
 

 

 

 

 

 

 

Passed Hors D’Oeuvres 
 
Cold  

 

 

Smoked Trout Rillettes, cucumber round, radish, lemon 
 

Savory Parmesan Shortbread Rounds 
 
Spherical Oysters, shallot powder, lemon peel granite 
 
Curried Crab “Cannoli”, zucchini ribbon, coriander seed  
 
Irish Smoked Salmon Baton, double crème, Irish soda bread bits 
 
Deviled Quail Eggs, black caviar, dried cayenne   
 
Duck Mousse Pate, mission fig, juniper berries 
 
Asparagus and Goat Cheese Terrine, chiabata croustade 
 
Serrano Ham wrapped Figs, mascarpone, pine nuts 
 
Irish Smoked Salmon Batons, capers, crème fraiche, dill sprig 
 
Glazed Black Forest Ham, tangerine glaze, jalapeno muffin 
 
Grape Tomato Bomb, gorgonzola, matchstick crudités 
 
Grilled Zucchini Napoleon, creamy feta, charred red pepper  
 
Belgian Endive Petal, blue cheese and walnuts or curry chicken 
 
American Paddlefish Caviar, crème fraiche, lemon zest, buckwheat blini 
 
Assorted Sushi and Maki: 
spicy tuna roll 
soft shell crab spider roll 
jalapeno yellow tail 
avocado, asparagus and cucumber 
tempura shrimp crunch roll 
 
Crostini: 
morel mushroom crostini 
garlic potato rosemary  
pecorino green pea 
 
 
 

 



 

 

 

 

 

 

 

Warm  
 
Duck and Foie Gras Gyoza, ruby port soy glaze  
 
Braised Duck Spring Rolls, shitake mushroom, honey-rice wine  
 
Truffled Grilled Cheese, fontina cheese, chive fronds   
 
Arancini, spicy sausage, asiago cheese, smoky tomato caponata, cilantro 
 
Mango Bison Sliders, radish, mint, and scallion 
 
Brandade Fritters, Saffron Lemon Aioli, Black Sesame 
 
Seared Fois Gras, Spicy Peach Toast, Black Currants 
 
Braised Duck Spring Rolls, Shiso Puree, Painted Cabbage 

 
Thai Coconut Shrimp, spicy ginger coconut dipping sauce 
 
Swordfish Taco, tortilla cone, guacamole, salsa 
 
Maryland Crab Cake, saffron, lemon, chilies 
 
Spanikopita, cucumber tzatziki sauce 
 
Warm Carpaccio of Beef, potato parsnip puree, mushroom tea 
 
Blackened Shrimp, chili lime aioli 
 
Seared Foie Gras, caramelized plum, fresh thyme 
 
Potstickers, shrimp, beef or vegan, tamari paint, scallion 
 
Pink Pepper Seared Beef Tenderloin, caramelized peppers, potato crisp 
 
Moroccan Salmon, fennel crust, citrus dipping sauce  
 
Blackened Seared Rare Tuna, wasabi crème fraiche, risotto cake 
 
New Zealand Baby Lamb Chops, pistachio crust, pomegranate fig relish 
 
Mexican Beef  Sopes, mesa corn boats, chipotle crème 
 
Fanned Duck Breast, currant jam, candied kumquat 
 
Mini Gourmet Pizza:  
goat cheese and asparagus, 
prosciutto and porcini mushroom 
gorgonzola, caramelized onion & pear 
   
 


