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

Displayed Hors d’oeuvres

Baked Brie en Croute 
Finished with Brandied Fruit Compote

Smoked Atlantic Salmon 
With Sauce Verte and Red Pepper Slaw

Whole Roasted Tenderloin of Beef 
Served with blended Salsa Fresca and Grilled Flatbreads

Oysters Rockefeller 
Topped with glasage of Spinach, Pernod and Cream

Steward-Passed Hors d’oeuvres

Coconut Shrimp 
Served with Mango and Cilantro Cream

Artichoke, Sun Dried Tomato and Crab Ratatouille 
Served on Fresh Pesto Crostini

Grilled Linguica Sausage 
Wrapped with Hickory Smoked Bacon

Thai-Style Chicken Skewer 
Lacquered with Spicy Peanut Sauce

Surf & Turf
HEAVY HORS D’OEUVRES RECEPTION


