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Peppered Beef Tenderloin Skewer with a Blue Cheese Dip
Smoked salmon dill creme fraiche, fried caper, toast points

Mini Slow roasted, shredded Pork Taco with cotija cheese, salsa verde,
lime crema and pickled red onions

Jumbo Shrimp Cocktail with a grapefruit ginger cocktail sauce

Zucchini Feta Pancake with Eggplant Concasse

Mediterranean Display with Beet, Walnut, Feta Dip; Hummus;
Artichoke Hearts; Grilled Flatbreads and Gluten Free Crackers; Pickled
Carrots; Marinated Goat Cheese with Red Peppercorns, Garlic, EVOO

Crispy Prosciutto Flatbread Pizza with Arugula, Shaved Parmesan, and
Sun-Dried Tomato Chutney

Wild mushroom, Goat Cheese, and Rosemary Flatbread

Graduation Cake!

Fruit Skewers with Mojito Dip



