Menu
Details

Stationary Menu Items

Cheese, Charcuterie L Vegetable displays

Charcuterie &I F romage assorted cured meats o sausages, Triple Cream Brie, aged Gouda, St Agur Bleu,
Chevre, fig jam, Marcona almonds, stone ground mustard, cornichons, baguette, Flatbreads, Crackers

Large Artisan Cheese Tree ®rie, Cheddar, Goat Cheese, Pepper Jack, Jarlsberg, Cornichons, Dried Fruit, Quince
Paste, Bacon Jam, Flat breads, CracRers on our 5' Tree Baords

Petite Artisan Cheese Board Grapes, Dried Fruit, Flat breads, Crackers

S panisﬁ Tapas Party Cheese Board - Cabrales, Manchego, Mahon and Drunken Goat, Marcona Almonds,
Ofives, Charred Peppers,

Baked Brie Raspberry Compote, Baguette, Crackers

Tuscan Charcuterie Display
Prosciutto, Sopressata, Pepperoni, Roasted Red Peppers, Artichoke Hearts, Mediterranean Olives, Artisan Bread

Grilled & Fresh Vegetable Display, Vegan, GF, Hummus, Pita wedges,

Creamy ’Wﬁippec[ Feta [[lp GF, w/ Raw and Grilled Veggies, Pita Bread

Hummus and Baba Ghanoush Dips GF, Warm Pita Triangles served with Carrot and Celery Stacks

Mezze Station, small dishes of vegetarian specialties of Pickled Vegetables, Mediterranean Olives, Honey Feta
Cheese, Marinated Veggies and more

Grazing Board of assorted Cheeses, Cured meats, Vegetables, Olives, Pickles, Dried Fruits, 0.00

Spreads, Dips and More

Assorted Spiced Nuts - Moroccan Spiced Pecans, Curried Cashews, Candied Walnuts,
Marcona Almonds and Honey Roasted Peanuts
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Large Hummus Platter with Pickled Beets, Fermented Radishes, Blistered Shishito Peppers, Roasted Garlic
Tomatoes, Pickled Zucchini, Roasted Chickpeas, Cherry Tomatoes, Mixed Olives, a drizzle of extra virgin olive oil, and
a sprinkle of Za'atar

S eqfooaf Tower Lobster, Shrimp, Jumbo Lump Crab, Cockiail Sauce, Joe's Mustard Sauce

S eqﬁ)O(f Tower Lobster, Oysters, Shrimp and Lump Crab, Cocktail Sauce, Joe's Mustard Sauce

Sushi Boat Wasabi, Ginger, Soy Sauce, Chopsticks

Shrimp CocRtail Cocktail Sauce & Lemon

Caviar with Blini, Creme Fraiche, Smoked Salmon

Tuna Caqaaccio served on a Chilled Pink Himalayan Salt Slab

Stationary Appetizers

Dim Sum Station Chicken Pot Stickers, Soup Dumplings, Shrimp Dumplings, Citrus Soy Ponzu Dip

Meatballs Marinara with Ricotta I Parmesan

Antipasto Kabob with Salami, pepperoni, fresh Mozzarella with pesto, olives, ¢ oven-
roasted tomatoes on an skewer.

Dips

Warm Maryland Style Crab Dip, GF, Baguettes, Corn Tortillas and Crackers

Buffalo Chicken Dip GF, Celery, Carrots, Tortillas for dipping

Spinach & ArtichoRe Dip Pita and Sourdough Bread

Tomato, Basil  Mozzarella Bruschetta
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