
HORS D’OEUVRES

The Back Bay Classic package includes your choice of five of the following 
to be passed or displayed at the cocktail hour:

~ HOT SELECTIONS ~  

Roasted portobello mushroom tart
Spanakopita

Mushroom caps stuffed with Italian sausage and provolone cheese
Sesame chicken

Pork or vegetable spring rolls
Chicken satay

Assorted mini quiche
Roasted fingerling potatoes, braised beef and Gruyere

Goat cheese and pistachio strudel
Sea scallops wrapped in apple smoked bacon

Mini crab cakes with orange-chipotle aioli
Coconut shrimp

Grilled shrimp wrapped in pancetta with basil

~ COLD SELECTIONS ~  

Melon wrapped in prosciutto
Goat cheese and marinated eggplant

Tomato and mozzarella on toast points
Endive spears with Roquefort mousse and spiced walnuts

Curried chicken with chickpea crackers and red grapes
Chicken salad with mango chutney on a cracker

Roasted peppers and extra virgin olive oil
Marinated artichoke hearts with lemon and feta cheese on a crostini

Smoked salmon and dilled cream cheese on cucumber rounds
Carpaccio of beef with capers and whole grain mustard

County pâté on toasted walnut bread with Dijon mustard and cornichons

—
* The above is not included in the Simply Elegant package.

Please discuss a la carte pricing with your catering manager.


