
VEGETARIAN

Cauliflower Shawarma 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

Potato Latke w’ Apple Sauce, Cider 
Reduction & VT Creamery Creme Fraiche

Watermelon Feta Blueberry Mint Cube

Strawberry, VT Brie, Balsamic & 
Basil Ta�lets

Apricot/Peach, Arugula, Chèvre & Rico�a 
Flatbread w’ Aleppo Honey & Mint

Wild Mushroom, Pea & Mint Arancini 
w’ Parsley Oil

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

Heirloom Tomato, Chèvre & Charred Red 
Onion Brusche�a w’ Balsamic Basil Drizzle

Caprese Grilled Cheese w’ Mozzarella, Pesto, 
Sun Dried Tomatoes & Basil Oil

Balsamic Blueberry Arugula & Chèvre 
Grilled Cheese Pine Nut & Caper Stuffed 

Olive Fri�ers w' Pomegranate Teriyaki

MEAT

Prosciu�o Manchego Wrapped 
Asparagus w’ Saffron Aioli

Maple Barbecue Boneless Pork Riblet 
w’ Cajun Slaw Garnish

Lemongrass & Ginger Murrays Chicken 
Skewers w‘ Thai Coconut Drizzle

B.B.L.P
VT Farmstead Lille Brie, Bacon & Le�uce 

Profiteroles w’ Tomato Chili Jam

Spiced Steak, Grilled Corn & Charred 
Red Onion Flatbread VT Cheese & 

Chimmi Churri Sauce

VT Pepperoni, Spinach & Almond 
Stuffed Mushrooms

Asian Five Spice Pulled Pork on an Edible 
To�illa Spoon w’ Pineapple Mint Salsa & 

Toasted Sesame Seeds

Mac & VT Cheese Bites w’ Bacon 

Prosciu�o Manchego Wrapped Asparagus 
w‘ Saffron Aioli

Baby Bliss Potato Skin Drizzled w’ Arugula 
Pesto & VT Salumi Chorizo Crumbs

Sweet Rowen Cheese Filled Apricot 
w’ Crispy Prosciu�o

Lamb & Feta Ko�a Skewer 
Herbed Tzatziki & Feta

SEAFOOD

Blackened Fish Crispy Taco Avocado Crema & 
Roast Corn Red Pepper Salsa

Vietnamese Shrimp & Sesame Toasts 
w’ Sweet Spicy Chili Sauce

Ceviche Verde 
Halibut, Avocados, Castelvetrano Olives & 

Tomatillos Served in an Edible Cup

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

Mini Smoked Salmon Grilled 
VT Cheese Bites

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

Green Mountain Sunshine Vodka Cured 
Gravlox Whipped Caper VT Creamery Chevre 

on a petit Dill Scone

Cocktail & Dinner Party Menus
CHOOSE HORS D’OEUVRES




