Lever ONE
Appetizers may be displayed on platters or tray passed

ZuccHINI CAKE

With Tzatziki

TomaTro BRUSCHETTA ON CROSTINI

With Petit Basil

OnN10NSs GoAT CHEESE TART
With Balsamic Vinegar Reduction

CucuMBER AND CREAM CHEESE

With Red Onion and Chives
Can be Vegan with Macadamia Nut Cheese

RoasT PORTOBELLA MUSHROOM
With Goat Cheese and Apricot Sauce

AsPARAGUS BUNDLE

With Truffle Oil and Parmesan

InN CUrReD WILD SALMON GRAVLAX
With Potato Bilini and Lemon Créme Fraiche

KumamaTo OYSTERS

With Apple Reisling Mignonette

$7 PER PERSON
Two pieces per person




Lever Two
Appetizers may be displayed on platters or tray passed

LEMON SHRIMP SKEWERS
With Moroccan Spice Emulsion

Ani TuNa TARTAR
With Soy Paprika Remoulade on Crispy Baguette

MARYLAND CrAB CAKE
With Citrus Aioli, Parsley and Chives

CHICKEN SALAD
With Blue Cheese and Cranberry on Crispy Endive

SMoOKED Duck BREAST
With Cherry Port Marmalade

GRILLED CHICKEN BROCHETTE
With Pineapple Peppers and Teriyaki Glaze

$10 PER PERSON
Two pieces per person




LeveL THREE
Appetizers may be displayed on platters or tray passed

CAVIAR BILINT
Potato and Egg with Lemon Créme Fraiche

GRILLED LOBSTER
With Mango Chutney

LamB CHor LoLLiroPrs
With Parsley Lemon Gremolata

WAaAGYU FLAT IRON BROCHETTE
With Semarigllio Dressing and Grilled Peppers

$16 PER PERSON
Two pieces per person




Simple Mixed Greens
Lemon Thyme Vinaigrette, Red Onion and Tomato

Raw Chopped Salad
Farmers Market Vegetables and Tahini Dressing

Chickpea Salad
Red Onion, Peppers, Cucumber, Parsley, Feta, Lemon Oregano Dressing

$10 per person

Butter Lettuce Wedge
Avocado, Herbs, Tear Drop Tomatoes and Blue Cheese Dressing

Mache Salad
Grapefruit, Fennel and Avocado with Lemon Thyme Dressing

$11 per person

Watercress Salad
Belgian Endive, Pears, Walnuts, Goat Cheese and Champagne Vinaigrette

Caprese Salad
Tomato, Mozzarella, Basil, Balsamic and Extra Virgin Olive Oil

$12 per person




Wild Mushroom Risotto Whole Wheat Vegetable Strudel
Seasonal Vegetables Wild Herbs, Carrots, Broccoli Rabe, Peppers
and Quinoa with Vegan Tarragon Creme

Crispy Crust Vegan Duck Israeli Couscous
Baby Bok Choy, Carrots and Miso Wild Mushroom, Asparagus
Piquillo Puree with Ginger and Reggiano Parmesan

and Petite Greens

$23.00 per person

Naturally Raised Airline Half Cornish Game Hen
Chicken Breast Farmers Market Vegetables, Roasted Fingerling

Farmers Market Vegetables, Rosemary Roasted  Potatoes and Honey Chicken Gastrique
Potatoes and Honey Chicken Gastrique

V egetable Lasagna
Whole Wheat Pasta, Portobello, Zucchini,
Peppers and Eggplant

$26.00 per person













