Appetizer Menu

Cold

Caprese Skewers (fresh bufala mozzarella with clﬁerrg tomatoes and basil)
Asparagus wraPPed with aged Prosciut’co

Artichokes hearts stuffed with goats cheese, Pine nuts, sPinach and sundries
tomato

Ahi cups (raw ahi tuna over an Asian slaw served in a wonton cuP>

Figs stuffed with creamy gorgonzo]a cheese ’coPPed with a candied walnut
PBeef tenderloin crostini topped with a horseradish cream

Shrimp Bruscetta (crostini with a caper tomato salsa toPPed with a shrimp)
Mediterranean ’capanac{e crostini

[~ ndive stuffed with herbed goat and gorgonzola cheese

Hot

Crab cakes

Mini meatballs

Fes’co stuffed mushrooms

Spinach and cheese stuffed Phg”o &ough

Gri”ed chicken skewers
Gri”ecl beef tenderloins and red bell pepper skewers

Additional costs apply for items listed below

Shrimp cocktall

]mPorted and domestic cheese and cracker disp]ag

Antipasto displag (importcd meats and checscs)

FPoached Salmon clispiag
Shrimp fiesta salad



