
 Cocktail Party Menu  

Classic Grazing Table 

Cabernet Soaked Cheddar, Gouda, Extra Sharp Cheddar, Swiss, Brie, Goat Cheese, 

Gruyere, Parmesano Reggiano, Genoa Salami, Prosciutto, Olives, Roasted Red Peppers, 

Artichoke Hearts, Cucumbers, Tri-Colored Peppers, Heirloom Cherry Tomatoes, 

Marinated Mushrooms, Heirloom Carrots, Celery, Radishes, Red & Green Grapes, 

Strawberries, Oranges, Grapefruits, Pomegranates, Fig Jam, Whole Grain Mustard, 

Classic Hummus, Roasted Red Pepper Hummus, Buttermilk Ranch Dipping Sauce,  

Wild Honeycomb, Aged Balsamic, Extra Virgin Olive Oil, Artisanal Bread, Assortment 

of Artisanal Crackers 
 

Mediterranean Graze Addition 
Feta, Halloumi, Tabouleh Salad, Grilled Eggplant, Broccolini, Parsnips, Zucchini, Asparagus,  

Tzatziki, Baba Ghanoush, Grilled Pita 

 

Finger Sandwich Addition to Grazer  
Tomato Capri  

Mozzarella, Heirloom Tomatoes, Basil, Ciabatta  
 

Chicken Salad  
Aioli, Celery, Cranberries 

 

Pressed Cuban  
Pork, Ham, Swiss, Pickled Cucumber, Mustard  

 

Roast Beef 
Provolone, Horseradish Aioli, Watercress  

  

Seafood Addition to Grazer 
 

Jumbo Shrimp Cocktail Tower  
Cocktail Sauce, Atomic Horseradish, Mignonette, Citrus  

 



Local Oyster Tower  
Cocktail Sauce, Atomic Horseradish, Mignonette, Citrus  

 

Lobster Tail Cocktail  
Cocktail Sauce, Atomic Horseradish, Mignonette, Citrus  

 

Sushi  
Shrimp California Roll 
 Salmon Avocado Roll  

Spicy Tuna Avocado Roll 
Cucumber Avocado Roll 

 

 

 

 Passed Hors D’oeuvres  

 

Burrata 
Balsamic Strawberries, Rocket, Basil, Balsamic Pearls, Extra Virgin Olive Oil, Ciabatta  

 

Apple & Brie Tartlets 
Spiced Honey Thyme Drizzle  

 

Caramelized Onion & Gruyere Tartlets  
Fine Herb Garnish 

 

Spinach & Feta Stuffed Mushrooms 
Toasted Panko Crumb  

 

Walnut & Whipped Blue Cheese Endive Cups 
Spiced Honey Thyme Drizzle  

 

Roasted Butternut Squash Soup Shooters  
Lime Crema, Sundried Tomato Chili Oil, Cilantro  

 

Butternut Squash Ravioli 
Brown Sage Butter, Toasted Pecans  



 

Mediterranean Bruschetta 
Vine-ripe Tomatoes, Olives, Crumbled Feta, Basil, Oregano, Parsley, Ciabatta  

 

Goat Cheese Stuffed Peppers 
Mini Sweet Pickled Peppers, Whipped Goat Cheese, Fresh Herbs  

 

Mediterranean Bruschetta  
Vine-ripe Tomatoes, Olives, Crumbled Feta, Basil, Oregano, Parsley, Ciabatta  

 

Goat Cheese Stuffed Peppers 
Mini Sweet Pickled Peppers, Whipped Goat Cheese, Fresh Herbs  

 

Heirloom Radish & Whipped Herb Butter  
Lemon, Chive, Basil, Sea Salt 

 

Loaded Tator Tots 
Cheddar Cheese, Bacon Crumble, Sour Cream Drizzle, Chives  

 

Beer Cheese Soup Shooters 
Crispy Bacon, Chives, Cheddar Cheese, Crème Fraiche  

 

Strawberry & Whipped Goat Cheese Bruschetta  
Ciabatta, Lemon, Mint, Balsamic Reduction 

 

