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Festive Hors D'oeuvres
Hors D’oeuvres start at $6.95 per person.

Featuring slow smoked Atlantic salmon, herb cream cheese and grilled baguette +$4
Festive Smoked Salmon Platter

Chef’s selection of artisan cheeses, dried & fresh fruit, spreads, nuts & assorted crackers +$2
Holiday Fruit & Cheese Platter (V)

Holiday Platters

A collection of holiday sweets, classic seasonal cookies & fresh fruit.
Sweets & Treats Platter (V)

Our platters start at $2.95 per person.

Hot Selections

Bone in lamb, rosemary infused honey +$4
Lamb Lollipop (GF)

Roasted date, goat cheese, hickory bacon
Bacon Wrapped Dates (GF)

House meatballs, marinara, shaved parmesan
Meatball bites

Crisp risotto ball, smoked cheese, pomodoro sauce
Smoked Gouda Arancini (V)

Phyllo dough, cocktail frank
Pigs In A Blanket

Flaky pastry, spinach, feta
Spanakopita (V)

Beef tenderloin, charred grape tomato, fig balsamic glaze
Tenderloin Skewer (GF)

Petite potato halves, NY cheddar, bacon
Twice Baked Baby Reds (GF)

Seasoned beef & pork, panko crumb, spiced gravy
Swedish Meatballs

Cold Selections

Jumbo tiger shrimp, hint of lemon, cocktail sauce
Shrimp Cocktail

Cherry tomato, fresh mozzarella, fresh basil, sea salt
Caprese Bites (V,GF)

Dill cream cheese, capers
Smoked Salmon Crostini

Prosciutto ham, mild brie, cranberry thyme compote
Cranberry Brie Crostini

Crispy baguette, tomato, basil, balsamic drizzle
Bruschetta Crostini (V)

Flaky pastry, raspberry compote, creamy brie
Raspberry Brie Bite (V)

Local apple slice, sweet fig compote, cinnamon brown sugar
Fig Compote Apple Rounds (VG,GF)

Artichoke, olive, grape tomato, salami, fresh mozzarella
Antipasto Skewer (GF)

Crispy sweet potato chip, marshmallow, candied pecans
Sweet Potato Bites V)

Holiday Season


