Miniature Crab Cakes $6
Remoulade

Smoked Salmon | Bagel Chip $6
Fresh Dill | Creme Fraiche

Smoked Trout $6
Dill |Créme Fraiche | Pumpernickel

Mini Lobster Salad Roll $6
Lemon Aioli | Cucumber

Oysters Rockefeller $6
Serrano Ham | Fennel | Spinach

Caviar $ Market Price
Quail Egg | Potato Pancake

Pesto Crostini $4
Tomato | Mozzarella

Fig & Goat Cheese Crostini $4
Honey Balsamic

Whipped Goat Cheese Crostini $4
Honey Pear Mostarda | Mint

Berry & Brie Profiterole $5
Fresh Raspberry | Melted Brie

Mac N’ Cheese Bite $4
Aged Cheddar

Loaded Redskin Potato $4
Scallion | Sour Cream | Cheddar

St. Clair Ballroom
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Minimum 25 pieces per selection

SEAFOOD

Tuna Tataki $6
Cucumber | Red Curry Aioli

Spicy Tuna Sushi Roll $12
Spicy Aioli | Ginger

Spicy Tuna Tartar $6
Lime | Cilantro | Sesame Crisp

Crab Rangoon $6
Sweet Thai Chili

Oyster Shooter $6
Cocktail Sauce | Honey Creole Mustard

NON-MEAT

Herbed Mushroom Profiterole $4
Madeira

Stuffed Mushroom $4
Parmesan | Spinach | Balsamic

Artichoke Fritters $4
Citrus Aioli

Stuffed Peppadew $5
Herb Boursin | Balsamic

Deviled Egg $3
White Truffle Oil | Paprika

Caprese Skewer $6
Tomato | Bocconcini | Fresh Basil | Balsamic

Spanakopita $4
Spinach | Feta | Phyllo

Fried Coconut Shrimp $6
Coconut Curry

Jumbo Gulf Shrimp $6
Horseradish Cocktail Sauce | Dijonnaise

Mini Shrimp Taco $6
Blackened Shrimp | Chipotle Slaw
Tequila Lime Crema

Seared Scallop $6
Pancetta Crisp | Citrus Aioli

Tempura Lobster Strips $12
Panko | Sweet Thai Chili |

Shrimp Eggroll $6
Sweet Thai Chili | Horseradish Mustard

Marble Room Vegetable Sushi Roll $6
Cucumber | Avocado | Shiitake | Bell Pepper

Vegetable Spring Roll $5
Mango Sweet Chili

Smoked Beet Tartar $4
Honey Goat Cheese | Belgian Endive

Roquefort Crostini $4
Candied Black Walnut | Sour Cherry Jam

Adams Reserve Cheddar $4
Apple Crisp

Apple Walnut Croustade $4
Brioche | Brie

Menu is subject to availability of ingredients. Please inform your sales manager of any allergies or dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase risk of foodborne iliness.
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Herb Brined Chicken Slider $7
Lettuce | Tomato | Spicy Aioli

Chicken Profiterole $5
Herbs | Smoked Almonds

Popcorn Chicken Bites $5
Buttermilk Ranch

Mini Chicken Taco $5
Chipotle Slaw | Tequila Lime Crema

Prosciutto Wrapped Duck $8
Bourbon BBQ

Beef Carpaccio $6
Herbs | Truffle Aioli | Parmigiano

Beef Tartar Spoon $6
Celery | Horseradish

Wagyu Beef Satay $8
Chimichurri

Mini Beef Empanada $5
Spiced Ground Beef | Black Bean

Mini Chorizo Taco $5
Chipotle Slaw | Tequila Lime Crema

Sausage Stuffed Mushrooms $5
Parmesan | Breading

Pulled Pork Slider $7
Cole Slaw | Bourbon BBQ | Pickles

St. Clair Ballroom
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Continued
Minimum 25 pieces per selection

POULTRY

Mini Beef & Cheese Empanada $5
Lime Crema

Buffalo Chicken Wontons $5
Shredded Chicken | Honey Buffalo

Chicken Pot Pie Mini Tart $5
Chicken Kabob $6

Mushroom | Tomato | Onion
Lemon Herb Qil

BEEF — LAMB — PORK

New Zealand Lamb Chop $8
Herb Crust | Mint Oil

Prosciutto Wrapped Mozzarella $5
Oregano Olive QOill

Prosciutto Wrapped Melon $5
Mint | White Balsamic

Italian Meatball $5
Arrabiata | Parmesan

Albondigas Meatball $5
Garlic Tomato Puree

Lamb Phyllo Bite $5
Moroccan Spice | Cucumber Yogurt

Mini Gyro Sliders $7
Tomato | Tzatziki | Pita

Chicken Liver Pate $5
Crostini

Duck Rillette $5
Goat Cheese | Pear Mostarda | Crostini

Chicken Eggrolls $5
Ginger | Sesame Soy

Chicken Satay $5
Peanut Sauce

Short Rib $6
Parsnip Puree | Apple

Charred Beef Crostini $5
Herbed Boursin | Balsamic

Pork Egg Roll $5
Cabbage | Carrots | Thai Chili

Mini Croque Monsieur $7
Ham | Dijon | Gruyere

Beef N’ Bleu Croquette $7
Roast Beef | Bleu Cheese | Breading

Beef Brisket Slider $8
Caramelized Onion | Pickles | Lettuce

Reuben Bites $8
Swiss | Sauerkraut | Thousand Island | Rye

Menu is subject to availability of ingredients. Please inform your sales manager of any allergies or dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase risk of foodborne iliness.
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