Esquites  
Charred Corn, Smoked Paprika, Lime Crema, Cilantro, Scallions, Cotija Cheese  

 

Tomato, Mozzarella, Basil, Skewers 
Balsamic Reduction 

 

Honey Glazed Halloumi 
Orange Zest, Micro Greens  

 

Persimmon & Goat Cheese Crostini 
Toasted Walnuts, Honey Drizzle, Toasted Baguette 

 



Vegetable Dumplings   
Nuoc Cham Dipping Sauce, Curly Scallions  

 

Summer Bruschetta  
Heirloom Tomatoes, Hand Torn Basil, Shallots, Extra Virgin Olive Oil, Balsamic Vinegar 

Reduction  

 

Veggie Bao Buns 
Buffalo Cauliflower, Cilantro Lime Crema, Pickled Slaw 

  

Stuffed Mushrooms  
Spinach, Artichoke, Parmesano Reggiano  

 

Mini Twice Baked Potato 
Fingerling Potato, Aged Cheddar Cheese, Chives, Parmesano Reggiano  

 

Deviled Eggs 
Paprika  

 

Fig Jam & Gorgonzola Crostini’s 
Arugula, Aged Balsamic Reduction 

 

Mac & Cheese 
Gouda, Cheddar, Parmesano Reggiano, Buttery Panko Crumb  

 

Vegetable Fresh Rolls  
Cabbage, Carrots, Cilantro, Rice Noodles, Peanut Dipping Sauce  

 

Crispy Vegetable Rolls  
Cabbage, Carrots, Cilantro, Sweet Chili Dipping Sauce 

 

Clam Chowder Shooters 
Crispy Potato Garnish 

 

Shrimp Fresh Rolls 
Cabbage, Carrots, Cilantro, Rice Noodles, Peanut Dipping Sauce  

 



Tempura Shrimp  
Citrus & Dijon Mustard Sauce 

 

Tempura Shrimp Boa Buns 
Tzatziki, Cucumber Slaw  

 

Crispy Shrimp Po’boy 
Lettuce, Tomato, Pickle, Creole Aioli 

 

Shrimp Cocktail 
Atomic Horseradish Cocktail Sauce, Citrus 

 

Bacon Wrapped Scallops 
Citrus Casino Butter 

 

Scallop Ceviche  
Tomatoes, Cucumber, Red Onion, Kalamata Olives, Lemon, Capers, Fresh Herbs  

 

Shrimp Ceviche 
Lime, Shishito, Red Onion, Avocado, Radish 

 

Smoked Salmon Crostini 
Radish, Cucumber, Whipped Boursin, Toasted Baguette  

 

Smoked Salmon Blini  
Crème Fraiche, Dill, Salmon Caviar  

  

Ahi Tuna Tartare  
Ginger Soy Glaze, Yuzu Marmalade, Crispy Sesame Rice Crisp, Curly Scallions  

 

New England Lobster Rolls  
Butter Brioche Bun, Kettle Chips  

 

Lobster Cake  
Lemon Aioli, Micro Arugula 

 



Summer Lobster Corn Cake  
Butter Poached New England Lobster Meat, Charred Corn, Whipped Avocado, Pickled Radish 

Slaw   

 

Mini Crab Cake  

Old Bay Aioli, Chive 

 

King Crab 
Broiled King Crab Legs, Lemon & Roasted Garlic Herb Butter  

 

Chicken & Biscuits 
Pulled Chicken, Mixed Vegetables, Creamy Chicken Velouté, Buttermilk Biscuit  

 

Chicken Satay  
Peanut Sauce Drizzle, Toasted Peanuts, Cilantro 

 

Chicken Souvlaki Skewer 
Tzatziki Sauce, Dill, Parsley 

 

Chicken Satay  
Peanut Sauce Drizzle, Toasted Peanuts, Cilantro 

 

Chicken Dumplings  
Nuoc Cham Dipping Sauce, Curly Scallion  

 

Chicken Souvlaki  
Tzatziki Sauce, Dill, Parsley 

 

Crispy Chicken Bao Buns 
Spicy Korean Glaze, Japanese Mayo, Pickled Slaw 

 

