midday light buffet menu suggestions

v = vegetarian | vg = vegan | gf = gluten-free

SKEWERS
MEDITERRANEAN SKEWERS  (v) (gf)

VEGGIE GARDEN SKEWERS  (vg) (gf)

PROSCIUTTO MELON SKEWERS (gf)
with fresh mozzarella, basil, and balsamic glaze

GAMBERI ALLA GRIGLIA (gf)
Spanish shrimp skewers with lime aioli

CROSTINIS
ARTICHOKE HUMMUS CROSTINI (vg)

TOMATO BEAN PUREE TOASTS (vg)
with cherry tomato and herbs

MANCHEGO CHEESE CROSTINI (v)
with truffled lavender honey

PORTOBELLO MUSHROOM CROSTINI (v)
with caramelized onion, balsamic glaze, cambozola
cheese

BALSAMIC FIG BRUSCHETTA (vg)

MINIS

SEEDLESS HOTHOUSE CUCUMBER MINI
SANDWICHES
with trout roe and creme fraiche

GRILLED ZUCCHINI ROLLS (v) (gf)
with herb chevre and toasted pistachio

PORTOBELLO MUSHROOM SLIDERS (vg)
with balsamic glaze and arugula

SUMMER RICE PAPER ROLLS (vg) (gf)
with mango and mint

TOMATO MOZZARELLA ROLLS (v) (gf)
with pesto

NYCEVENTPRO

LITE BITES

CUCUMBER CANAPES (v)
with herbed cheese spread, sundried tomatoes, fresh
mint

AVOCADO TOAST BITES (v)
with spicy jalaperio flakes, microgreens

FRESH FRUIT CUPS (vg) (gf)
a rainbow of fruits in individual portions

BAKED BRIE BITES (vg) (gf)
red pepper jelly, pecans, sea salt flakes

PIMIENTO CHEESE-STUFFED PEPPADEW
PEPPERS (v) (gf)

GARDEN GAZPACHO SHOOTERS  (vg) (gf)
SELECTION OF FLATBREADS (V)

SELECTION OF VEGETABLE CRUDITE, FRESH
FRUITS, CHARCUTERIE & CHEESES (gf)

SALADS

CRISP & SPICY CUCUMBER SALAD (vg) (gf)
rice vinegar, sesame oil, cayenne

YELLOW SQUASH & WATERMELON SALAD (vg) (gf)
with zucchini, lemon juice, mint leaves, fresh arugula

AVOCADO ENDIVE CUPS (vg) (gf)
with fresh diced tomatoes and peppers served atop
endive leaves

SWEETS

DIPPED STRAWBERRIES (vg) (gf)
dark chocolate

ASSORTED ENERGY BITES (vg) (gf)
organic, vegan, gluten-free, sugar-free, salt-free all day
energy snack bites

ASSORTED MUFFINS & FRESH-BAKED GOODS
organic, vegan, gluten-free, sugar-free options



