
Hors D’oeuvres
Passed or Plattered

Vine Ripened Tomato Salad “Bruschetta”
basil, aged balsamic & parmesan

Forest Mushrooms & Goat Cheese
puff pastry tart

Tri Color Crostini
goat cheese, basil, oven-dried tomato

Mini Dungeness Crab Puff
herb cream

Smoked Salmon Tartare
crème fraiche

Pancetta Wrapped Prawn
spicy remoulade

Ahi Tuna “Niçoise”
diced haricot vert, olive, egg, cucumber cup

Braised Pork Rillette
focaccia toast, fallot mustard

Air Cured Beef
crostini, capers

Savory Cheese Profiterole
arugula, smoked bacon cream cheese

_ hour reception:
1-hour reception:


