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Hors d’oeuvres
Sur Menu
Spanish tortilla with caramelized leeks
Salt Cod cake with smoked pepper aioli
Bulgur and raisin filled grape leaves
Green/ Red gazpacho in shot glasses (30 guests maximum)
Chicken mole on fried corn tortilla
Eggplant and tomato jam on crostino
Cremini mushrooms and leeks with almond chili sauce
Fried basil risotto cake with cherry tomatoes
Chickpea fries with harissa aioli
Norte Menu
Tuna tartar on fried plantain
Lamb sausage in phyllo with tahini sauce
Cornmeal blinis with Bowfin caviar
Fennel and black peppercorn encrusted Ahi tuna with lemon aioli
Arugula frittata with truffle oil
Veal and chicken sausage with peppernata (30 guests minimum)
Tuscan rosemary chicken and raisin salad with endive

Tea smoked salmon



