
Caprese skewers 
tomato, basil, mozzarella, balsamic reduction 

Spanakopita 
Greek pastry filled with spinach and cheese 

Ham & cheese pastry 
blue cheese, walnuts 

Stuffed mushrooms 
thyme, parmesan, cream cheese 

Goat cheese butternut squash crostini’s 
cranberry, sage, dill, pink peppercorns 

Deviled eggs 
dill, chive, paprika 

Polenta bites 
mushroom, fontina cheese, spinach 

Fruit skewers 
pineapple, grape, strawberry, mint honey lime dressing 

Brie stuffed dates  
prosciutto  

Spiced walnuts 
honey, cayenne, cinnamon 

Mini stuffed bells 
Ricotta cheese, roasted garlic, parsley, Parmesan  

Chef Annalise

Appetizers



Fig and Brie crostini  
 honey, micro-greens 

Butter-seared scallops  
 au jus, fresh oregano 

Classic tomato bruschetta 
Country style French bread, tomatoes, basil, garlic 

Baked ricotta spread  
 ciabatta, Castrovano olives 

Caprese crostini with basil pesto  
cherry tomato, fresh mozzarella, balsamic reduction 

Prosciutto wrapped asparagus  
 balsamic reduction 

Shrimp cocktail  
served with lemon wedges 

Luau meatball skewers  
sweet and sour glaze 

Ahi tuna served on a cucumber chip 
 black sesame seeds 

Gemstone mini baked potatoes  
 sour cream, green onion, cheddar cheese, bacon 
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