
 

  
 
Signature Passed Hors d'oeuvres: 
 
Maple glazed duck and root vegetable beggar’s purses 
 
Moroccan chicken in phyllo with cinnamon, cumin and coriander 
 
Lamb tenderloin on pita crisps, mint and pomegranate coulis 
 
Filet of beef in sweet potato nests with horseradish sauce 
 
Prosciutto di Parma on fig pancakes with mascarpone and balsamic drizzle 
 
Crispy pumpkin and sage risotto balls 
 
Truffled wild mushrooms in parmesan wafers 
 
Pear, endive, Roquefort and walnut clafoutis 

 
Potato boxes filled with asparagus and enoki mushrooms 
 
Curried artichoke beignets, yogurt raita 
 
Citrus cured gravlax and fresh dill on corn blinis 
 
Tuna tartare and avocado on sesame miso tuiles  
 
Chesapeake crab cakes, saffron aioli 

 
Grilled shrimp and scallion rice paper rolls 
 
Lobster and tarragon profiteroles 
 
Napoleon of smoked salmon and wasabi 
 
Applewood smoked bacon, leek and chevre tartlets 
 
Classic mini cheeseburgers sliders, homemade mango-habanero catsup 
 
Autumn squash crostini with toasted pepitas 
 
Roast turkey and ginger cream on homemade pumpkin bread 
 
Croque monsieur triangles, Dijon mustard and cornichon slice 

 


