
  

 

 

 

 

        

A P P E T I Z E R S  &  H O R S  D ’ O E U V R E S

B E E F  &  D U C K
New York Strip Crostini / Truffle Aiol
Filet Mignon Skewer / Red Wine Jus 
Steak Tartare Cone
Duck Breast Crostini / Cherry Gastrique
Foie Gras Toast, Seasonal Jam & Roasted Nuts
Duck Liver Mousse / Spiced Cherries
Baked Camembert  / Truffle Honey / Pickled Berries
Truffle Arancini / Parmesan

S E A F O O D

East Coast Oysters
Champagne Mignonette
Cucumber Granita
Add Trout Roe
Add Osetra Caviar 

Tuna Tartare
Tuna Tartare + Osetra Caviar
Hamachi Crudo Spoon
Hamachi Crudo Spoon + Osetra Caviar
Mini Lobster Rolls
Jumbo Shrimp Cocktail
Scallop Crudo
Scallop Crudo + Osetra Caviar
Potato Rösti
Potato Rösti + Osetra Caviar
Deviled Eggs
Deviled Egg + Osetra Caviar
Smoked Salmon Blinis
Smoked Salmon Blini + Osetra Caviar

H O R S  D ’ O E U V R E S

C H A R C U T E R I E
Assorted Smoked & Cured Meats
Dijon Mustard / Pickles / Cornichons
Rustic Bread

C H E E S E  B O A R D  &  C R U D I T É S
Assorted Artisan Cheeses / Grapes
Seasonal Fruit / Berries / Fresh Vegetables
House Dips

C A N A P É S  &  C R O S T I N I S

Brie Crostini / Seasonal Jams
Whipped Feta / Mediterranean Marinated Tomatoes
Garlic Shrimp / Mini Avocado Toast  
Gravlax Toast / Cream Cheese / Fried Capers 
Classic Hummus / Grilled Pita 

 

Steak House Sliders
Brisket Sliders
Grilled Marinated Chicken Skewers
Italian Cocktail Meatballs
Mozzarella / Heirloom Tomato Skewers
Branzino Ceviche
Mini Crab Cakes
Jumbo Shrimp Cocktail
Gravlax Blini 
Fried Calamari
Mini Quiches
Vegetarian Spring Rolls
Bacon Wrapped Dates / Goat Cheese

ENCORE
LITTLE GEM

E V E N T S


