Hors D’oeuvre Menu

Thin crisp pizzas: (eight slices per pizza) $20 ea
Grilled chicken, tomatoes, fresh mozzarella & basil pesto

Goat cheese, crispy pancetta, caramelized onions, rosemary infused-roasted garlic oil

Vine ripe tomatoes, fresh mozzarella, garlic, evoo & basil

Grilled portabellas, caramelized onions, baby spinach & fontina with balsamic reduction

Passed (One order equals eight pieces)

Seared tuna with wasabi $34
Smoked duck on pumpkin bread $30
Beef Tenderloin on crostini with brie $32
Dried pear, Vermont chevre, maple toasted walnut $28
Beef tenderloin on crostini with horseradish cream $32
Crab cakes with spicy remoulade $32
Szechwan beef spring rolls, sweet chili sauce $28
Caramelized onion, blue cheese and bacon triangle $28
Balsamic marinated baby lamb chops $40
Roasted mushroom with braised spinach and asiago $28
Penang shrimp, scallion ginger soy $32
Smoked scallops in bacon $32
Eggplant and Feta Tart $28
Raw Bar

Wellfleet Littleneck Clams $4.00 ea
Spinney Creek Oysters $4.00 ea
Lobster Tail $8.95 ea

Jumbo Shrimp Cocktail $4.25 ea



For the Table

Small bowl of toasted, salted nuts $10
Small bowl of marinated olives $20
Hot spinach, bacon & gruyere dip with toasted pita $20
Skewers (each order is eight skewers) $24/each

Wasabi yuzu Marinated Beef
Lime, Cilantro, Ginger and Garlic Chicken
Tempura shrimp, aged soy

Tray — (serves up to 25 people)
Crudités Vegetables with hummus and Babaganoush $150
Gourmet Cheeses with fresh fruit $250
Antipasti plate of ltalian Meats, marinated mozzarella and olives, roasted vegetables

$12/per person

Sweets

Warm chocolate-chocolate chip cookie $2 ea
Chocolate covered pretzel $2 ea
Chocolate covered strawberries $3 ea
Cakes

Yellow layer cake
Chocolate layer cake

Icing options:
White Italian butter cream
Chocolate ltalian butter cream

Available in three sizes:

10” Round Cake (serves up to 16pp) $36
%2 Sheet Cake (serves up to 50pp) $78
Full Sheet cake (serves up to 90pp) $149



