Hors D’oeuvres

STATIONARY

DOMESTIC CHEESE & FRUIT DISPLAY
Three domestic cheese offerings, fresh fruit, whole grain crackers

ARTISAN CHEESE & FRUIT DISPLAY
Premium craft cheeses, fresh fruit, candied nuts, water crackers

SMOKED SALMON PLATE

Smoked salmon, shaved Bermuda onion, fried capers,
hetbed créme fraiche, & flatbread toasts

LOCAL RHODE ISLAND SHELLFISH BOUNTY

Native littleneck clams and oysters with house made cocktail sauce,
horseradish, & white pepper mignonette

SEARED LAND & SEA DISPLAY

Seared sesame crusted yellow fin tuna loin, spicy Ponzu sauce, carrot and daikon radish slaw;
seared herb crusted beef tenderloin, tarragon aioli, crostinis & flatbread toasts

PASSED CHILLED HORS D’OEUVRES

SHRIMP COCKTAIL
Jumbo poached shrimp, cocktail sauce, lemon

PASTRAMI CURED SMOKED SALMON
Vodka creme fraiche, crispy shallot, served on a cucumber round

SOURDOUGH CROSTINI
Served with a choice of:

= Oven roasted tomato, fresh mozzatella, basil
= White bean-rosemary puree

= Olive tapenade

= Sesame eggplant spread

*  Wild mushroom ragout

=  Roasted ratatouille

SMOKED BLUEFISH PATE
Whole grain mustard, pickled onion, flatbread toast

CAPRESE ON A STICK
Cherry tomato, marinated boccacini, fresh basil



PASSED HOT HORS D’°OEUVRES
BAY SCALLOPS WRAPPED IN BACON

ARANCINI OF LOBSTER RISOTTO
Mini lobster risotto arancini, lemon aioli

SEARED SEA SCALLOP

Glazed slap bacon, sriracha mayonnaise

MINI JUMBO LUMP CRAB CAKE
Red pepper remoulade sauce

BAKED MUSSELS ON A HALF SHELL
Spinach, Sambuca cream, herbed bread crumbs

KATAIFI WRAPPED SHRIMP
Jumbo shrimp wrapped in shredded phyllo pastry

ESPRESSO-COCOA RUBBED SIRLOIN POPS
Bacon aioli

SPICED GROUND LAMB SKEWERS
Cucumber-dill yogurt dipping sauce

STUFFED MUSHROOMS

Roasted cremini mushrooms stuffed with
herbed panko crumbs, blue cheese, bacon

BLACK PEPPER GLAZED BACON WRAPPED DATES

BRIE & RASPBERRY PHYLLO CUPS
Melted brie cheese, raspberry preserves

BLACK BEAN & SWEET POTATO FRIED WONTONS
Sweet chili dipping sauce

SPICY THAI CHICKEN SKEWERS
Peanut dipping sauce

ASTAN PORK MEATBALLS
Spicy Ponzu sauce

LOBSTER RANGOONS
Sweet chili sauce



SPICY TUNA TARTARE
Chilled cucumber soup

FRIED TRUFFLE CHEESE FILLED SACCHETTI PASTA
Lemon herb aioli



