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hors d’oeuvres

corn chowder shooters

o — sweet corn, holy trinity, garlic, potatoes & cream
. deviled eggs
@ capers, ground mustard, lemon zest

© p—

i

summer bruschetta
mozzarella, basil, tomato & balsamic drizzle

s
N

arancini
© — I .
i, arborio rice, trio of mushrooms, parmesan cheese
S goat cheese croquettes
Q fried with wildflower honey drizzle
© p—
— croque monsieur bites

$6 béchamel, ham, gruyere cheese on sliced baguette

shrimp cocktail

o p—

o p— cocktail sauce & lemon e
) m|n|.cra.bcakes. &E&*
Q lump crab with spicy samurai sauce %

e

© m— e o p

) steak crostini %
$@ bleu cheese cream, scallions

TIER PRICING INDICATES COST PER PERSON, PER HOUR. ALL PRICING SUBJECT TO CHANGE.



