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Sample Passed Appetizers

WARM
Warm Brie Crostini

reisling braised chard, thai chili marmalade, black lava salt

Goose Confit Slider

buttermilk bisquette, melted red onion, chipotle boysenberry coulis
or

polenta cake, melted red onion, crispy sage, chianti reduction

Caramelized Medjool Date & House-made Pancetta Skewer
port reduction, shaved scallion

Coconut Braised Parsnip & Sweet Potato Pasty
cumin aioli

Carnitas Empanada
Cumin seed aioli

Lamb Pasty
Port braised parsnips, shallots and malt vinegar aioli

Chicken Skewer
Curried peanut dipping sauce

Butternut Squash Tart
Goat cheese, crispy sage leaf, red wine reduction

Artichoke Tartlet
Jalapeno, artichoke, and cheese mousse, mini fillo tart shell

Truffle and Wild Mushroom Tartlet
Queso fresco

Roasted Stuffing Balls
Wild mushroom and white cheddar stuffing, Jim Beam gravy

Miniature Crab Cakes
Roasted red pepper remoulade

Grilled Bacon Wrapped Prawn
Port Wine and Balsamic Vinegar Reduction



