
 
 

 
Combinat ion 18th Wedding Anniversary and 50th Birthday 

Party 
 
 

Passed Hors D’oeuvres 
 

Pulled Pork Slider on sweet potato biscuit with slaw 
 

Corn Fritters with chipotle remoulade 
 

Jerk shrimp with mango salsa 
 

Crispy Asparagus straws with prosciutto and parmagianno 
 

Chicken pot pie tartlets 
 

Zucchini feta pancake topped with eggplant concasse 
 
 

Specia l ty Drinks 
 

Cranberry Apple Cider Cocktai l Recipe 
 

2 ounces cranberry juice 
1 ounce fresh squeezed orange juice, strained 

1 ounce vodka 
1 bottle hard cider, chilled (I used Angry Orchard Apple Ginger) 

apple slice for garnish 
 
 
 



DIRECTIONS 
 

Fill glass and cocktail shaker with ice. Add cranberry juice, orange juice 
and vodka to the cocktail shaker and shake until chilled. Strain into ice 

filled glass. Top off the glass with the hard cider and garnish with 
apple slice. Sip and enjoy! 

 
 

Hendrick's Experience 
 

2 oz.Hendrick’s 
1/2 oz. St Elder 

Muddled Cucumber & Lemon 
Pinch white pepper 

 
DIRECTIONS 

 
Fill glass and cocktail shaker with ice. Muddle cucumber and lemon 
with ice.  Add Hendricks and St. Elder.  Shake until chilled.  Strain 
into ice filled glass. Top off the glass with pinch of white pepper 

 
 

 
 Food Stat ions 

 
 

Charcuterie/ Cheese Display 
 

Serrano ham, fennel cured salami, Spanish style chorizo 
 

Farm stand local cheeses and berries 
 

Cured olives, cornichons 
 

Assorted artisan breads, crackers 
 

 
Seaside Stat ion 

 
Jumbo shrimp cocktail with Asian inspired cocktail sauce with grapefruit, 

ginger and cilantro 
 

Mini lump crab cakes with Remoulade 
 



Smoked salmon, dill crème fraiche, capers, chopped onion, lemon 
wedges, Toasted breads 

 
 

Southwest Stat ion 
 

Guacamole and salsa 
tortilla, plantain and root veggie chips 

 
Yellow pepper pulled chicken arepas, avocado cream, pico de gallo 

 
Korean kalbi beef mini tacos with kim chee and pickle radish with 

kokijan sauce 
 
 

Comforts of Home Stat ion 
 

creamy tomato soup shooters, rye grilled cheese 
 

beef brisket knish spring roll, caraway sauerkraut with mustard dipping 
sauce 

 
Carved tenderloin on brioche bun, pickled onions, arugula, horseradish 

cream 
 

Truffled lobster and cheese mac fritters 
 
 

Dessert 
 

Warm cider donuts on planchas served with warm chocolate and 
butterscotch 

 
Warm Apple crisp with Whipped Cream 

 
 


