


BITES

By the dozen

Mini Crab Cakes w/ Remoulade
Turkey Empanadas w/ Cranberry Chutney
Jumbo Shrimp Cocktail [ Gr )
Fig Tartlet w/ Candied Walnuts & Goat Cheese
Pear & Goat Cheese Crostini
Chorizo Stuffed Bacon Wrapped Dates
Smoked Salmon Truffles
Vegan Chipotle Meatballs €7
Grilled & Chilled Vegetable Skewers &) 7

Mini New England Lobster Rolls

Lamb Lollipops &3

Arancini Bites
Pork Tenderloin Schnitzel w/ Pickled Fennel
Roasted Mushroom Duxelle Brie Tartlets
Mini Grilled Cheese & Tomato Soup
Caramelized Onion & Swiss Tartlets
Chocolate Covered Candied Bacon (&)
Prosciutto Melon Bites (&9
Twice Baked Potato Bites (&)
Bourbon Chicken Skewers (&3
Beet & Pomegranate Crostini w/ Goat Cheese

GRAZING TABLES

Serves 8-12

Grilled & Chilled Filet
Grilled & Chilled Mediterranean Chicken
Charcuterie

Grilled & Raw Crudité &9

French Picnic
Fruit & Vegetable [ GF
Mezze Grazing
Italian
House Chips & Dips
Trio of Hummus & Pita

Seasonal Grazing Boxes

STATIONS

(Chef Required)

Carving Station: Prime Rib | Porchetta |
Beef Tenderloin | Brisket | Ham | Turkey

Seafood Station
Sweet Feast Station
Hot Chocolate Bar

HOLIDAY DESSERTS

Pumpkin Cheesecake Bars
Mini Eggnog Cheesecakes
Panna Cotta Tarts w/ Cherry Compote & Pistachios
Flourless Chocolate Cake (&3
Whole Cheesecakes
Tarts & Cakes
Mini Cream Puffs
Cannoli Bites
Holiday Cake Pops
Petite Pie Bites
Whole Pies

HOLIDAY COCKTAILS

Beer & Wine packages also available.

French 75
Old Fashioned
Winter Sangria
Negroni
Pomegranate Mojito

Espresso Martini

Menu available starting Wednesday, November 5, 2025. Staff is required.

Plated meals also available. Please call for details.




