Catering & Events Menu
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CANAPES & STARTERS

Smoked Salmon Blinis $per 12 — 36

Creme fraiche, dill, capers

Caprese Skewers $per 12 — 28
Buffalo mozzarella, basil, cherry tomato

Mini Beef Sliders $per 12 — 42
Brioche, aged cheddar, pickles

MAIN BUFFET

Slow-Roasted Lamb Shoulder $POA

Harissa, preserved lemon, yogurt

Butternut Squash Wellington $POA
Spinach, pine nuts, puff pastry

Caesar Salad Station $POA

Anchovies, parmesan, garlic croutons

DESSERT TABLE

Macaroon Tower $per 60 — 180
8 flavors, minimum 60 pieces

Cheese & Fruit Board $POA
5 cheeses, seasonal accompaniments



