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Light up the Night Hors D’oeuvre Menu 
 

Hors D’oeuvres  

Brie Tarts, with brown sugar & toasted almonds 

Grilled Beef Tenderloin Skewers, with 3 herb chimichurri (GF) 

Smoked Salmon, on a cucumber round, with dilled cream cheese (GF) 

Stuffed Mushrooms, creamy spinach & shaved parmesan (GF/vegan) 

Bacon-wrapped Dates, stuffed with aged manchego, topped with brown sugar (GF) 

 

Trio of Mini Desserts 

Kahlua brownies with salted buttercream (vegan/GF) 

Chocolate mousse parfait, macerated berries & cookie crumble 

Mascarpone stuffed Strawberries, candied pecan (GF) 


