
  

LIST OF HORS D’OEUVRES
 

Beef 
Short Rib Grilled Cheese 
Skewered Bacon Wrapped Filet Mignon with Béarnaise Dipping Sauce 
Hand Sliced Potato Chips with Tenderloin of Beef & Chipotle Aioli (GF) 
Braised Short Rib Taco with Cabot Cheddar & Charred Tomato Salsa 
Grilled Bratwurst Mini Pretzel Bun with Gravy Mustard 
Mini Meatloaf Sandwich with Tomato Aioli and Crispy Fried Onion 
Mini Cheeseburgers with Homemade Tomato Ketchup & Cornichon Garni  
Mini Corn Dogs with BBQ Mustard Dipping Sauce or  Spicy Mustard 
Philly Cheese Steak Spring Rolls with a Chipotle BBQ Dipping Sauce 

Garden 
Brie Wonton with Pineapple Marmalade  
Wild Mushroom Crostini with Caramelized Shallots and White Truffle Oil 
Mini Caesar Salad Crisps in a Parmesan Cup (GF) 
Smoked Tomato Gazpacho Soup Sips (GF) 
Caprese Skewers with Balsamic Emulsion  (GF) 
Summer Vegetable Quesadillas with Kimberly’s Zesty Guacamole 
Vegetable “Fresh” Rolls with Sweet Chili Dipping Sauce (VG) (GF) 
Watermelon Cucumber Gazpacho Soup Sips (GF) 
Spinach and Artichoke Dip on Parmesan Flatbread Crisps 
Butternut Squash Ravioli served in Asian Soup Spoons with Sage Brown Butter  
Crispy Truffle Mac & Cheese Bites 
Flat Bread Pizzettes with Assorted Toppings 
Mini Avocado Toast (V) 

Lamb 
Mini Lamb Kofta Kebab with Honey Tahini Sauce (GF) 
Mustard Rubbed Lamb “Lollipops” with Arugula Pesto (GF) 
Spiced Lamb Meatballs with Pomegranate Glaze  



  

Pork 
Skewered Bacon Wrapped Filet Mignon with Béarnaise Dipping Sauce 
Tomato Crostini with Basil and Crispy Bacon 
Prosciutto & Thyme Quesadilla with Zesty Guacamole 
Arugula Bundles with Great Hill Blue Cheese & Dried Currants Wrapped in Prosciutto (GF) 
Baby BLT’s 
Croque Monsieur 
Flakey Petite Sausage Rolls with Honey Mustard Dipping Sauce 
Jack Daniel’s BBQ Pigs in a Blanket with Honey Mustard Dipping Sauce 
Korean BBQ Pork Belly on Wonton Chip with Asian Coleslaw 
Little Pressed Cubans  
Maple Bacon Smokies (GF) 
Pork & Lemon Grass Purses with Ponzu Dipping Sauce 
Roasted Brussel Sprouts and Prosciutto Bites with Garlic Aioli (GF) 

Poultry 
Chicken Pot Stickers with Ponzu Dipping Sauce 
Chicken Quesadillas with Kimberly’s Zesty Guacamole 
Chicken Taquitos with Poblano Chili Aioli 
Asian Chicken, Napa and Scallion Salad in a Crispy Wonton Cup 
Buffalo Chicken Tacos with Bleu Cheese Sauce 
Chicken, Bacon and Ranch Mini Pizzettes 
Chicken Parmesan Bites 
Mini Pesto Chicken Paninis with Spicy Jack Cheese & Chipotle Aioli 
Smoked Turkey Hash on Homemade Potato Gaufrette 
Thai Chicken & Lemon Grass Soup Sips (GF) 
Thai Chicken Meatballs with Passion Fruit Glaze (GF) 

Duck 
Crispy Asian Duck Confit Wonton with Hoisin 
Duck Confit Spring Roll with Hoisin Dipping Sauce 
Corn Pancake with Duck Confit and Dried Cherry Chutney (GF) 
 

 



  

Seafood 
Lobster and Sweet Corn Fritters with Jalapeno Honey Aioli 
Mini Crab Cakes with Cajun Remoulade 
Nantucket Bay Scallop Puffs 
Nantucket Bay Scallops Wrapped in Applewood Smoked Bacon (GF) 
Salt & Pepper Shrimp with Remoulade 
Seared “5 Spice” Tuna on Wakame with a Wasabi Drizzle (GF) 
Tuna Poke on Crispy Rice Cracker with Sriracha Aioli (GF) 
Clams Casino with Applewood Smoked Bacon (GF) 
Caviar on Buckwheat Blinis with Traditional Accouterments 
Cisco Ale Steamed Gulf Shrimp with Zesty Cocktail Sauce (GF) 
Lobsters, Asparagus, Roasted Corn and Spicy Jack Quesadillas   
Lobster Bisque Soup Sips  
Lobster Salad Gougères 
Little Fish Taco, Jicama Slaw, Lime Crema 
Mini Maine Lobster Salad Rolls 
Mojo Shrimp Cocktail with Fiery Citrus Relish (GF) 
New England Clam Chowder Shooters 
TASTE Deviled Eggs Topped with Caviar (GF) 
Thai Lacquered Shrimp with Indonesian Dipping Sauce (GF) 
 

 



  

Gluten Free (GF) 
Arugula Bundles with Great Hill Blue Cheese & Dried Currants Wrapped in Prosciutto (GF) 
Beef Tartare with Truffle Aioli on Potato Gaufrette (GF) 
Caprese Canapé Skewers with Balsamic Emulsion (GF) 
Cisco Ale Steamed Gulf Shrimp with Zesty Cocktail Sauce (GF) 
Dill Ranch Cucumber Bites (GF) 
Hand Sliced Potato Chips with Tenderloin of Beef & Chipotle Aioli (GF) 
Mini Spinach and Artichoke Potato Skins (GF) 
Mojo Shrimp Cocktail with Fiery Citrus Relish (GF) 
Nantucket Bay Scallops Wrapped in Applewood Smoked Bacon (GF) 
Seared “5 Spice” Tuna on Wakame with a Wasabi Drizzle (GF) 
Seared Tuna and Yellow Pepper Kabob with Red Pepper Aioli (GF) 
Smoked Tomato Gazpacho Soup Sips (GF) 
TASTE Deviled Eggs Topped with Caviar (GF) 
Vegetable “Fresh” Rolls with Peanut Dipping Sauce (GF) (VG) 
Vietnamese Vegetable Summer Roll with Jalapeno Yuzu Jam (V) (GF) 
Watermelon Cucumber Gazpacho Soup Sips with Honeydew “Olive” (GF) 
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