Passed Appetizers
Select Two Fre e of Charge with Menu Package, or $ 2.50 per p erson

Mini Corn Cakes,
Tomato Fondue, Caramelized Onion and House Bacon.

Tomato and Basil Bruschetta,
Basil Pesto, and Grilled Country Bread.

Marinated-Grilled Shrimp Tostada, Avocado Relish, Jicama,
Radishes, Fresh Lime, Créme Fraiche, Crispy Corn Tortilla.

Anise Fig Crostini, Brie and Apple Cranberry Re lish.
Kurabuta Ham and Country Biscuit, Seasonal Chutney and Aioli.

Mini Grilled Cheese Sandwiches, with Po rt Salute, Fontina,
Comte and Russian dressing.

Corn and Po tato Fritters, Bacon Chive Dipping Sauce

Blue Corn Polenta Cakes with Duck Confit,
Jalapeno-Tomatillo Chutney.

Soup “shots”

Summer
Chilled Tomato-Basil and Cucumber, Parmesan Toast.
Fall
Truffled Cauliflower
Winter
Winter squash with Apple Cranberry Re lish
Spring
Asparagus, Garlic Crouton with Créme Fraiche.