Crispy Buffalo Chicken Skewers 
Creamy Danish Blue Cheese Drizzle 

 

Chicken Parm Slider 
Marinara, Muenster, Parmesano Reggiano, Basil, Buttery Brioche Bun  

 



Kilted Sausage 
Garlic & Herb Chicken Sausage, Gouda, Apple, Honey Mustard, Puff Pastry  

 

Mini Cubano Slider 
Pickled Cucumber, Honey Glazed Ham, Swiss Cheese, Mustard  

 

Bratwurst-Stuffed Jalapeno Poppers 
Cream Cheese, Cheddar Cheese, Chives, Breadcrumbs 

 

Mini Reuben Sliders  
Corned Beef, Sauerkraut, Swiss Cheese, Thousand Island Sauce  

 

Bacon Wrapped Stuffed Dates 
Danish Blue Cheese, Balsamic Glaze 

 

Pork Dumplings   
Nuoc Cham Dipping Sauce, Curly Scallion 

 

Maple Glazed Pork Belly Bites  
Lime Zest, Shaved Shishito Peppers  

 

Pork Belly Bao Buns 
BBQ Braised Pork Belly, Pickled Jicama Slaw, Cilantro  

 

Duck Confit Tartlets  
Gouda, Orange Marmalade 

 

Lamb Lollipops 
Rosemary, Honey, Balsamic 

 

Mediterranean Filet Mignon Crostini 
Sundried Tomato Pesto, Crumbled Feta, Fresh Herbs, Ciabatta  

  

Mediterranean Beef Sliders  
Tomato, Lettuce, Red Onion, Tzatziki Sauce, Feta  

 



Filet Mignon 
Peppercorn Crusted Beef Tenderloin, Whipped Gorgonzola, Pomegranate Arils 

 

Filet Mignon 
Peppercorn Crusted Beef Tenderloin, Roasted Garlic Aioli, Pea Tendrils, Crispy Shallots 

  
Steak Tartare 

Prime Beef Tenderloin, Cornichons, Capers, Siracha Aioli, Grilled Baguette 

 

 

Beef Slider 
Aged Cheddar Cheese, Pickled Cucumber, Roasted Garlic Aioli, Toasted Brioche  

 
Meatball Slider 

Braised Beef, Veal, Pork Meatball, Marinara, Parmesano Reggiano, Basil  

 

Desserts:  

Strawberry Shortcake  
Angel Food Cake, Whipped Cream, Mint  

 

Mini Fruit Tartlets  
Mixed Berries, Custard, Mint, Powdered Sugar  

 

Key Lime Tartlets  
 Custard, Meringue 

 

Chocolate Truffles   
Dusted With Cocoa Powder  

 

Mini Whoopie Pies 
Chocolate Cake, Fluffy Marshmallow Filling  

 

Warm Cinnamon Sugar Donuts  
Raspberry Dipping Sauce  



 

Warm Cookies & Milk  
Chocolate Chip, Whole Milk  

 

Custom Ice Cream Sandwiches 
Your Choice of Cookie & Ice Cream  

 

Mini Chocolate Pots de Crème 
Whipped Cream, Shaved Dark Chocolate, Mint 

 

Mini Pavlovas 
Seasonal Fruit, Vanilla Chantilly Cream 

 

Vanilla Bean Crème Brûlée  
Mixed Berries & Mint  

  

 

 

Dessert Grazer  
Chocolate Fountain, Strawberries, Blueberries, Raspberries, Pound Cake, Whipped Cream, Chocolate 

Chip Cookies, Tea Cookies, Iced Milk Shooters, Vanilla Bean Crème Brûlée, Cinnamon Sugar Donut 

Pops, Mini Whoopie Pies, Fudge Brownies, Marshmallows, Graham Crackers, Assorted Macarons, Mini 

Assorted Vanilla & Chocolate Cup Cakes, Chocolate Covered Espresso Beans, Chocolate Covered Salted 

Caramels, Toasted Almonds, Pirouette French Vanilla Crème Filled Wafers 


