Cocktail Reception

“The Pistro’

Fass around hors d’oeuvres

(choose 7)

rasserie Mcatba"s lum tomato, chilies and basil
B P
Smokcd Salmon Moussc chive créeme Fra?che, quick fried latke
Tigcr Prawn Satays Cajun dusted and gri“cdl Plum chu’mey ChP
Chilpotlc Mushrooms cremini mushroom caps, adobo and smokcdjalapcno
Battered Asparagus Fepperwoocl cream ale batter, cornichon mayonnaise
Mini ]:riccl Cod Bites quick fried with lemon and Pick]e& lemon aioli
Bruschetta P]um tomato, basil and chevrai on baguet’ce toasts
Cris Calamari cornmeal crusted and quick fried, pickled lemon aioli
PY 9 P
Asian Chicken Skewers sesame sceds, scallions, ginger and hoisin
Mini Shrim (Caesar tomato cucumber gazpacho
p gazp
Brcwhousc Sliclcr 3 oz. certified Angus beef burger on toasted mini brioche bun

$13%.95 per person

Add stationary items:

Scasonal Crudités Flatter with Feppcrwood ChP $2.95 (serves 35-40)
Avrtisan and Domestic Cheese Hattcr with crackers and grapes $4.95 per person
Charcutcric Flattcr with curecl, smoked and brined cheeses, meats and vegetables

$4.95 per person

AN



