
 

 
l o v e  ( $ 4  p e r  p i e c e )  

 caprese fresca skewers with 25 year aged balsamic 

 ligurian olive and tomato tartelettes 

 prosciutto wrapped asparagus, balsamic cream 

 peppered bacon wrapped water chestnuts 

 parmesan artichoke beignets 

 persian feta and spinach in phyllo 

 nueske’s quiche lorraine “poppers” 

 
h o n o r  ( $ 4 . 5 0  p e r  p i e c e )  

 fire salt tuna tartare barquettes 

 blackened prawn skewer, key lime honey 

 fresh strawberry, cracked pepper and boursin 

 peppered bacon wrapped sea scallops 

 crispy pomegranate tartare, roquefort fondue 

 chimichurri beef sate 

 tuscan quarto formaggio bites 

  

c h e r i s h  ( $ 5  p e r  p i e c e )  
 seared scallop, pineapple relish on endive 

 horseradish painted cocktail filet forks 

 creamy brie and blackberry in a pastry shell 

 black and blue ahi tuna on english cucumber 

 smoked salmon mousse cones with caviar “jimmies” 

 “pandora’s box” lobster pot pie 

 chanterelle truffle risotto en croute 

 maryland crab griddlecakes, chipotle remoulade 

 brie with raspberry in pastry parcel 

 miniature beef wellington 

 

 

There is a fifty piece minimum order for each hors d’oeuvres selection. 
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