Passed “Fun” Foods

This menu consists of casual food that is made to be more than just a bite or two. Itis an
alternative to a traditional chafing dish buffet, but equally as effective. Items are either
handheld or require a small plate and cocktail fork to eat with. Servers will continuously tray
pass your selection food until everyone has had their fill.

Stationary ltems
Platters of Fresh Sliced Fruit and Vegetable Crudite

Bowls of Roasted Red Pepper Hummus & Tomato Basil Bruschetta with
Toasted Pita Bread and Herbed Croutons

Passed Items
BBQ Pulled Pork Sandwich with Creole Slaw

Maine Lobster Salad with Mango, Avocado and Cilantro on Brioche Bun

Pastrami Rueben Wedges with Thousand Island Dressing
Mini Angus Beef Sliders with Blue Cheese and Caramelized Onions
Piquant Shrimp Quesadilla Triangle with Lime-Cumin Sour Cream (Plated)
Mini Chicken Souvlaki with Tsatsiki Sauce
Maryland Style Crabcake with Chipotle Aioli (Plated)
Breaded Chicken Sandwich with Provolone, Arugula Pesto and Roasted Peppers
Truffled Macaroni and Cheese with Black Forest Ham or Regular (Ramekin)
Buffalo Mozzarella and Tomato Foccacia Pizza Bites

Seared Ahi Tuna with Sesame Vegetable Slaw and Teriyaki Vinaigrette (Plated)

Passed Dessert

Assorted Mini Cupcakes & Cookies
Or
Mini Flourless Chocolate Cake with Berries and Vanilla Sauce




