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BASIC

Horseradish Cheddar Terrine
bacon crumbles, triscuits

Buffalo Chicken Meatballs

celery sticks, blue cheese dip

Caramelized Onion Dip & &
house made chips

Crudité 62
raw, grilled, roasted vegetables, dipping sauces

RAW BAR 1

Fresh Shucked Oysters ®
mignonette sauce, hot sauce (1pp)

PEl Mussels ©

lemon garlic butter sauce (5pp)

Shrimp Cocktail ®
fiery cocktail sauce (3pp)

Creamy Crab Dip %
old bay chips (1/20z pp)

RAW BAR 2

Fresh Shucked Oysters %
mignonette sauce, hot sauce (1pp)

Mini Lobster Rolls
brioche bun, tarragon lemon lobster salad

Shrimp Cocktail %
fiery cocktail sauce (3pp)

Johna Crab Claws &
mustard dipping sauce (2pp)

ASIAN-ISH
Rosemary Edamame Spread “7%

rice crackers, carrot

Buddha Bowl| &%

carrot, cucumber, edamame, pickled daikon
wasabi avocado, spicy sauce, pickled ginger, nori

Dim Sum
shrimp shu mai, steamed chicken dumplings, vegetable

gyoza
ginger soy sauce

Sesame Noodle Salad &
napa cabbage, red pepper, peanut sauce

W vegan © vegetarian W gluten free & contains nuts
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TERRANEAN
Mezze Dip W

hummus, olive tapenade, green beans, carrots, pita

Spanakopita Pinwheels &
rustic greens, lemon

Roasted Feta + Thyme Honey &
heirloom tomatoes, roasted beets,
pickled vegetables, grilled pita

Roasted Cauliflower Salad 7%
pomegranate, tarragon, lemon

SIMPLY ANTIPASTI

Prosciutto + Marinated Mozz
balsamico, roasted red peppers, artichoke hearts,
oven roasted tomato, sesame bread

Grilled Veggies W%

carrot, zucchini, yellow squash, fennel, cherry tomato

Truffled Ricotta Flatbread &
roasted wild mushrooms, arugula

MEADOWBROOK
Farm Fresh Veggie Dippers & 2

endive, carrot, celery, pepper, ranch + mint mustard

Flowered Goat Cheese &
grapes n honey, baguette

Asparagus Flatbread &

scallion, arugula, herb cheese spread, brie

Smoked Salmon Mini Bagel
everything cream cheese spread

SIESTA
Fresh Corn Tortilla Chips &%

avocado dip, street corn bruschetta

Creamy Cheese Terrine &
pepper jelly, toast, crackers

Sofrito Tamale (hot) &%

saffron corn mole, scallion

Venezuelan Style Mini Dogs
onions, cabbage, potato sticks, ketchup,
mustard, corn sauce

W vegan © vegetarian W gluten free € contains nuts
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CHUTTNEY

Baked Samosas &
tamarind chutney, mint chutney

Spicy Chickpea Dip %7

baby carrots, poppadum crackers

Kachumber %o

roti chips, endive leaves

Papdi Chat Bowls &
potato, green mango, red onion,
moong dal, sweet yogurt

SUSHI HAI!

Spicy Tuna Roll 2
sriracha, cucumber (2pp)

Salmon Roll &
avocado (1pp)

California Roll ©

crab stick, cucumber, avocado (1pp)

Vegetable Roll 7%
cucumber, avocado, pickled daikon, yamagobo, inari (1pp)

Accompanied By “7%

soy sauce, pickled ginger, wasabi

50 Mile Cheese Table 8¢

*selections based on availability and subject to change*
cherry grove farms- butter cup brie
doe run farms- seven sisters
pa noble farms- lancaster cave aged cheddar
kings kreamery- royal blue
seasonal fruits, citrus conserve, fig compote,
candied walnuts, crackers, flat breads, artisan baguette

Great American Cheese Board &
great hill blue
cooperstown jersey girl
beecher's dulcet
5 spoke creamery herbal jack
seasonal fruits, citrus conserve, fig compote,
crackers, flat breads, artisan baguette

Greenview Farms Cheese Selection &
extra sharp cheddar
split wheel blue
dutch style dill Havarti
soft ripened brie
seasonal fruits, crackers, flat breads

W vegan © vegetarian W gluten free contains nuts
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