ONE-TWO BITE CANAPES

MEAT

Arancini Saffron Rice Balls bolognese, bechamel
Asian BBQ Lotus Cups

with apples and crispy shallots

Asparagus Bundles with apple smoked bacon
Asparagus Tips Tied with prosciutto di parma
Beef Carpaccio Tartine

with chopped arugula on toasted brioche

Beef & Chicken Satays

Skewered steak, variety of dipping sauces
Duck Spring Rolls

with pulled duck and mixed vegetables

Fois Gras Tartlets

Truffled Fois Gras Croustade

on brioche with picked fennel and lingonberries
Roasted Duck Tartine

with cherry marmalade on herb polenta

Grilled Lollipop Lamb Chops

with minted curry yogurt

Memphis Pulled BBQ Pork on mini brioche
Mignon Of Angus Beef with red onion marmalade
Moroccan Chicken Brochettes

with peanut dipping sauce

Mini Ham And Cheese Crepes

Mini Lamb Meatballs

with creamy porcini dipping sauce

Mini Meat Pies

with braised short rib and minced mushrooms
Pigs In Puffs

with mustard dipping sauce

Sesame Chicken Skewers with hot and sour dip
Sicilian Style Beef Spiedini

braised and stuffed with mozzarella cheese
Miniature Sliders

angus beef, chicken paillard and pulled BBQ pork
Tiny Tacos with beef, chicken, shrimp or tuna
Turkish Lamb And Vegetable Borek

Veal Bite with plum tomatoes and basil
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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

SEAFOOD

Coconut Shrimp

with apricot sweet chili dipping sauce

Crab Hushpuppies with corn and chives
Crab Salad served on risotto herb crisp
Mini Jumbo Lump Crab Cake

with chipotle mayo

Thai Crab Cakes with sweet basil dipping sauce
Crisp Pan Fried Oysters

with ponzu dipping sauce

Crispy Salmon Nori sushi wrapped crispy salmon skin
Grilled Shrimp with mango salsa

Herb Shrimp Vol Au Vent

Gulf Shrimp Spiedini

grilled on skewers fresh garlic herb marinade
Miniature Crab Cakes with chipotle mayo
Petite Phyllo Asparagus

with shrimp and gouda cheese

Pancetta Wrapped Grilled Shrimp

slowly grilled shrimp wrapped in pancetta
Peeky Toe Crab Salad Tartlets

with a citrus drizzle and fresh dill

Poached Jumbo Shrimp Cocktail with classic cocktail sauce

Tempura Shrimp with sweet teriyaki glaze
Lobster Medallion

with avocados, micro herbs on toasted brioche
Lobster Quesadillas

with coriander green sauce

Maine Sweet Lobster Tempura

battered lobster medallion with sweet teriyaki glaze
Miniature “Amagansett” Lobster Rolls

Saffron Lobsters on potatoes nest

Salmon Tartare with cucumber and dill

Seared Yellow Fin Tuna

with black olive tapenade on rice crackers

Scallop And Shrimp Ceviche served on cucumber cups
Spiedini Alla Romana

fried mozzarella sandwich skewers

Tuna Tartare on farm peppers
Wild Leek Pancakes with salmon sumac and dill




