
Catered by NY Excellence Catering and Chef Thomas Besnard

Passed Hors D’Oeuvres Menu

Vegetarian

Crispy vegetable dumpling with sweet soy and ginger sauce

Tomato, basil and mozzarella crostini

Spinach and goat cheese tartlet

Mini nicoise pizza

Risotto cakes with mushroom duxelles and truffle sauce

Porcini mushroom bisque served in glass shot

Tomato gaspacho with pesto cream served in glass shot

Black olive tapenade on crostini with marinated red pepper

Fried brie cheese with ligonberry compote grilled toast

Goat cheese and honey tart



Catered by NY Excellence Catering and Chef Thomas Besnard

sea

Smoked salmon and dill cream on whole bread

Fried shrimp dumpling with spicy soy sauce

Salmon rolls topped with spicy japonnaise sauce

Spicy tuna rolls served with red caviar sauce

Salmon and spinach quiche

Red tuna sashimi on daikon radish, topped with thai basil

Seared tataki tuna with wasabi mousse & ginger on japanese cracker

land

Grilled buffalo mozzarella and prosciutto on toast

Pigs in a blanket

Prosciutto, roquette and reggiano parmesan quiche

Chicken satay on skewer wit peanut sauce

Mini beef tournedos crostini with cognac mayonnaise

Morroccan style chicken in phyllo dough

Mini lamb filet on pita bread with hummus


