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HORS D’OEUVRE – A LA CARTE  
 
COOL - SEAFOOD 
 
Shrimp Vietnamese spring roll, honey-lime dipping sauce 
 
Iced jumbo shrimp, cocktail sauce 
 
Pacific rim tuna tartare, wonton cracker 
 
California rolls, salmon-avocado and spicy tuna maki rolls, soy-wasabi sauce, pickled 
ginger 
 
Smoked salmon croustade, crème fraiche, salmon roe, fresh dill 
 
Roasted corn, cilantro and crab salad, tortilla cup 
 
Lobster spring roll, cilantro-chili sauce 
 
Sesame crusted tuna, apple cucumber salad 
 
Seared baby scallops, sweet pea cappuccino 
 
COOL – POULTRY & BEEF 
 
Seared duck, green papaya-mango salad 
 
Seared rare beef tenderloin, shaved romano, arugula, toasted baguette 

 
Bresola-pear rolls, arugula, parmesan 
 
COOL – VEGETABLE 
 
Bocconcini, cherry tomato and fresh basil skewer, balsamic reduction 
 
Watermelon skewer, feta, aged balsamic 
 
Root vegetable crudités, beet yogurt 
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HORS D’OEUVRE – A LA CARTE  
 
WARM – SEAFOOD 
 
Maryland lump crab cake, smoked tomato aioli   
 
Coconut shrimp, mango-jalapeno dipping sauce 
  
Sugar cane-skewered shrimp dumpling, lime crème fraiche 
 
Pea and shrimp samosa, mango chutney 
 
Lobster and béchamel phyllo triangle, tarragon 
 
WARM – POULTRY, PORK, BEEF & LAMB 
 
Hudson valley foie gras brûlée, corn relish 
 
Herb-seasoned chicken breast skewer, peanut dipping sauce 
 
Pan-fried chicken gyoza, soy-rice wine vinegar  
 
Sesame chicken, plum Sauce 
 
Moo shu pancake, peking-style duck, scallions, hoisin sauce 
 
Reuben sandwich triangles, thousand island dipping sauce 
 
Beef profiterole, charon sauce 
 
Chicago-style miniature hamburger, aged cheddar, horseradish-mustard sauce 
 
Petite ham and swiss croissant, dijon, sesame seed 
 
Prime rib quesadilla, pepper jack cheese, green onion, creamy horseradish 
 
Australian lamb lollipops, mint, parsley 
 
WARM – VEGETABLE 
 
Japanese eggplant crisp, oven-dried tomato, mozzarella, fresh oregano 
 
Phyllo and spinach roll, artichoke dip 
 
Flatbread pizza, goat cheese, sun-dried tomato, fresh basil 
 
Baked brie and walnut tartlet, apricot jam 
 
Vegetable shao mai dumpling, chili-rice wine vinegar 
 
Mushroom and walnut profiterole 
 
Gorgonzola crostini, raisins, pine nuts 
 
Phyllo samosa, potatoes, peas, southeast asian spices 
 


