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RECEPTION

HOT APPETIZERS

Minimum order of 12 for each item
Priced per piece

Mini Crab Cake Chicken Spiedini Skewer

Served with lemon aioli 3.50 Served with lemon herb aioli 3.50
Bacon-Wrapped Shrimp Chicken & Vegetable Skewer
Roasted and tossed in Cajun seasoning 3.50 Marinated in an Italian vinaigrette 3.25
Vegetable Spring Roll Beef & Vegetable Skewer

Served with Thai chili sauce 3 Marinated 3.25

Spanakopita Meatballs — Grass Fed

Spinach & goat cheese baked in phyllo pastry 3 Served with BBQ sauce 1.25

Vegan Ratatouille Puff Toasted Ravioli

Eggplant . squash . zucchini . mushrooms . bell Famous St. Louis ricotta & parmesan, or beef
pepper . onion . in a zesty herbed red sauce 3 & pork combined . side marinara sauce 1.25
Mediterranean Puff Duck Pot Sticker

Sun-dried tomato . feta cheese . and basil Duck . water chestnut . onions and peas in
baked in phyllo pastry 3 a hand-formed fraditional crispy wrap 4.50
Slider — Crispy Chicken Bacon-Wrapped Chicken Bite

With lettuce . pickles & house spicy mayo 4 Tender chicken wrapped in bacon 3.25
Slider — Smoked Pulled Pork Tuna Wonton

With vinegar slaw 4 Sliced Ahi funa on a crispy wonton served

with wasabi cream & ginger soy 3.75
Slider — Beef Burger — Grass Fed

With cheddar cheese and condiments 4 Mac N’ Cheese Mini Melts
Mini elbow macaroni bites in a rich blend
Slider — Ahi Tuna of Gruyere . Jack & Cheddar cheese 2
Seared with wasabi cream and quick
pickled vegetables 4.50 Mini Chicken Quesadilla Cone
Smoked chicken . Monterrey Jack . roasted
Slider — Roast Tenderloin of Beef peppers in a flour tortilla trumpet.
With horseradish aioli 5 With salsa & sour cream 3

prices subject fo 22% service charge and sales tax . menu selections are subject fo change . published 10/24/19
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RECEPTION

COLD APPETIZERS

Minimum order of 12 for each item
Priced per piece

Caprese Skewer Brie & Cranberry Bite

Mozzarella . cherry tomato . basil with an Baked brie . honey drizzle . candied walnuts
aged balsamic reduction 3 & cranberries in a phyllo dough cup 3.25
House-Made Bruschetta Beef Carpaccio

Chef's seasonal flavors 2.75 Arugula gremolata on crostini 4
Smoked Salmon Antipasto Skewer

Served on a crisp cucumber with dill Salami, Kalamata olive . baby mozzarella .
cream cheese 3.50 cherry tomato 4

Gulf Shrlmp (must order 4 per person) Fresh Fruit Skewer
Served chilled with cocktail sauce 2.75 Seasonal fresh fruits & berries 2.75

Grilled Vegetable Skewer

Seasonal vegetables marinated in an
Italian vinaigrette 2.75

prices subject to 22% service charge and salestax . menu selections are subject to change . published 10/24/19



