
COCKTAIL PARTY
MENU

H O R S  D ’ O E U V R E S
C H O O S E  O N E

Bee f  S l ider s  wi th  Sharp  Cheddar  & Bacon Jam
Buf fa lo  Chicken  S l ider s  wi th  B leu  Cheese  Dres s ing

Har i s sa  Lamb Meatba l l s  wi th  Tzatz ik i  Sauce
Corn  Fr i t t er s  wi th  Coo l  Ranch

 Empanadas  wi th  Chipot l e  L ime  Crema (ch i cken ,  bee f ,  or  vegg i e )
Prosc iut to ,  Pear ,  & Goat  Cheese  F latbread  wi th  Aruga la

St i cky  Sweet  Pork  Meatba l l s
Bee f  & Pork  Meatba l l s  wi th  Pomodoro  & Pecor ino

Winter  Squash  & Chor i zo  Skewers

Charcuterie  Display
Cured Meats ,  Cheeses ,  Ol ives ,  Pick les ,  Dips ,  Crackers

Mediterranean Display
Tabouleh ,  Tzatz ik i ,  Warm Hummus,  Spiced Lamb,  Fresh  Vegetables ,

Pi ta ,  Feta

Cheese Display
Arti san Cheeses ,  Fruit ,  Pick les ,  Ol ives ,  Jams,  Crackers

CHOOSE FOUR

$18 PER PERSON


