Terigaki Onions Ser\/ed With A Maplc Mustard Dipping Sauce

Crispg & (Coconut Curried Chicken angers

22.00
Skeins O]C Fou!try Are Incrus’ccd With Coconut & Fanko Accompanicd Wit}'x Agingcr Fear Cl—vu’mcg For DiPPing

Succulent T enderoin Of Peef “Wimpg Burgers”
22.00
FBC Ground Prime | ean Tcnder]oin Light!y Scasoncd With Shcrry & [Herbs
Nestled Between Petite Bread Round [ mbellished With All The «[ixings”
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(harden Gat}werings & f:romage Ogerings
Asparagus Skcin Crudités

24.00

5uccu]ent Asparagus Wrapped With Lemon Zest & Herb Laced Fug Fastrﬂ
Oven Roasted & Ogerecl With Curried Dgonaise

Gralcton Chec{dar Chccsc Fugs
22.00
The Finest Of Vermont’'s (Cheddars (Combined With Basi], A T ouch Of Onion & Aio]i
Frcscntcd Warm éAmbcr Brown On T|—1in But’ccred Brcad Rounds

Gorgonzola & SUH Dried Cl‘lerrg [ritters
24.00
World Famous [talian Gorgonzo[a Cheese & Cinnamon Scented Sun Dried Cherries [ncrusted |n Butter3 Brioche Crumbs
Offered With A Claret Wine Dipping glaze

Night Shade Caponata
22.00
\/egc’cables Tha’c Grow On]y A’c Nig]—wtl Simmercd ]n C}—iianti Scented Wi’cl—v f:rcsh Fcnncl
Fresented On Croustade Embel]ished With ATasting Of Sheep’s Mx”( Cheese

“Bluslﬁing Bunngs”
24.00
A Fondue OF Sorts... Rich And Creamg Warm Brie Cheese [ nriched With Sun Dried T omatoes!
Accompanicé With Fctite Carrots & Gri“ed Flatbrcad For Dipping

Saint Andre T artlets
25.00
Petite Philo Cups [Filled With Saint Andre Cheese Mousse
Adorned With T omato Citrus Chutncy & Candicd Pecans

Charred Onion NaPolcons

22.00
Pressed Puff Fastry | eafs
A]tcmatcd With Onion Con?it, K alamata O!ives, Sun Dried Berries & Basil Sccntcd MarscarPonc

Wild Mushroom Frofiteroles
24.00
A FotPourri OF Wild Mushrooms Sautéed With An Abundance OF Basi], Sha”ots, Marsala & SassaFras
Nestled Within Gourgcre & Nicc]g Finished With Melted Petite Basque Chccsc

Carrot & Farsnip Latkcs
22.00
r"ionca And Ginger Sccnted House Maéc Latl(es
Served With A Dollop Of Créme [raiche
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French Deviled Eggs
22.00
Perfectly Cooked Fullet [Z ggs [Hollowed & [Tilled With Curried Aioli
I mbellished With Riced Yolk & Snippcts Op Fine Herb Conﬁctti

Petite Wild Mushroom & Brie Cheese T oasted Triangles
22.00
A Favorite OF T he Western Reserve Gang Jn Ohio!
Lig]nﬂg 5ut’cered And Sautéed Tx” Ambcr Brown

“Gra pe Nuts”
20.00
bright Crisp Colored Grapes Avre |ncased Within Roquegort Cheese & Dusted With Candied Fecan Dust
Offered On Skewers With A Cinnamon Scented Caberrnet Reduction DiPPing g!azc

Forbidden PBlack Rice Risotto (Cakes
24.00
Crispa On The Qutside & Cream3 On The |nside
Nicely [Finished With Roasted Artichokes & [Fontina Cheese

Artichoke Beignets
24.00
Just Like Our Notoriously Fopu‘ar Lobster Bcignc’cs Scr\/cd With A Ci’crus Hollandaise!
Light]y 5cented With Herba] Qvertones & Cast |ron [Tried Tl” Amber Brown

For‘tabe”a Mushroom Sate
22.00
Marinated With Citrus 7 est, Rice Wine Vinegar, & Asian [Herbs
Ogcrcd With AJaPanese Yuzu Miso DiPPing Sauce

Toatata
22.00
Petite Crisp Flour Tortilla Cups Filled With A Johnng Walker Red Green Peppercorn |_aced Gazpacho Salsa
F mbellished With Avocado Concaise

Summcr Bruschctta
24.00
Medallions OF Old Cl’watam New York Sheep’s Milk Cl—:eese, Girilled Corn Concaisc & [ea T endrils
Served On House Made [Flat Bread Drizzled With EVO

Beet s Port Risotto Cake

24.00
Crispg On The Qutside And Crcam}j Within
Adorned Witl’l Thgmc & Sha”ot Gorgonzo]a Concaisc

(Garden [Harvest Asian Spring Rolls
22.00
\Ju]icnnc (Garden \/cgetablcs Marinated with Citrus /est, Rice Wine \/incgar & Asian Herbs
Encompasscé inaRice Wrapper & Offered with a Japanese Miso Dipping Sauce



Stationarg Hors d’ Ocuvres

SCI‘VCS 8-10 Gucsts

Chi”ec‘ Colossal Slﬂrimp

7.00 Fcr Fcrson 3 Shrimp E_acl’)
These Are “T wo-Bite-Size” Gulf Coast Shrimp
OH:crcc] Witl'x C]assic Cocktail Sauce & | _emons

Shellﬁsh Roast!
12.00 Per Person 4 Oystcrs Or 6 Clams Fach
FTCSI"I Native Ogsters Or Chcrrgstone C!ams Roasted ]n The Sl'we” Ovcr An OPcn I:ire
Accompanied With [Hollandaise, Drawn Putter, Spicy [Harisa & Garlic | aced Remoulade [Tor Dipping

Pear & Stilton T orte

40.00 Ser\/es 10-12
Cabemc’c sauvignon Foachcc’ Fears & Sti]ton Chcese Mousse
Offered With White Balsamic Sﬂrup & Baguctte

Brie Bake ]n The PBox

40.00 Serves 10-12

Adorned With A [Fruit Cl’lutnct:), Herbal Conpctti & | oasted [Haze Nuts
Ser\/ed Wit]"l Assortcd Crackcrs & Sturdﬂ Brcads

\/egetarian Rustic T orte
40.00 Serves 10-12
Laycrccl Koastc& \/cgctchs, C}’Iccsc & chto

Avrtisanal Cheeses
10.00 Fer Ferson
A FotPourri O\C B]ues, Chcddars & TriP[c Crcam Chceses
Accompanieci With Bright Berries, Chutney, Crackers & Baguctte

Girilled House Made [Flat Brea&s & | ortillas
4.00 Fer Fersor\

Cl’xili | ime, T oasted Cumin Cilantro Flatbrcac[s & v Co]or Tortil]a Chips
Presented With Roasted T omato Sa]sa, Cl’wipot]e Cream & (Guacamole

[House Made Fotato Chips
4.00 Fer Fersor\
These Chips Are So Very (Good!
Light13 Seasoned With Cider\/inegar, Sca Salt & Accompaniccl With A Boursin C]"ICCSC DiPPing sauce

Dutch Garden C rudite
4.00 Fer Fcrson
A FPotpourri OF Select (Garden (Gatherings Presented |n A Dutch (Garden [Fashion
Accompanied With ATrilogg OF Our Fabulous Dipping 5auce5



