
 Hors d’Oeuvres 
(Minimum Two Dozen Per Item)

Shrimp Cocktail

Sesame Seared Tuna on English Cucumber

  Miniature Lobster and Crab Cakes

Fresh Tomato and Mozzarella Crostini

Sliced Sirloin Crostini with Roquefort and Balsamic Onions

Wild Mushroom and Boursin Crostini 

Prosciutto and Fig Crostini

Sea Scallops Wrapped with Prosciutto

Crispy Lobster Fritters

Smoked Norwegian Salmon on Onion Pita Crisps

Lollipop Lamb Chops with 12-Year Aged Balsamic

The Grille’s Steak Tartare

Risotto Fritters with Fresh Mozzarella and Prosciutto

 Display Platters
Chef’s Selection of Chilled Seafood – Shrimp, Oysters, Lobster, and King Crab

Serves Six Guests

Imported and Domestic Artisanal Cheeses

Serves 20 Guests

Fresh Seasonal Vegetables Lightly Grilled 
Served Per Guest


