Summer 2010 Hors d’oeuvres Menu
Priced per piece in addition to the Buyout

Hot Passed Hors d’oeuvres

Goat Cheese Empanada — Herb Cream Sauce

$3.50
Cabin Made Beef Skewers — Orange Ginger Dipping Sauce
$4.25
Crispy Tempura Asparagus — Roasted Garlic Aioli

$3.50

Crab Spring Roll — Red Pepper Tarragon Coulis
$4.50

Curried Chicken Cake — Mango Salsa

$3.50
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Cold Passed Hors d’'oeuvres

Chilled Ham and Pineapple — Fresh Tomato Salsa

$4.00

Artichoke and Olive Bruschetta — Basil Pesto Sauce
$3.50

Cabin Smoked Trout Mousse — Cucumber Cup

$4.00

Lemon and Lime Poached Shrimp — Cocktail Sauce
$5.00

Salmon Ceviche — Crispy Wonton and Pineapple Salsa
$4.00



	 Cold Passed Hors d’oeuvres 

