a la carte

EVENTS & CATERING

Hors D’ Oeuvres
Passed:

Pancetta Crisps with Whipped Goat Cheese, Thinly Sliced Pear
Drizzled with Dark Texas Honey
Seared Sesame Tuna on Crispy Wontons
With Wasabi Aioli

Spinach and Artichoke Tartlets with Spicy Tomato Chutney

Crabmeat Canapés with Creole Mustard & Chives
Belgian Endive Filled with Goat Cheese, Diced Green Apple and Spiced Pecans
Roasted Hazelnuts, Diced Beets and Gorgonzola Mousse

Truffled Mac & Cheese Spoons

Beef Tenderloin Canapés with Caramelized Onions, Housemade Boursin and Red Pepper Aioli

Mini Biscuits Stuffed with Pulled Pork and Blackberry Coulis

Brie and Apricot Phyllo Kisses

Wild Mushroom Risotto Fritters with Romesco Sauce

Duck Confit Quesadillas with Caramelized Leeks

Cajun Crab Balls with Remoulade Sauce

Curried Chicken Salad on Plantain Chips with Mango Chutney

Leek and Wild Mushroom Bruschetta with Mascarpone Cream
Curried Sweet Potato Fries with Scallions
Served in Bamboo Cones

Fried Coconut Shrimp with Spicy Marmalade Dip

Grilled Fredericksburg Peaches with
Balsamic Drizzle Over Ricotta Crostini

Buffet:

Prosciutto Wrapped Asparagus with Balsamic Syrup
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Greek Style Flatbread with Whipped Feta and Oregano

BBQ Chicken Flatbread with Cilantro and Pancetta

Rosemary Grilled Chicken Skewers with Lemon-Garlic Gastrique

Grilled Marinated Beef Skewers with Asian Pear
Grilled Shrimp with Sun-Dried Tomatoes, Fresh Basil and
Toasted Pine Nuts

Tomato & Fresh Mozzarella Caprese Skewers with Pesto

Sliders:

Pulled Pork with Creamy Slaw

Angus Beef with Cheddar and Crunchy Onion Strings

Southern Style Shrimp Burger with Chipotle Aioli and Butter Lettuce

Cajun Crab Cakes with Remoulade

Fried Chicken with Lemon Aioli and Cider-Spiked Pickles

Shooters:

Crab and Corn Chowder with Cornbread Crumble

Chilled Asparagus with Lemon Crema and Black Sesame Seeds

Tomato Basil Bisque with Mini Grilled Cheese Sandwiches

Butternut Squash Bisque with 5-Spice Cream and Pepitas

Desserts:

Toasted Coconut Macadamia Shortbread Bars

Dark Chocolate Pots de Créeme
Topped with Mascarpone Cream

Petite Lemon Tartlets
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