
Passed Hors d’oeuvres Menu 

 
toasted sesame tuna tartar 

wasabi mayo, eel sauce 
 

grilled cheese 
tomato soup shot, basil 

 
mini blue burgers 

blue cheese, sautéed onions,“special sauce” 
 

tortilla espanola 
piquillo dolce, vidalia onions and potatoes 

 
bacon wrapped scallops 

maple glaze 
 

prosciutto crostini 
fennel slaw, lemon, pesto 

 
miniature crab cakes 
guada, chipotle aioli 

 
coconut crusted shrimp 

cajun spice, orange-dijon marmalade 

Passed Desserts 

mini fruit tarts 
crispy cups, crème pâtisserie, framboise  

double chocolate brownies 
ganache & raspberries 

tres leches 
butter cake & cinnamon 
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