
PASSED HORS D’OEUVRES 
MINIMUM OF 20 PIECES EACH. 

 
 

COLD SELECTIONS 
 

YELLOW FIN TUNA TARTAR, FRIED WONTON, CUCUMBER SALAD 
 

SMOKED IDAHO TROUT, PIQUILLO PEPPER, CUCUMBER, CRÈME FRÂICHE    
 

ROASTED GOLDEN BEETS, LOCAL GOAT CHEESE, HOUSE-MADE LAVASH  
 

SEARED DUCK BREAST, DRIED CRANBERRY CHUTNEY, SAGE SPOON-BREAD 
 

FRESH WATERMELON, CHÈVRE, ORANGE BLOSSOM VINEGAR  
 

HAWAIIAN SWEET CRAB, JALAPEÑO, PINEAPPLE, CILANTRO 
 
 

HOT SELECTIONS 
 

MINIATURE CRAB CAKES, SWEET CHILI 
 

SALT BAKED FINGERLING POTATO, CRÈME FRÂICHE, AMERICAN CAVIAR 
 

BRAISED DUCK SPRING ROLL, PLUM DIPPING SAUCE 
 

WILD MUSHROOM STRUDEL 
 

CURRIED ONION-BOURSIN CHEESE BOUCHÉE  
 

CRISPY TEMPURA WILD SHRIMP, CHILI AIOLI 
 

OVERNIGHT TOMATO, SMOKED BOCCONCINI, BALSAMIC SYRUP 
 

GAME SAUSAGE WELLINGTON, TART CHERRY  
 
 

4.OO  PER PIECE 
 
 

APPROPRIATE TAX AND 20% SERVICE CHARGE ARE ADDITIONAL. 
 


