EXCLUSIVE�HORS�D'OEUVRES
To be served during cocktail hour up to one and a half hours
Prices listed by the dozen. Limit of 6 Varieties
Must be added on to a complete meal.

COLD�HORS�D'OEUVRES
Caprese Skewer
with Balsamic Reduction

Mini Fruit Kabobs

$17

Prosciutto Wrapped Melon

Heirloom Tomato Bruschetta

with a balsamic glaze and micro basil

$17

Smoked Salmon Crostini

with Honey Balsamic Reduction

$25

with cucumber on rye with kill creme fraiche

$22

Roasted Asparagus and Serrano Ham
$23

with Herbed Goat Cheese

Assorted Tea Bun Sandwiches

Grilled Citrus Garlic Shrimp
with Blackberry Skewer

$23

with a variety of seasonal fruits

$25

6 tea buns cut in half with assorted meats

$21

HOT�HORS�D'OEUVRES
Italian Stuﬀed Mushrooms
with spinach, red pepper, onions & mozzarella

$24

Bacon Gorgonzola Mushrooms
bacon wrapped mushrooms stuﬀed with gorgonzola

Spanikopita
with feta & spinach in a ﬁlo dough triangle

Pot Stickers
with a soy dipping sauce

$28

Wisconsin Brat Bite

$24

Bourbon Barbeque Pork Slider
with pickles & red onion on brioche

$36

with cranberry compote

$16

Swedish Meatballs
with your choice of bbq, marinara or traditional

with sauerkraut & 1000 island dressing on marble rye

Gorgonzola Angus Burger Slider
$36

Bacon Wrapped Shrimp $40

$18

Mini Mac & Cheese Bowls

$18

Mini Reubens

with heirloom tomato on italian roll

$36

Toasted Brie Crostini

$18

with sauerkraut, onion and mustard

Muenster Angus Burger Slider
with mustard remoulade on pretzel roll

with our homemade 3 cheese blend

$26

$26

Sesame Chicken Skewers
with a peanut dipping sauce

$22

Warm Artichoke Dip
with Tortilla chips (serves 12)

$19

Bacon Wrapped Water Chestnuts $25

Prices and products are subject to change without notice. Prices are subject to sales tax and service charge.
Consuming raw or undercooked beef, pork, eggs, ﬁsh and seafood can increase the risk of food borne illness. 050117

