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THE HORS D'OEUVRES MEN LEXIBLE OPTION FOR CORPORATE EVENTS AND SPE
EVENTS, OR AS A MAIN COURSE TEASER FOR WEBRINGS. HORS D'OEUVRES ARE COMPLETELY CUSTOMIZABLE
AND CAN BE ORDERED IN ONE OF TWO WAYS:*RE . RSON, WHICH PROVIDES ENOUGH HORS D’OEUVRES
FOR ONE GUEST, OR BY PIECE, WHICH EﬂUALS_A SINQLEFSERVINJ OF THE DISH.
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CHOCOLATE BAKLAVA 4
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