Heavy Hors d’oeuvres — Choice of 5 for $30 per person

Vermont cheddar mac n’ cheese bites

Grilled zucchini rounds with roasted cherry tomatoes
Grilled polenta & roasted pepper chow chow
Prosciutto wrapped pears with aged balsamic
Caprese salad of fresh mozzarella, basil & tomato
Sweet potato cakes with fresh cranberry

Leek & mushroom tart

Duck & grilled scallion spring rolls

Grilled chicken satay with thai dipping sauce
Chicken tikka masala

Lollipop lamb chops

Mini veal or chicken picatta on purple potato

Steak tartare on potato gaufrette

Parmesan arrancinni

Herb crusted beef tenderloin canapés

Mini BLT’s

Braised pork & tomato chutney

Hand rolled sushi with dipping sauces

Petit blue crab cakes with spicy remoulade

Bacon wrapped shrimp on granny smith apple

Low country shrimp & grits served in a Chinese soup spoon
Crawfish & corn fritters

Coconut shrimp with curried hummus

Salmon tartare on sesame crackers with ponzu aioli
Seared tuna with wasabi crema on a wonton crisp
Prosciutto wrapped asparagus

Veal sweet & sour meatballs

Grilled chicken & avocado quesadilla with pico di gallo
Fingerling potato with bacon, sour cream & chives
Cucumber sandwich with cream cheese & dill
Pimiento cheese on cornbread toast

Beef tenderloin with rolls & horseradish cream

Hot & spicy buffalo wings

Sweet bites

Dark chocolate torte bites
Lemon tea cakes

Citrus shortbread

Pecan pie bars

Honey pine nut tartlette
Blueberry & lemon pound cake



