Heavy Hors d oeuvres

Charcuterie Charcuterie Charcuterie
. Peruvian Chicken on Cucumber Canape Beef Tenderloin Sliders with Creamy Horseradish
Cuban Sliders
Lil’ Smokies Wrapped in Pastry Seasonal Meatball (Beef, Chicken, or Turkey) Shrimp Cocktail OR Hot Crab Dip with Blue Corn
Chips

Marinated Zucchini & Tortellini Skewers Pork Tenderloin Sliders with Lime Horseradish

. . . Marinated Grilled Chicken Skewers
Curried Cheese Tarts with Mango Chutney Endive with Boursin and Smoked Trout or Salmon

. . Mushroom Tarts or Stuffed Mushrooms
Fresh Vegetables with Buttermilk Ranch Fresh Vegetables with White Bean Hummus

o Caprese Salad Skewers Parmesan and Prosciutto Spiced Plums
Seasonal Crostini

Seasonal Cheese Tart
Seasonal Cheese Tart

Seasonal Crostini
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Dinner Stations—Minimum 4 Stations
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Sliders Choose 1 Meatball Choose 1 Macaroni and Cheese
BBQ Pork Pork Banh Mi with Pickled Veggies Bacon Crumbles
Pork Tenderloin Chicken and Green Chili Green Onions
Beef Burger Beef, Blue Cheese, and Bacon with Tomato Jam Sundried Tomatoes
Cuban Italian Sausage & Peppers Grated Cheese
Mashed Potato Salad (Choose 1) Carving/Seafood (Additional Charge)
Red Skins or Yukon Golds Caesar Beef Tenderloin
Gravy Greek Beef Brisket
Bacon Crumbles Spinach Pork Tenderloin

Butter, Sour Cream, Cheese, and Chives Asian Slaw Shrimp Cocktail



