HORS D’ OEUVRE MENU

HOT & COLD HORS D’ OEUVRES

MEAT
Mini Burgers, oregano & garlic, san marzano tomato mayo
Roasted Veal Loin with horseradish, peppercorn & cherry tomato
Grilled Mini Lamb Chops, mint maple aioli
Lamb Kabobs, ripened tomato, garlic & yogurt dip
Porchetta Grassini’s prosciutto wrapped with asparagus
Grilled Veal Spidini fresh herbs & lemon
Proscuitto e melone & fresh basil
Italian Style Meat Balls with spicy tomato aioli
Involtini di Mellenzana grilled eggplant with ricotta & prosciutto
Veal Parmesan mozzarella, sautéed mushrooms & red pepper
Porchetta Buns, pulled pork, raisin, roasted tomato & purple onion

CHICKEN
Spidini di Pollo grilled skewers of oregano & garlic
Crispy Chicken Wings, fresh herb, chili & lemon
Smoked Chicken Pizzette, gorgonzola & peppers
Chicken Parmesan, mozzarella, sautéed mushrooms & red pepper

TRIANGLE PANINI
Roast Chicken, red pepper, fontina, lemon aioli and greens
Prosciutto, Sopresatta, Bocconcini, Tomato, arugula, pesto
Italian Lean Ham, fontina, organic cheese & artichoke relish

VEGETARIAN
Wild Mushroom & Saffron Arancini with mozzarella
Trio of Bruschetta truffle mushroom, tomato basil, roasted pepper
parm & arugula
Sesame Bread Twists, reggiano & chili
Asparagus & roasted red pepper rolled with provolone
Parmesan Boats with greens & tomato Bruschetta
Risotto Balls with mushrooms & fontina cheese

FISH
Tiger Shrimp panko breaded with mango relish
Grilled Shrimp & sausage spidini
Tuscan Tuna & white bean crostini
Sicilian Crab Cakes, vine ripe tomato salsa
Cocktail Shrimp, roasted tomato, horseradish & vodka sauce
Smoked Salmon, toasted rye, pickled onion, caper, dill ¢ cheese
Crispy Fried Calamari, lemon chili aioli
Spidini di Gamberi e Salcica grilled skewers of tiger shrimp & hot
Italian sausage
Seared Yellow Fin Tuna with sesame seed
Cream Cheese smoked salmon, capers & chives

ANTIPASTO
Antipasto Brochette, pesto, bocconcini, sopresatta & black olive

PIZZETTA
Assorted Pizzetta’s with tomato basil sauce and mozzarella

HORS D’ OEUVRE MENU SUGGESTIONS

Pre-set menus are designed for a minimum of twenty people 6 pieces per person

13.50 per person

Involtini di Mellenzana grilled eggplant rolled with ricotta salata & prosciutto

Assorted Pizzetta’s with tomato basil sauce and mozzarella
Risotto Balls with mushrooms & fontina cheese
Spidini di Pollo grilled skewers of oregano & garlic chicken

Antipasto Brochette, pesto, bocconcini, sopresatta & black olive

Crispy Fried Calamari, lemon chili aioli

15.50 per person

Assorted Pizzetta’s with tomato basil sauce and mozzarella

Trio of Bruschetta/ truffled mushroom, tomato basil, roasted pepper parm & arugula

Tiger Shrimp panko breaded with mango relish

Roast Chicken Panini, red pepper, fontina, lemon aioli and greens

Proscuitto e melone & fresh basil
Crispy Chicken Wings, fresh herb, chili & lemon
Tuscan Tuna & white bean crostini

19.50 per person

Trio of Bruschetta/ truffled mushroom, tomato basil, roasted pepper parm & arugula

Mini Burgers, oregano & garlic, san marzano tomato mayo
Smoked Chicken Pizzette , gorgonzola & peppers

Sicilian Crab Cakes, vine ripe tomato salsa

Porchetta Grassini’s prosciutto wrapped with asparagus

Spidini di Gamberi e Salcica grilled skewers of tiger shrimp & hot Italian sausage

Antipasto Brochette, pesto, bocconcini, sopresatta & black olive

ADDITIONAL PLATTERS small10-12  large 20-22
Seasonal Vegetable Platters with goat’s cheese & spinach dip 42.00 54.00
Fresh Seasonal Fruit & Cheeses 48.00 64.00
Fresh Seasonal Fruit with vanilla yogurt dip 42.00 54.00
Local & Continental Cheeses garnished with grapes, berries & crackers 54.00 74.00
Antipasto cheeses, Italian meats, vegetables & olives 56.00 76.00
Dolci assorted fresh baked cookies and squares 42.00 57.00



