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Hors d’oeuvres

Raw Bar
Clams, Poached Shrimp, Oysters, Jonah Crab Claws

Warm Blue Cheese Pears
Endive Leaves, Candied Pecans, Balsamic Syrup

Mini-Crab cakes
Avocado Tartar Sauce

Mini Lobster Canapes
Basil Corn Aioli

Tuna Tartare
Potato Gaufrettes

Wild Mushroom Toast
Whipped Goat Cheese, Chive Vinaigrette

Prosciutto & Melon
Lemon Olive Oil, Parmesan Toast

Chicken Satay
Coconut Peanut Sauce

Rice Paper Wrapped Lobster
Pineapple, Macadamia Nuts

Tomato & Fresh Mozzarella Bruschetta

Chicken & Pepper Jack Cheese Quesadilla
Tomato Lime Cumin Fondue

Southwestern Spiced Tuna
Orange Segments, Shaved Fennel Salad

Beef Tenderloin Crostini
Spinach Foie-Gras Puree, Wild Mushrooms

Melon & Tomato Gazpacho
Toasted Almonds

White Bean & Roasted Garlic Hummus Crostini
Rosemary Oil

Beef Tenderloin Truffled Créme Fresh
Chive Potato Cake



