
SEAFOOD & SHELLFISH
Vietnamese Shrimp & Sesame Toasts 

with sweet spicy chili sauce

Ceviche Verde w’ Halibut, Avocados, 
Castelvetrano Olives & Tomatillos served 

in an edible cup

Maryland Style Crab Cakes with 
Fresh Ta�are Sauce

Smoked Lobster Deviled Eggs

Crab & Vermont Beer Hush Puppies 
w' Cilantro Jalapeno Dip

Mini Smoked Salmon Grilled 
Vermont Cheese Bites

Coconut Poached Shrimp & Gingered 
Pineapple Tostada w’ Szechuan Guacamole

Greek Zucchini Fri�ers w' Lemon Dill Shrimp 
& Grape Leaf Chèvre

Green Mountain Distillers Lemon 
Vodka Cured Gravlox on a petit Dill 

Scone w’ Whipped Caper 
Chive Cream Cheese

Blackened Fish Crispy Taco w’ Lime Crema 
& Avocado Corn Red Pepper Salsa

Swordfish & Golden Beet Crispy Taco 
w’ Salsa Verde & Creamy Chèvre

Salmon Avocado Ta�are w’ Creme Fraiche 
on a Baby Bliss Potato Skin

Shrimp & Scallop Dill Cloud w’ Chipotle Aioli

Smoked Trout, Mapled Apple & Leek 
Sushi Rolls w’ Maple Soy Dip

VEGETARIAN

Cauliflower Shawarma Crispy Taco w’ Beet 
Humus & Harissa Tahini Sauce

Crisp Mini Bean Tacos w’ Pineapple 
Basil Mint Salsa

Moroccan Chickpea Falafel w’Green Tahini 
Sauce & Micro Greens

Spanish Wild Greens & Potato To�illa 
w' Smoked Paprika Aioli

Wild Mushroom, Pea & Mint 
Arancini w' Parsley Oil

Watermelon Feta Blueberry Mint Cube

Strawberry, Vermont Brie, Balsamic 
& Basil Ta�lets

Peach, Arugula, Chèvre & Rico�a 
Flatbread w' Aleppo Honey & Mint

Balsamic Blueberry Arugula & 
Chèvre Grilled Cheese

Poppadum & Coconut Crusted Indian Pea, 
Potato & Onion Samosa Bite, Curry Aioli

Heirloom Tomato, Chèvre & Basil 
Crostini, Balsamic Drizzle

Bu�ernut Squash, Vermont Cheddar 
& Vermont Beer & Onion Jam 

Grilled Cheese Bite

Roast A�ichoke,Roasted Garlic Pesto 
Brusche�a w' Mama Hoo-Rah & Walnuts

Spanish Cheese Croque�es w' Tomato 
Chili Jam & Chives

Pine Nut & Caper Stuffed Olive Fri�ers 
w' Pomegranate Teriyaki

Parmesan Frico filled w’ Vermont Ramp & 
Arugula Pesto Mousse & Pine Nuts

Grilled Asparagus Wild Mushroom 
& Chèvre Toast

MEAT

Maple Barbecue boneless Pork Riblet 
w’ Cajun Slaw Garnish

Lemongrass & Ginger Chicken Skewers 
w' Thai Coconut Drizzle

B.B.L.P-Brie, Bacon & Le�uce Profiteroles 
w’ Tomato Chili Jam

Spiced Steak, Grilled Corn & Charred 
Onion Flatbread Chimmi Churri Sauce 

& Parmesan

Prosciu�o & Spanish Manchego wrapped 
Asparagus w’ Saffron Aioli

Crispy Duck & Cashew Cigars 
w’ Pomegranate Teriyaki

Vermont Pepperoni, Spinach & Almond 
Stuffed Mushrooms

Smokey Pulled Pork on an edible To�illa 
Spoon w’ Guacamole

Mac & Cheese Bites w’ Bacon & Chives

Wonton Cup of Asian Sweet Potato Mash 
w’ Bacon Sesame Bri�le

Sweet Rowen Cheese filled Apricot 
w' Crispy Prosciu�o

Lamb & Feta Ko�a Skewer 
w’ Dill & Mint Cucumber Tzatziki

Moroccan Spiced Chicken, Feta, 
Pomegranate Molasses & 

Mint Flatbread
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