
 
 
Engagement Party 
June, 2008 
125 guests 
 
 

Tuna Tartare on wonton crisps with wasabi crème & black sesame  
 

Mini Cocktail Pizzas with red potato, asiago & rosemary 
 

Warm Pear & Gorgonzola Crostini 
 

Warm Grilled Vegetable Crostini with fresh mozzarella 
 

Brie and Walnut Tarts, topped with red grape chutney 
 

Artichoke and Spinach Croustades 
 

Mini Potato Pancakes, fresh thyme, fontina cheese and shiitake mushrooms 
 

Smoked Trout on Potato Pancakes with sautéed apples, horseradish & dill 
 

Crostini Rustica with white bean puree and arugula 
 

Wild Mushroom Risotto Bites with tomato basil dipping sauce 
 
Stationary Hors D’oeuvres 
 
Tuscan Table ~ imported cheeses, seasonal marinated vegetable salads, olives 

and accompaniments 
 

Mezze Platter ~ Tabbouleh, hummus, baba ganoush, Honey Roasted feta cheese 
and olives, served with fruity olive oil and pita crisps 

 
Rustic Smoked Salmon Sides served with pumpernickel toasts, crispy shallots 

and Dijon sauce 
 
Passed Mini Dessert Assortment 
 

Pecan, Chocolate, Key Lime & Caramelized Lemon Tartlettes, Mini Bread 
Puddings, Mini Cupcakes & Pear Galettes, Seasonal Berries & Chocolates 

 
Specialty Cocktails 

 
White Sangria 
Peach Bellinis 

 
 


