Passed Hors d’ (Euvre

(minimum of 12 each)

Hot Items

Beef Brochettes with Sweet Spicy Mustard

Cheese Sticks

Date Wrapped in Bacon with Goat Cheese

Fresh Pot Stickers with Ginger Dipping Sauce (Chicken or Vegetables)
Grilled Chicken Brochette with Ginger Sauce

Lobster with Tarragon Butter on Spoons

Mini Crab Cakes

Mini Sausage Wrapped in a Puff Pastry Ring

Scallops and Leeks on Spoons

Shrimp in Cream Sauce with Garlic

Spinach and Feta Cheese in a Crisp Phyllo Dough Triangle
Stuffed Baby Red Potatoes with Caviar

Stuffed Baby Vegetables Provencal

Swedish Meat Balls with Cranberries and Pickled Cucumbers

Cold Items

Ahi Tartar on Spoons

Baby Tomato and Buffalo Mozzarella on Brochette
Bruchetta with Tomato and Basil Topping

Cherry Tomatoes Stuffed with Crab Salad

Crab in Salad in Petit Choux Pastry

Gazpacho Shooters

Goat Cheese Canapés with Olive

Mini Grilled Vegetable Sandwiches with Goat Cheese

Pate du Jour on Toast with Cornichon

Petit Roast Beef Sandwiches with Horseradish Mayonnaise
Prosciutto and Asparagus Rolls

Roasted Shrimp with Bloody Mary Cocktail Sauce in a Glass
Salmon Bocuse Carpaccio on Spoons

Scallop Ceviche on Spoons

Shrimps in Fresh Cocktail Sauce

Smoked Salmon Canapés with Dill

Watermelon Stuffed with Blue Cheese

Dessert
Chef’s Selection of Petit Fours



