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Due to the seasonality of local fresh ingredients, all menus are subject to change.

Displayed Hors D’oeuvres

Local and European Cheeses 
With Assorted Crackers and Flatbreads

Warm Artichoke and Spinach Gratin
Served Rich and Cheesy, with Crisp Baguettes

Tray-Passed Hors D’oeuvres

Bacon-Wrapped Scallops 
Delicate Scallops kissed with Smoky Bacon

Beef and Portobello Brochettes 
Caramelized on the Grill

Mushroom Asiago Crostini 
Savory Mushrooms and Pungent Asiago  

on Crisp Crostini

Red Pepper and Kalamata Tartlets 
Savory Bites of Sweet Roasted Peppers  

and Briny Olives in a Flaky Crust

Starboard Hors d’Oeuvres Menu




