
 HORS D’OEUVRES



PLANT-BASED

WINTER SQUASH BRUSCHETTA

roasted squash, spiced ricotta, toasted hazelnuts, hot honey

gorgonzola mousse Beet -glazed shortbread

savoury shortbread dipped in beet glaze, gorgonzola mousse, crispy shallots

Deep fried truffled mac ‘n cheese

aged cheddar mac ‘n cheese, truffle aioli, fricco chip

baked brie & onion tart

cognac-braised onion, savoury tart, wild flower honey, spring herb salad

vGLUTEN FREE dairy free contains nuts vegan

goat cheese tartlet

whipped chevre, charcoal oat tart, walnut relish, fresh blackberry

wild mushroom spring rolls 

ginger rice noodles, sweet soy dipping sauce

 pickled vegetable cup 

cucumber, chili, micro basil 
v

pomme souflee 

roasted potato coupe, asiago chive mousse, black caviar

FRESH ROLL

ginger tempeh, pickled carrot, jicama, leaf lettuce, mint, cilantro, sweet coriander dip (contains fish sauce)

v



PIRI PIRI GRILLED SHRIMP 
lime aioli

SEARED SCALLOP ON CHIP 
corn cream, pancetta crisp, potato chip, chives

SUSHI PIZZA BITES
fried sushi rice cake, salmon toro, avocado, chili mayo,
scallion, sesame, tobikko caviar

AHI TUNA TARTAR 
poke sauce, wasabi creme fraiche, sesame, cucumber
cup, squid ink tuile

“smoke bloke”  smoked salmon 
everything bagel crisp,  herbed goat cheese mousse,
pickled shallot, lemon, dill

PROSCIUTTO -WRAPPED 

SHRIMP 
fresh basil, lemon, cracked pepper

seafood

vGLUTEN FREE dairy free contains nuts vegan



meat

melon & prosciutto 
mint-syrup compressed cantaloupe, prosciutto di Parma, fresh
mozzarella, basil, balsamic redux

wagyu brioche bite
seared wagyu tenderloin, pan-fried brioche, truffled forest mushroom 
duxelle, caviar - add $2

Puebla mini taco
flame grilled chicken, tortilla, chipotle cream, cabbage, cilantro

petit yorkshire puddings & shortrib
braised shortrib, thyme horseradish, rosemary Yorkshire Pudding, 
beef gravy dip

Hazelnut macaron , foie gras mousse 
sorrel, cognac, 

buffalo chicken mini bite
wing-sauce braised chicken meatball, blue cheese dressing, 
celery & radish slaw

Truffled beef wellington
prosciutto, puff pastry, truffle

morocCan lamb kofta
minted labneh, toasted pistachio

mini fried chicken sandwich
charcoal bun, scallion aioli, cilantro, kimchi slaw

vGLUTEN FREE dairy free contains nuts vegan

Yp mini mac
all-beef patty, special sauce, lettuce, cheese, pickles, on a sesame seed bun



tasting plates
charcuterie in a cup (optionaL    ) 

assorted salumi, manchego, cheddar, grapes, berries, flatbreads, olives, chocolate-covered pretzel, florals

BURRATA SALAD 

burrata di bufala, marinated fennel, charred cherry tomatoes, citrus dressing, kalamata olives

grilled oyster & King mushroom salad 

shaved parmesan, greens, sherry shallot vinaigrette, 

petit fried chicken sandwich

chili mayo, Carolina slaw, milk bun, pickled jalapeno, kettle chips (veg option with fried tofu)

smoked salmon tartlet

puff pastry topped with locally-smoked salmon, herbed mascarpone spread

red -wine braised shortrib 

slow-braised beef shortrib, celeriac pomme puree, crispy onions, micro herb salad

mac ‘n cheese with smoky bacon

aged cheddar sauce, wilted spinach, garlic herb crumb topping *veggie option available

spicy grilled shrimp & calamari 

chili grilled seafood, salsa verde, fried capers, arugula, roasted garlic

mini poke bowl 

Ahi tuna, tamari brown rice, edamame, carrot, avocado, sesame drizzle, nori (vegan option with crispy tofu)

vGLUTEN FREE dairy free contains nuts vegan
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