
SCALLOP WRAPPED IN BACON

OLIVE OIL POACHED SHRIMP 
lemon scented cannellini bean spread, toast point

BEEF CARPACCIO  
thinly sliced eye round, whole grain mustard crème fraiche, capers, shaved grana padano, toast point

TOMATO BRUSCHETTA  
roma tomatoes, basil, balsamic vinaigrette focaccia bread

STUFFED MUSHROOM
sweet italian sausage, goat cheese, spinach, bread crumbs

ARANCINI 
roasted red pepper, basil, fontina cheese

PROSCIUTTO & FIG 
prosciutto di parma, fig jam, gorgonzola cheese, toast point 

MEATBALL SLIDER  
herb ricotta, brioche bun 

PROSCIUTTO WRAPPED GRISSINI 
house-made grissini, prosciutto di parma

TOMATO & MOZZARELLA SKEWER 
marinated grape tomatoes, ciliegine mozzarella 

PRESENTED DISPLAYS
c h o o s e  3

GRILLED & ROASTED SEASONAL VEGETABLES 
white bean hummus     

CALAMARI FRITTI   
crispy calamari, hot peppers, arrabbiata sauce

CAPRESE
sliced tomato, fresh mozzarella, basil, aged balsamic

ARTISAN CHEESE 
honeycomb, apricot jam, crackers, grilled bread  

PASSED HORS D’OEUVRE
c h o o s e  4

COCKTAIL RECEPTION 


