
COCKTAIL RECEPTION



Seared Hanger Steak

sliced thin served on a crostini w/ capers, 

red onion, sea salt and olive oil

Vegetable Spring Rolls

Korean bbq sauce

Stuffed Mushrooms

smoked bacon and cheddar cheese

bbq sauce

Mini Crab Cakes

roasted red pepper aioli

Grilled Chicken Flatbread

mozzarella cheese, blue cheese & 

balsamic glaze drizzle

Salmon Puff Pastry Rounds

cream cheese and dill

Grilled Zucchini, Tomato & Mozzarella Skewers

basil oil and balsamic glaze

Coconut Shrimp

Tropical sauce

Puree of Asparagus Soup Shooters

toasted pine nut garnish

brioche bread pudding

caramel sauce





