
 
SAVORY HORS D’OEUVRES 

Priced per person // Includes 3 of each 

 

Bacon and Melon Crostini  -  9 
Bacon tapenade, bruléed melon 

 

Crab Salad Wonton  -  15 
Lump crab, wonton tartelette, avocado  

 

Tea Sandwich (V)  -  7 
Brioche, whipped Boursin, Persian cucumber 

 

Short Rib Blini  -  12 

Pulled beef short rib, sorghum blini, tomato jam 
 

Mushroom Phyllo Tartelette (V)  -  9 

Chanterelle curd, cranberry gastrique, crispy quinoa 
 

Beet Devil’s Egg (GF)  -  7 

Lardon, red pepper jelly, crispy shallot 
 

Potato Cake (GF)  -  15 

Butter potato pavé, crème fraiche, Caspian Sea Osetra 

caviar 
 

Prosciutto Wrapped Date (GF)  -  12 

Peppered goat cheese, apple cider gel 
 

Braised Pork Belly (GF)  -  12 

Gochujang glaze, sesame, scallion, pickled fresno  
 

Stuffed Pasta Shell  -  12 

Lamb ragout, herbed ricotta, basil pesto  

 

Focaccia Flatbread (V)  -  12 

Leek, burrata, confit garlic, arugula  

 
Lobster Roll Slider  -  18 

New England lobster salad, mini hoagies, butter lettuce 

 
Street Corn Shooter (V/GF)  -  7 

Pickled okra, crumbled cheddar, Aleppo aioli 

 

 
     GF  -  gluten free 

V  -  vegetarian 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SWEET HORS D’OEUVRES 
Priced per person // Includes 3 of each 

 

Vanilla Rum Canelés  -  12 

Meyer lemon rosemary glaze, fresh raspberry 
 

Rice Pudding Arancini  -  8 

Cinnamon sugar, chocolate 

 

Sandbar Cookie  -  5 

Pecans, rum golden raisin 

 

Cherry Cannoli  -  12 

Black cherry mousse, candied pistachios 

 

Layered Panna Cotta (GF)  -  9  

Cardamon custard, apricot jam 

 

French Beignet  -  8 

Lavender glaze, vanilla bean crème  

 

Mini Apple Pie  -  9 
Flakey tartelette, apple rosette, goat milk caramel 

 

Cinnamon Roll Macaroon  -  12 
Saigon cinnamon cookie, vanilla cream cheese  

 

Strawberry Shortcake Bite  -  8 
Strawberry rhubarb compote, Chantilly, lemon butter 

cookie 

 

S’mores Bar  -  6 
Chocolate bruléed marshmallow 

 
**Minimum of 8 people for catered events. 

**Minimum of 4 food selections per event. 

**$100 service fee for delivery, set up, & break down. 

 

 
*GF  -  gluten free 

  



 

ADD ON OPTIONS 
Priced per person 

Charcuterie Board  -  13 

Pickles, mustard, olives, crostini 

Cheese Board  -  11 

Fruit chutney, nuts, honey 

Vegetable Board  -  8 

Hummus, fancy ranch, pretzels 

Fruit Board  -  9 

Whipped mascarpone, chocolate, biscotti 

 

 

Ask about assorted boards! 


