
P A S S E D H O R S D’ O E U V R E S 
Please Select Three Options 

(Passed for the first 45 minutes of your event) 

Baby Bliss Potatoes with Caviar, Crème Fraiche and Chive 
Mini Potato Pancakes Topped with Sour Cream 

Classic Tomato and Garlic Bruchetta 
Mini Individual Assorted Pizzas (Cheese, Pepperoni and Vegetarian) 

Spring Rolls with Mango Chutney Dipping Sauce 
Teriyaki Beef Brochettes with onions and red Peppers 

Chicken Brochettes with Teriyaki Sauce 
Chicken Stuffed Pot Stickers with Ponzu Ju 

Chicken Satay Skewers with Peanut Dipping Sauce 
Smoked Salmon on Toast with Capers and Onions 

Lump Crab Cakes served with Cajun Sauce 
Roasted Mushroom Caps Stuffed with Vegetables 

Miniature Cheese and Spinach Quiches 
Greek Spanakopita with feta, pine nuts and spinach 

S T A R C H S E L E C T I O N S 
Please Select a Starch Selection to accompany your entree 

Rosemary Roasted Potatoes 
Almond Wild Rice 

Israeli Couscous with Saffron 
Garlic or Rosemary Mashed Potatoes 

Creamy Corn Polenta 

V E G E T A B L E S E L E C T I O N S 
Please Select a Vegetable Selection to accompany your entree 

Grilled Locally Grown Seasonal Vegetables 
Steamed Locally Grown Seasonal Vegetables 

Glazed Baby Carrots 
Braised Haricot Vert ( Blue Lake Green Beans)


