
all of these foods can be served and eaten without flatware
we recommend four hors d'oeuvres per hour per person

HORS D'OEUVRES
*shrimp marinated or glazed and broiled or neat with two sauces

shrimp and green papaya on salad toast
fresh salmon and ginger in phyllo packets

roast fresh salmon, water chestnuts and snow peas
 smoked salmon and dill canapés on black bread or spinach crepes or potato crisps

salmon mousse in savory tartlets
seared tuna with onion marmalade or chipotle pepper or jicama

cucumber with smoked trout
grilled lamb or beef on olive or garlic bread

phyllo with spinach or beef or artichoke or minted lamb
miniature croissants with ham and cheese

tiny brioche with paté of vegetables or duck liver mousse
artichoke or spinach or prosciutto mini fritatta

tabouli filled cherry tomatoes
empanada with chicken and chorizo or with beef and olives

endive with crème fraiche and caviar or with figs, goat cheese and pecans
lemon or sesame crisp chicken breast

polenta with wild mushrooms or sausage
corn meal madeleines with chorizo

pesto or cheese straws or cheddar coins
*items are subject to market price

baby artichokes with air dried beef brasceola or with Parmesan cheese
roasted peppers with goat cheese and prosciutto
tiny sour dough rolls with corned beef
asian roast pork or chicken and scallion turnovers
pissalidiere nicoise
smoked turkey on corn muffins with salsa
sliced veal on toasts with a tuna caper sauce
sate of beef, pork or chicken
fresh asparagus or broccoli with Maltese sauce
gingered beef and broccoli
tiny biscuits with smoked turkey or ham and honey mustard
quiche tartlets with chevre or seafood and bacon or veggies
*tiny crab cakes or little choux with crab or tuna
bruschetta with tomato or olives or paté
*buckwheat blini with caviar or smoked salmon
bite size BLT's or toasted cheese sandwiches
scallion and water chestnut pancakes with orange hoisin sauce
potato pancakes with crème fraiche or sautéed apples
nori rolls with fresh salmon or cucumber and wasabi

mezze tray or station: tabouli, humus, olives, roasted cherry tomato, marinated mushrooms with mint served with flatbreads and bread sticks
whole brie or cmembert in brioche

crudites or raw vegetable chips and dips
charcuterie with Soutine breads, olives and cornichons

cheese, Soutine breads and fruits
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