Zgreyé:{ Center Caterz’ng

Hor d' oeuvres Menu

Canapes

Marinated Tomato
basil pesto, fresh mozzarella, crostini, balsamic reduction

Roasted Acorn Squash
toasted walnut, sage, goat cheese, crostini

Smoked Salmon Toast
rye, egg salad, pickled shallot, micros

Smoked Pimento Cheese Tartlet
peppadew relish, micro greens

Brie Tartlet
caramelized onion, apple butter, chive

Ricotta-Goat Cheese Toast
mushroom variety, chili, olive oil, sherry

Low-Country Bruschetta
black-eyed peas, collard greens, smoked bacon, apple-cider vinaigrette

Roasted Beet Salad Tartlet
chick pea, feta, lemon, herbs




Handhelds

Smoked Ham Biscuit
sweet potato biscuit, apricot-mustard

Meatball

caramelized meatball, Chef's ginger sauce

Chicken Satay

Moroccan spiced tender filet, cilantro aioli on a skewer

Italian Sausage
blistered grape, fresh mozzarella, balsamic, skewer

Bouchee
Chipotle Chicken Salad- cranberry and walnut

Smoked Piri Piri Shrimp
chard grilled shrimp with sweet n spicy piri piri sauce

Charred Shrimp

pumpkin curry, coconut, lime, rice, on spoon

Smoked Trout Cake
key lime aioli, micro greens, on spoon

Greek Cucumber Cup
tomato, onion, olive, oregano, feta, roasted red pepper tzatziki

Pumpkin Deviled Egg

cured ham, mustard seed caviar, chives




Platters

Hummus Duo
fava bean hummus, roasted red pepper hummus, pita points

Vegetable Crudité
roasted red pepper hummus and ranch dip

Chips n Dips

salsa, guacamole, elote, tortilla chips

Spinach-Artichoke Dip

served with pita

Charcuterie Display
assorted cured meats, fig jam, pickled vegetables, crackers

Fresh Cut Fruit Display

melons, seasonal berries, pineapple, grapes

Crudité, Cheese and Fruit Display
with crackers - Fruit Carvings

Assorted Cookie Tray
white chocolate-cranberry, chocolate chip, oatmeal raisin, sugar




