HORS D OEUVRES
& SMALL PLATES

Ala carte catering allows you to customize your menu with

individually priced selections, tailored to your event.




Florg X Qewvrep £ Small Plases

Tray Passed Hors D’oeuvre Features:

MINI BEEF WELLINGTON

Horseradish Cream Dip

THAI BEEF SKEWERS [GF}
Thai Red Curry Glaze

CRAB PRETZEL BITES
Cheddar Cheese | Old Bay

MAC & CHEESE ARANCINI |[v]
Sriracha Ranch Dipping Sauce

CAPRESE SKEWERS [Vv][GF]

Fresh Mozzarella | Basil | Cherry Tomato
Balsamic Drizzle

PHILLY CHEESESTEAK EGG ROLLS

Onions | Peppers | Provolone

PETITE CRAB CAKES
0ld Bay Aioli | French Bread Crostini

MINI CHICKEN & WAFFLES
Hot Honey Drizzle

TRUFFLE MUSHROOM ARANCINI |[v]

Marinara Sauce

RASPBERRY BRIE TARTS [V]
Phyllo | Fresh Raspberry Preserve | Brie

BASIL PESTO CROSTINI [V]
Triple Cream French Brie | Italian Parsley & Basil
Pesto

ROASTED BEET SPOONS

Lemon Honey Vinaigrette | Goat Cheese

[VI[GF]

Microgreens

AVOCADO EGGROLLS |[v]

Cilantro Lime Honey Dipping Sauce

*Vegan without sauce

MINI BEEF EMPANADAS

Cilantro Lime Crema

CRAB & BACON DEVILED EGGS [GF]
0ld Bay Sprinkle | Fresh Chervil

BRAISED BEEF MORSELS
Shaved Beef | Red Wine Demi Glaze

French Bread Crostini | Fresh Italian Parsley

SEARED SALMON SPOONS |[GF]

Finished with a Bacon Onion Bourbon Jam

TUNA POKE SPOONS
Sesame Soy Vinaigrette | Green Onion

BACON WRAPPED SCALLOPS |[GF]
Chipotle BBQ Drizzle | market upgrade $

MINI TACOS |[GF]

Steak | Chicken | Fish | Pork

Slaw | Pickled Red Onion | Corn Tortillas
Crumbled Cheese | Avocado Créme

BLACKENED SHRIMP BITES [GF]
Avocado Mousse | Green Onion | Cucumber
Round

CHICKEN SCAMPI
Roasted Red Pepper Sauce

[V] VEGETARIAN [GF] GLUTEN FREE [VEGAN] VEGAN



Florg X Qewvrep £ Small Plases

Tray Passed Hors D’oeuvre Features:

POTSTICKERS
Chicken ¢ Shrimp ¢ Mushroom [VEGAN]

Sweet Soy Scallion Sauce on Side

BBQ SHORT RIB SLIDER
Truffle BBQ Sauce | Pickled Shallots

SOUTHERN HONEY CHICKEN
House-Made | Hot Honey Drizzle

TOMATO SOUP SHOOTERS [v]
Mini Grilled Cheese

STRAWBERRY CROSTINI [v]
Strawberry Compote | Baked Brie
French Bread Crostini | Balsamic Drizzle

SURF & TURF BITE |[GF]
NY Strip | Grilled Shrimp | Chimichurri

WATERMELON FETA BITE

Crushed Pecans | Mint | Balsamic

[VI[GF]

BACON SKEWERS [GF]

Brown Sugar | Parmesan Crumble

NEW ZEALAND LAMB LOLLIPOPS [GF]
Artisan Blueberry Compote

VEGETARIAN SPRING ROLLS [VEGAN]
Sweet Chili Dipping Sauce

PROSCUITTO MELON SKEWERS |[GF]
Fresh Melon | Mozzarella | Mint
Blsamic Drizzle

GAZPACHO SHOOTER ([vEGAN]| [GF]
Herb Oil Drizzle

STRAWBERRY SOUP MARTINI [gg[y]

Creme fraiche

TANDOORI CHICKEN SKEWERS [gr]
Mint Chutney Drizzle

SEARED DUCK
Cherry Sauce | Crostini

SKEWERED BRUSSELS SPROUTS

Brown Butter Balsamic Drizzle | Feta Sprinkle

[GF][V]

IRISH WHISKEY CURED SALMON

Crostini | Créme fraiche

CRISPY CURED PORK BELLY
Red Miso Maple Syrup Glaze

GRILLED SKIRT STEAK
Aged Soy, Candied Ginger & Mirin

[GF]

[V] VEGETARIAN [GF] GLUTEN FREE [VEGAN] VEGAN



