
H O R S  D ’ O E U V R E S
&  S M A L L  P L A T E S

À la carte catering allows you to customize your menu with 
individually priced selections, tailored to your event.



Tray Passed Hors D’oeuvre Features:

[ V ]  V E G E T A R I A N    [ G F ]  G L U T E N  F R E E    [ V E G A N ]  V E G A N

Hors d’Oeuvres & Small Plates

M I N I  B E E F  W E L L I N G T O N A V O C A D O  E G G R O L L S  

Horseradish Cream Dip Cilantro Lime Honey Dipping Sauce
*Vegan without sauce

T H A I  B E E F  S K E W E R S  
M I N I  B E E F  E M P A N A D A S

P E T I T E  C R A B  C A K E S
B A C O N  W R A P P E D  S C A L L O P S  

Thai Red Curry Glaze 
Cilantro Lime Crema 

Old Bay Aioli |  French Bread Crostini
Chipotle BBQ Drizzle |  market upgrade $

C R A B  P R E T Z E L  B I T E S
C R A B  &  B A C O N  D E V I L E D  E G G S

M I N I  C H I C K E N  &  W A F F L E S
M I N I  T A C O S  

Cheddar Cheese | Old Bay
Old Bay Sprinkle | Fresh Chervil 

Hot Honey Drizzle  
Steak | Chicken | Fish | Pork 
Slaw | Pickled Red Onion | Corn Tortillas
Crumbled Cheese | Avocado Crème

M A C  &  C H E E S E  A R A N C I N I  
B R A I S E D  B E E F  M O R S E L S

T R U F F L E  M U S H R O O M  A R A N C I N I  

Sriracha Ranch Dipping Sauce  
Shaved Beef |  Red Wine Demi Glaze 
French Bread Crostini |  Fresh Italian Parsley 

Marinara Sauce 

C A P R E S E  S K E W E R S  

S E A R E D  S A L M O N  S P O O N S

P H I L L Y  C H E E S E S T E A K  E G G  R O L L S T U N A  P O K E  S P O O N S  

R A S P B E R R Y  B R I E  T A R T S B L A C K E N E D  S H R I M P  B I T E S  

B A S I L  P E S T O  C R O S T I N I
C H I C K E N  S C A M P I  

R O A S T E D  B E E T  S P O O N S  
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[ G F ]

[ G F ]

[ G F ]

Fresh Mozzarella |  Basil |  Cherry Tomato
Balsamic Drizzle  Finished with a Bacon Onion Bourbon Jam  

Onions | Peppers | Provolone Sesame Soy Vinaigrette | Green Onion

Phyllo | Fresh Raspberry Preserve | Brie Avocado Mousse | Green Onion | Cucumber
Round 

Triple Cream French Brie |  Italian Parsley & Basil
Pesto  Roasted Red Pepper Sauce 

Lemon Honey Vinaigrette | Goat Cheese 
Microgreens

[ V ]

[ G F ]

[ V ]
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[ G F ]

[ G F ]



Tray Passed Hors D’oeuvre Features:

[ V ]  V E G E T A R I A N    [ G F ]  G L U T E N  F R E E    [ V E G A N ]  V E G A N

Hors d’Oeuvres & Small Plates

P O T S T I C K E R S  
S T R A W B E R R Y  S O U P  M A R T I N I

Chicken • Shrimp • Mushroom 
Sweet Soy Scallion Sauce on Side Crème fraîche

B B Q  S H O R T  R I B  S L I D E R
T A N D O O R I  C H I C K E N  S K E W E R S

W A T E R M E L O N  F E T A  B I T E

Truffle BBQ Sauce | Pickled Shallots
Mint Chutney Drizzle 

Crushed Pecans | Mint | Balsamic 

S O U T H E R N  H O N E Y  C H I C K E N  

I R I S H  W H I S K E Y  C U R E D  S A L M O N

B A C O N  S K E W E R S  

House-Made | Hot Honey Drizzle 
Cherry Sauce | Crostini 

Brown Sugar | Parmesan Crumble 

T O M A T O  S O U P  S H O O T E R S  S K E W E R E D  B R U S S E L S  S P R O U T S  

N E W  Z E A L A N D  L A M B  L O L L I P O P S  

Mini Grilled Cheese 
Brown Butter Balsamic Drizzle |  Feta Sprinkle 

Artisan Blueberry Compote

S T R A W B E R R Y  C R O S T I N I  

S U R F  &  T U R F  B I T E  

V E G E T A R I A N  S P R I N G  R O L L S  

P R O S C U I T T O  M E L O N  S K E W E R S  

G A Z P A C H O  S H O O T E R  

[ V ]

[ V E G A N ]

[ V ]

Strawberry Compote | Baked Brie
French Bread Crostini |  Balsamic Drizzle 

NY Strip | Grilled Shrimp | Chimichurri 

Sweet Chili Dipping Sauce 

Fresh Melon | Mozzarella |  Mint 
Blsamic Drizzle 

Herb Oil Drizzle 

[ V E G A N ]

[ G F ]

[ V E G A N ]

S E A R E D  D U C K  

Crostini |  Crème fraîche 

C R I S P Y  C U R E D  P O R K  B E L L Y

Red Miso Maple Syrup Glaze 

G R I L L E D  S K I R T  S T E A K

Aged Soy, Candied Ginger & Mirin 
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