
​NYCEVENTPRO​
​PASSED HORS D’OEUVRES SELECTION​

​V E G A N / V E G E T A R I A N​

​SPICED AFGHAN TOMATO FLATBREAD​

​LENTIL FRITTERS​​w FRESH LABNE​

​MEZZE BITES​​w HERBED TURKISH PIDE​
​AND ASSORTED MEDITERRANEAN DIPS​

​BLUE CHEESE & FIG FLATBREAD​​w​
​CARAMELIZED ONIONS​

​COUSCOUS-CANNELLINI MINI SLIDERS​

​CUCUMBER CANAPÉS​​w HERBED CHEESE​
​SPREAD, SUNDRIED TOMATOES, FRESH​
​MINT​

​HUMMUS & CARAMELIZED ONION​
​CROSTINI​

​BAKED BABY SPINACH-FETA SAMOSA​

​ROASTED CAULIFLOWER BITES​​w PINE​
​NUTS, RAISINS AND CAPERS​

​POLENTA - OLIVE TAPENADE BITES​

​MARINATED WILD MUSHROOM CROSTINI​
​w BLACK CURRANTS, ROASTED GARLIC,​
​ROSEMARY​

​BALSAMIC FIG BRUSCHETTA​

​SEEDLESS HOTHOUSE CUCUMBER MINI​
​SANDWICHES​​w TROUT ROE AND CREME​
​FRAICHE​

​MANCHEGO CHEESE CROSTINI​​w​
​TRUFFLED LAVENDER HONEY​

​TOMATO MOZZARELLA ROLLS​​w PESTO​

​FRITTATA BITES​​w KASHA, LEEKS, AND​
​BABY SPINACH​

​WATERMELON, CHEVRE & MINT SQUARES​

​MEDITERRANEAN SKEWER​

​PORTOBELLO MUSHROOM CROSTINI​​w​
​CARAMELIZED ONION, BALSAMIC GLAZE,​
​CAMBAZOLA CHEESE​

​SAFFRON ARANCINI MARINARA DIP​

​GORGONZOLA PASTRY TARTS​​w​
​GORGONZOLA AND ROASTED PECANS​

​ARTICHOKE HUMMUS CROSTINI​

​GRILLED CAPRESE BASIL SANDWICHES​

​MINI TRUFFLED QUICHES​

​GRILLED ZUCCHINI ROLLS​​w HERB​
​CHEVRE AND TOASTED PISTACHIO​

​WALNUT RAISIN GRILLED CHEESE​​w BRIE​
​AND FIG JAM​

​MINI QUICHE​​- SPINACH AND JARLSBURG,​
​LEEK AND CHEVRE, HAM AND CHEDDAR​

​FAVA BEAN PUREE CROSTINI​​w CHERRY​
​TOMATO​

​CHICKPEA PAKORA​​w CILANTRO MINT​
​PESTO​

​PORTOBELLO MUSHROOM SLIDERS​​w​
​BALSAMIC GLAZE AND ARUGULA​

​SUMMER RICE PAPER ROLLS​​w MANGO AND​
​MINT​

​BAKED BRIE BITES​​w RED PEPPER JELLY,​
​PECANS, SEA SALT FLAKES​



​NYCEVENTPRO​
​PASSED HORS D’OEUVRES SELECTION​

​M E A T S​

​MINI CROQUE MONSIEUR BITES​​w HAM,​
​SWISS, GRUYERE, AND DIJON​

​NEW ZEALAND LAMB CROSTINI​ ​w​
​WATERCRESS, CHERRY CHUTNEY​

​OVEN-ROASTED LAMB​​w GREEK​
​YOGURT-CUCUMBER-MINT DIP AND ROCK​
​SALT​

​BRAISED MOROCCAN LAMB​​w PAPADUM​
​CRISP AND CILANTRO CRÈME​

​LAMB KEBABS​​w SPICY MINT​
​GUACAMOLE​

​LAMB-PISTACHIO FLATBREAD​

​BALINESE CHICKEN SATAY​​w SPICY​
​PEANUT GLAZE​

​PISTACHIO CRUSTED CHICKEN​​w BLACK​
​GARLIC AIOLI​

​CILANTRO LIME CHICKEN SKEWERS​​w​
​MASCARPONE DIP​

​THAI CHICKEN SATAY​

​F I S H​

​SMOKED SALMON​​w CRÈME FRAICHE,​
​CAPERS AND RED ONION ON BAGEL​
​CHIPS​

​SMOKED WHITEFISH​​w ENDIVE AND​
​AVOCADO MOUSSE ON A GRAPEFRUIT​
​SEGMENT​

​SALMON & HERB MOUSSE​​w MICRO​
​CILANTRO IN A CUCUMBER CUP​

​SMOKED SPICED SALMON CROSTINI​​w​
​LABNE, MINCED JALAPEÑO, CAPERS AND​
​LEMON ZEST​

​SMOKED TROUT CUCUMBER BITES​

​S W E E T S​

​BAKLAVA BITES​

​ITALIAN BOMBOLONES​

​MANGO - STICKY RICE CUPS​ ​w CINNAMON​
​SPRINKLE​

​HOMEMADE TRUFFLE FUDGE BROWNIE​
​BITES​

​JAPANESE CREAM PUFF​

​SELECTION OF MACAROONS​

​BERRY COMPOTE​​w FRESH WHIPPED CREAM​

​CHOCOLATE COVERED STRAWBERRIES​

​TRUFFLED PRALINES​

​PETIT FOURS​

​DARK TRUFFLE CHOCOLATE DACQUOISE​

​FRUIT TARTLETS​

​ECLAIRS​

​BISCOTTI​

​MINI CUPCAKES​

​PANNA COTTA​​w FRESH BERRY COMPOTE​

​HONEY GLAZED CHURROS​

​WARM ZEPPOLES WARM​

​ESPRESSO-CHOCOLATE DIP​


