
 

 

 

HORS D’OEUVRES 

 
 
 
Petite buttermilk biscuits with house made corned beef and braised cabbage 
 
Braised short ribs, polenta, aged gouda and horseradish 
 
Angus beef sliders, aged cheddar, tomato jam, pretzel   
 
Fourme d’ambert panna cotta, lightly pickled beets, fresh apples 
 
Confit of poussin on brioche, with curried sweet potato and micro cilantro 
 
Duck prosciutto, grilled persimmon, honey 
 
Pickled daikon, watermelon radish, tuna 
 
Crab fritters with chives and caviar 
 
Lamb, tzatziki, harissa 
 
Mini lobster cobb salad, served in a petite lettuce cup 
 
Saint Andre, puff pastry, apple, thyme 
 
Phyllo, caramelized cauliflower, raisin, garam masala 
 
Goat cheese tart, mushrooms, aged balsamic 
 

 

SWEETS  

 

White Chocolate Mousse Tartlets 

Carrot Cake Bites 

Red Velvet Bites 

Espresso Mousse Bites 

Lemon Tartlets 

Brownie Bites 

Assorted Cookies 

Chocolate Mousse Cups 

Assorted Berries with Vanilla Cream 

Mini Apple Cakes 

Cream Puffs 

Mini Éclairs 

Chocolate Dipped Strawberries 

 

 

 

 

 
 
 
 
 
 
 


