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Vegetarian
Brandied Peach and Brie in Puff Pastry
Tomato and Basil BruSchetta. ..........c.eoeeeeeveeieeeieeeieeeieeeieeeieeeieesiesessenens $1.75
Porcini Mushroom Risotto Croguette. ............evccuniccenucceniccinecineeniennnenn $2.50
Portobello Mushroom: and Goat Cheese Crostini
Raspberry and Brie en Croute
Mediterranean Skewer

Seafood
Smoked Salmon on Mini Sweet Potato Latke with Dill Creanm
Chilled Shrimp with Bloody Mary Cocktail Sance
Citrus Marinated Shrimp with Avocado Salsa
Mini Crab Cake with Champagne Mustard Sauce

Chicken and Poultry
Coconut Chicken with Malibn Rum Butter Sance
BBQ Chicken Slider
Seared Duck Breast Crostini with Honey Balsamic Glage. .......................... $2.75
Lime and Sweet Chili Pepper Tempura Chicken

Beef and Pork
Gruyere and Bacon Paippier. .............c.ccuveceenecoevncucoinnecininceeneneenene $2.50
Beef Tenderloin Crostini with Red Onion Marmalade.................................. $3.00
Swedish Style MeatDalls. ............oocucvvevicuccinivneivininiiiciniiciiniecieneenns $2.00
Kosher Franks wrapped in a Blanket with Dijon Mustard
Beef Tenderloin Slider with Spicy Dijon Mustard..................cecceveeucevennnee. $3.00

Mini Fresh Mozzarella and Prosciutto Panini
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(All prices are subject to 20% service charge and 6% tax)




