
FALL/WINTER
MENU



SIGNATURE 
BITES
Applewood Bacon-Wrapped Apricots

Handmade Chicken Flauta
Salsa crema, crisp tortilla

Mini Gulf Crab Cake
Remoulade

Mini Cheeseburger Bite
American cheese, pickle, fry sauce, sesame bun

Guajillo-Citrus Shrimp Ceviche Crisp
Avocado-jalapeño purée, cilantro

Roasted Heirloom Tomato Bruschetta
Basil ricotta, garlic confit tomatoes, crostini

VEGETARIAN/
VEGAN
Butternut Squash Flauta
Sage–brown butter–maple crema

Beet Hummus Cucumber Cup
Orange-mint relish

Caprese Skewers
Marinated mozzarella, heirloom tomato, basil,
balsamic glaze

Crispy Rice Cups
Soy-citrus marinated cucumber

Deviled Egg
Classic Dijon & Dill OR Truffle & Asparagus

Kale, Mushroom & Goat Cheese Quesadilla
Adobo crema, micro cilantro

Confit Heirloom Tomato Crostini
Cannellini bean hummus, balsamic glaze

Truffle Honey Goat Cheese Crostini
Fig conserve, chopped walnuts

Guajillo-Hearts of Palm Ceviche Crisp
Avocado purée, micro cilantro

Vegitarian Rajas Con Crema Quesadilla

POULTRY
Chicken Parmesan Meatball
Calabrian chili marinara, shaved parmesan

Green Chili Chicken Quesadilla
Charred red onion, poblano, citrus guajillo crema

Bite-Size Ancho–Honey Chicken Taco
Avocado purée, pickled onion, queso fresco

Bacon-Wrapped Quail Skewer
Jalapeño cheese, cilantro-lime agave glaze

PASSED 
HORS D’OEUVRES



BEEF, PORK,
LAMB
Mini Tacos Al Pastor
Pineapple pico, cilantro, pickled red onion

Italian Sausage Antipasto Skewer
Grilled peppers, onion, tortellini,
Calabrian marinara

Crispy Pork Dumpling
Ponzu, green onion, black sesame

Bacon-Wrapped Jalapeño Popper Coins
Brisket, cheddar, cream cheese, chive

Nona’s Italian Meatball
Calabrian marinara, shaved parmesan

Beef Tenderloin & Burrata Crostini
Caramelized onion, horseradish cream,
micro arugula

Soy-Ginger Pork Meatball
Gochujang-honey drizzle, sesame seeds

Beef Tenderloin & Gruyère Quesadilla
Truffle crema, chive

Smoked Brisket Taco Bite
Pickled mustard crema, pepper jack, micro
cilantro

Crispy Rice Cups
Black garlic beef tartare with cured egg
yolk

SEAFOOD
Honey–Ginger Tuna Crudo on Wonton
Crisp
Granny Smith apple, Fresno chili,  sesame

Sweet Chili Tuna Tartare Sesame Cone
Avocado smash, ginger, green onion, sesame
cone

Chili–Lime Shrimp Skewer
Pineapple–jalapeño pico, micro cilantro

Shrimp Cocktail Bite
Zing Zang cocktail sauce, seasoned saltine
crisp, lemon zest

Classic New England Lobster Roll
Lemon zest,  Micro Celery

Smoked Salmon Crostini
Dill–chive crème fraîche, lemon zest,  capers

Mini Lobster Wonton Crisp
Miso brown butter aioli,  green onion

Charred Poblano & Citrus Shrimp
Quesadilla
Caramelized onions, Monterey Jack,
avocado crema

Crispy Rice Cups
Tuna tartare & ponzu OR Spicy salmon
with sesame & micro shiso

PASSED 
HORS D’OEUVRES



STATIONED HORS
D’OEUVRES
SIGNATURE 
BITES
Applewood Bacon-Wrapped Apricots

Handmade Chicken Flauta
Salsa crema, crisp tortilla

Mini Gulf Crab Cake
Remoulade

Mini Cheeseburger Bite
American cheese, pickle, fry sauce, sesame bun

Guajillo-Citrus Shrimp Ceviche Crisp
Avocado-jalapeño purée, cilantro

Roasted Heirloom Tomato Bruschetta
Basil ricotta, garlic confit tomatoes, crostini

VEGETARIAN/
VEGAN
Butternut Squash Flauta
Sage–brown butter–maple crema

Beet Hummus Cucumber Cup
Orange-mint relish

Caprese Skewers
Marinated mozzarella, heirloom tomato, basil,
balsamic glaze

Crispy Rice Cups
Soy-citrus marinated cucumber

Deviled Egg
Classic Dijon & Dill OR Truffle & Asparagus

Kale, Mushroom & Goat Cheese Quesadilla
Adobo crema, micro cilantro

Confit Heirloom Tomato Crostini
Cannellini bean hummus, balsamic glaze

Truffle Honey Goat Cheese Crostini
Fig conserve, chopped walnuts

Guajillo-Hearts of Palm Ceviche Crisp
Avocado purée, micro cilantro

Vegitarian Rajas Con Crema Quesadilla

POULTRY
Chicken Parmesan Meatball
Calabrian chili marinara, shaved parmesan

Green Chili Chicken Quesadilla
Charred red onion, poblano, citrus guajillo crema

Moroccan Chicken Skewer
Lemon herb aioli,  cumin seed, fresh parsley

Polynesian Chicken Skewer
Grilled pineapple–chili sauce










































