SEASONAL MENU
HOLIDAY COCKTAIL PARTY

GF v VE D N s
Gluten Vegetarian Vegan Contains Contains Contains
Free Dairy Nuts Shellfish

PASSED HORS D’OEUVRES Choose 6

Creamy tomato soup with thyme + grilled cheese croutons v ®
Artichoke beignets with lemon aioli + parmesan v ®

Lobster BLT ‘s

Bite-size chicken pot pies

Wild mushroom tart v ®

Tuna tartare in a cucumber cup with spicy sauce + sesame GF
(contains sesame seeds)

Potato pancakes with smoked salmon, sour cream + chives ®
Moroccan cigars with sweet chili sauce v

Clam + bacon pizza with fresh oregano ® s

Short rib tacos with cherry salsa Gk

Chicken satay with Indonesian peanut sauce ¢ N

Potato skins with shiitake bacon &F V&

PASSED SMALL BITES Choose 2

Lobster mascarpone risotto ($5 surcharge) ® s
Barolo braised short ribs over creamy polenta ©F
Wild mushroom strudel V&

Burrata crostini with walnut pesto, basil + balsamic v @& ~




