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CATERING

Butlered Hors d’Oeuvres

Hot
Asparagus Wrapped in Filo
Maryland Crab Cakes with Tarragon Mayonnaise
Jerk Chicken Skewers with Peanut Sauce
Fresh Sea Scallops Wrapped in Bacon
Stuffed Mushrooms with Crab, Thyme, and Lemon
Beef Satay with Bourbon Sauce
Mini Philly Cheese Steak Bruschetta
Pan Seared Lamb Chops
Cocktail Beef Franks in Puff Pastry
Mini Cheese Burger Sliders
Mushrooms Stuffed with Spinach and Feta
Corn Cups with Southern Pulled Pork
Peking Duck Rolls served with dipping sauce
Brie Wrapped in Filo
Beef Wellington served with Bearnaise Sauce
Dates Wrapped in Bacon
Feta Cheese and Spinach Phyllo Triangles
Potato Pancakes with Grannysmith Apple Chutney & Sour Cream

Cold
Fresh Melon Wrapped with Prosciutto
Seared Tuna with a dot of Wasabi, served on Japanese crackers
Tapanade on Crostini with Goat Cheese
Roasted New Potatoes stuffed w/sour cream and crumbled bleu cheese
Cucumber Rounds with Salmon Mousse
Norwegian Smoked Salmon wrapped around Grilled Asparagus Tips
Stuffed Cherry Tomatoes with Bourson Cheese
Skewered Pasta Purses Stuffed with Prosciutto and Fontina Cheese
Shrimp Vinaigrette wrapped in Pea pods
Seared Beef Tenderloin on Crostini
Skewered Tortellini with Lemon Parmesan Sauce



