
Small Bites

V E G E T A B L E S

Potato Crisp
Creme Fraiche

English Cheddar, Chive

Roasted Cauliflower
Spicy Peanut Salsa Toasted

Quinoa 

Grilled Zucchini Ribbons Pesto,
Parmesan

Cucumber, Whipped Feta
Kalamata Olive, Dill

Golden Beet
Orange, Brie, Honey

*Menus are subject to change*
*Additional courses and Upgrades are available upon request*

Tray Passed or Stationed

M E A T B A L L S

Spicy Chicken Meatballs
Sage and Mushroom Gravy

Microgreens

Meatballs
 Romesco Sauce
Pecorino Foam

Pork Meatballs
Peach Compote
Taleggio Cheese

S L I D E R S
Pulled Pork Sliders

Pickled Onion, Carrot Slaw

Lamb Sliders
Mint Chimichurri
Whipped Feta

Wagyu Beef Sliders
Smoked Gouda

Bacon Jam

Crispy Pork Belly Sliders,
Pickled Onion
Carrot Slaw

B I G G E R  B I T E S
Beef Wellington Bites, Puff Pastry

Caramelized Onion
Glazed Carrots, Mustard

Tuna Poke Cups
Avocado, Seaweed Salad

Sesame Seed

Lamb Chop
Mint Chimichurri, Pistachio

Lump Crab Cake
Mango Puree

Jalapeno Creme

Mushroom Risotto Cups
Roasted Garlic, Parmesan 

Jalapeno Popper Bites
Chorizo, Fig Jam 

Bacon Wrapped Dates
Jalapeno, Lavender Honey

Panko Fried Chicken Tender
Togarashi, Rosemary Honey

Garlic Butter Steak Bites

Arancini
Pancetta, Sweet Peas

Pecorino Cheese

D I P S  &  T H I N G S
Blackened Eggplant Dip 

Pita

Leek Dip 
 Cucumber

Cauliflower, Fennel, and Kohlrabi

Romesco Dip 
Garlic Crostini

Wild Mushroom Pate 
Toasties

S W E E T  S T U F F

Tiramisu in a cup

Brownie Bites
Vanilla Whipped Cream

Upside Down Lemon Cheesecake Cups

Banana Split Bites

Grazing Boards
F A R M E R S  M A R K E T

Farmers Market Raw Vegetables and/or Fruit
Assorted Dips

Artisan Breads and Crackers

M E A T  A N D / O R  C H E E S E

Imported and Local Meats and Cheeses
Chef’s accompaniments

Breads and Crackers

M E Z Z E

Artisan Meats, Cheeses
Roasted Vegetables, Pickled Vegetables, Olives

Chef’s Hummus, Roasted Eggplant Dip 
pita chips and bread


