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Hors d ‘oeuvres

Antipasto Tray

Italian salami, Prosciutto, fresh mozzarella, artichoke hearts, Kalamata olives,
Roma tomatoes and pepperoncini.

Artichoke Dip

A blend of artichoke hearts and parmesan served hot with sliced baguette.
Cheese and Fruit Combination

An array of fine cheeses and seasonal fresh fruit with assorted crackers.
Crudités

Seasonal fresh vegetables served with Feta-ranch dipping sauce.
Mediterranean Vegetables

Seasonal fresh vegetables tossed in balsamic vinaigrette. Served cold.
Mini Caprese Salad *

Fresh mozzarella, vine ripe tomatoes and English cucumber, served on crostini,
Trio Platter

Roasted Vegetable spread, hummus and olive tapenade served with toasted pita
and crostini.

Wild Mushroom Bruschetta *

Portobello and Shiitake mushrooms, tomatoes, wilted shallots and capers,
served with crostini.

Bacon Wrapped Scallops *

Served with a butter garlic sauce.
Coconut Ginger Shrimp *

Served with a light red curry sauce.
Crab and Artichoke Dip

A blend of crab meat, artichoke hearts and parmesan, served hot with sliced
baguette.

Oysters on the Half Shell*
Served with mignonette, cocktail sauce and lemon wedges.
Pastry Wrapped Shrimp*

With thinly sliced prosciutto and garlic cream cheese, wrapped in flaky puff
pastry.

Shrimp Cocktail
Fresh peeled shrimp served with cocktail sauce and lemon wedges.
Smoked Salmon Mousse

Smoked Alaskan salmon combined with fresh dill and cream cheese. Displayed
on a bed of red onions and capers and served with sliced baguette.

Duck Spring Rolls

Made with tea smoked duck meat and Asian vegetables, served with a small
cabbage slaw and plum sauce.

Spicy Thai Chicken Satay

Served with sweet chili sauce.

Baby Lamb Chops

Marinated baby lamb chops with rosemary demi-glace.
Meatballs

Choose from marinara or sweet and sour with pineapple, sweet peppers and red
onion.

Peppered Beef Tenderloin

Served with béchamel au poivre.

Teriyaki Tenderloin Tips

Marinated beef tenderloin tips with pickled ginger and scallions.

* - denotes Butler Passed Options

Specializing In New Orleans Creole-Style Cuisine



