Hors d’oeuvres Fall 2023

-priced per dozen-

-minimum order per item is 1 dozen-

Vegan

Vegetable Pakora* - cilantro & mint chutney - $30.50
White Bean Hummus* - cucumber cup, crisp chickpea -$30.50
Mexican Sope* — bbq jackfruit, pico de gallo, avocado - $30.50

Crispy Cauliflower Bites*** — celery salt, hot sauce - $30.50

Veoetarian

Twice Baked Potato Bites** — Tillamook cheddar, broccoli, sour cream - $30.50
Stuffed Mushrooms - spinach, garlic confit, lemon, panko - $30.50

Arancini - butternut squash, smoked gouda - $30.50

Classic Devilled Eggs** - $30.50

Toasted Baguette — preserved fig, brie, honey - $30.50

Fish and Seafood

-fresh seafood subject to availability and changes in Market Pricing-
Seared Scallop* - bacon jam, radicchio, hazelnut - $47.00
Blackened Shrimp* - sweet potato, dukkah spice - $39.50
Crab and Corn Fritter - old bay aioli - $47.00
Chilled Prawns* — cocktail sauce - $39.50

Ahi Tuna Poke*** — avocado, wonton, radish - $36.50



Meat

Southern Fried Chicken Bites — hot honey - $35.50

Armadillo Egg - Italian sausage, cream cheese, jalapeno, bacon - $35.50
Glazed Pork Belly* - pepper jelly - $38.00

Oxtail Marmalade — melba toast, chive - $35.50

Pork Banh Mi - boa bun, daikon, cilantro - $38

Beef Slider - brioche, cheddar, lettuce, pickle, secret sauce - $38.00
House made Biscuit — pimento cheese, mortadella - $35.50

Bacon Wrapped Dates** - blue cheese, marcona almond - $35.50

Trays and Platters

priced per person
Selection of House Made Charcuterie - pickles, mustard, crackers, olives, spread - $10.50
Imported and Domestic Cheese Tray — a selection of quality cheeses with crackers - $9.50
Vegetable Crudités — assorted fresh vegetables with choice of dressing dips - $8.00

Seasonal Fruit Platter — medley of seasonal fruits - $8.75

Snacks
Deluxe Mixed Nuts - $12.00 per bowl
Smoked Almonds - $12.00 per bowl
White Cheddar Popcorn - $4.50 per bowl

Assorted House Made Cookies — $20.00 per dozen

*gluten free and dairy free **gluten free ***dairy free



