3 Y P & W .
brdie ol ENCO CHEF'S HORS D'OEUVRES
€16 ¢ 8 kb SELECTIONS
e FEPEE CATERING
Jeiedtpsiede BUTLER PASSED HORS D’OEUVRES
TS REOE 1L BE GF = GLUTEN FREE
: 2 VEGETARIAN SELECTIONS
IEHE BE VENE BE B Vegetable Samosa, Raita Olive & Rosemary Cup
E0E DEBEDEDE French Onion Soup, Petite Bread Boule Garlic, Artichoke, White Bean Puree,
AV e - Olive Tapenade
AELEUL e R Grandma Millie’s Potato Pancake '
% e Ik HIE I1E D Apple Sauce, Sour Cream Petite Greek Salad - GF
‘ . Cucumber Cup
CiEnE i Truffle Mushroom Tartlet
DEDENE e PE Feather Ricotta Salata Truffled Mushroom Pizzetta
HE 1€ wik € HF A Roasted Apple & Brie Wonton Margherita Pizzetta
" .«l i (43 Cinnamon Gastrique Artichoke Wonton Purse
LAl : %) $ :\ '\, Eggplant Parmesan Lollipop Ricotta Salata, Capers Lemon Dipping Sauce
ENENE DTS G
& BE B L3 Fresh Mozzarella, Tomato Basil Sauce Watermelon and Feta Skewer - GF
EFENETENE : Spinach and Gruyere Grilled Cheese Fig, Ricotta, Sriracha Honey,
BE AL DENENE DS Beet Napoleon Skewer Garlic Croustade w/Balsamic Glaze
€ g (1S NE D 1 Pistachio Dust Apple & Brie Grilled Cheese
ENENE E Nk big e POULTRY SELECTIONS
£ \ $4 4 q :': o Buffalo Chicken Lollipop Pretzel & Potato Encrusted Chicken
HENENE WE §iE Carrot, Celery, Bleu Cheese Slaw Honey Mustard
EUE he F A RChch;en &C\/\k:afﬂes Pesto Chicken and Roasted Peppers
EOCHEDEVEL & aspberry Chutney Mozzarella in Basil Cone
‘ : 184 Grilled Lemon Chicken Skewer - GF
7 Crumbled Feta and Tzatziki Sauce
L e T T4
ENENTUENE [T
the et ehe bt e SEAFOOD SELECTIONS
$Ehe Bl ekt i Smoked Salmon Crab Cakes
E BENE Potato Pancake Lemon Old Bay Aioli
* Tehs .- Jumbo Shrimp Cocktail - GF Spicy Shrimp & Mango Taco
s 143874 31 Traditional Cocktail Sauce Spicy Tuna Tartare Taco
& e e B e g | ] Curry Shrimp Salad Cone Scallions, Dried Cranberries
BES e WE fix ) Ahi Tuna Tostado - GF Smoked Salmon Mousse
R D Black Pepper Seared Tuna Skewer - GF Sesame Cone
3 10 Wasabi Dust & Bang Bang Sauce Classic Maine Lobster Roll
ERERT N Salmon Mango Tartare
! Lotus Crisp
1 .
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CHEF'S HORS D'OEUVRES
SELECTIONS

ENCORE

CATERING

BEEF SELECTIONS

Sweet Potato Muffin New York Steakhouse Potato Pancake
Braised BBQ Beef Brisket, Cranberry Seared Filet, Creamed Spinach, Frizzled
Chutney Onions

Franks in a Down Quilt
Spicy Brown Mustard

Petite Bleu Cheeseburger Slider
Caramelized Onions, Smokey BBQ

Short Ribs Pot Pie Sauce
Chive Mashed Potato Crust Greek Meatball Skewer

PORK & LAMB SELECTIONS
Maple Glazed Bacon Skewer - GF

Potato Skins - GF
Cheddar, Bacon, Sour Cream, Chives

Prosciutto Melon Wraps - GF

Rosemary Encrusted Baby Lamb Chops
Papaya Mint Chutney
$8 per person Supplement

VEGAN SELECTIONS
Avocado Toast Roasted Vegetable Brochette

Hummus, Cucumber Cup - GF
Tomato, Olive Salsa

Crispy Cauliflower
Harissa Aioli

Sesame Tofu - GF Grilled Vegetable Pizzetta
Teriyaki Glaze Pesto

Bruschetta Crostini Tomato Fennel Soup - GF
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