Sppiotivor Mo

1. Butternut Squash Bisque topped with a
dollop of Créme fraiche

4. Pan Seared Scallops on a bed of corn
relish

2. Avocado Deviled Eggs 5. Homemade Pretzels with a cheese

dipping sauce

3. Wedge Salad with cherry tomatoes, blue
cheese crumbles, bacon, fried onion

pieces, and topped with blue cheese
dressing




Sppiotivor Mo

7. Caprese Salad drizzled with a homemade 10. Pulled Chicken or Pulled Pork Nachos
served with salsa, guacamole, and sour

balsamic reduction
cream

8. Bruschetta drizzled with roasted garlic

olive oil 11. Spinach & Artichoke Dip with toasted
bread

9. Caldo De Queso (cheese soup)
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13. Mini Taco Bowls 15. 7 layer Dip

14. Teriyaki Glazed Chicken wings topped 16. Habanero chicken wings
with toasted sesame seeds and fresh
chives
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17. Grilled Peaches on a bed of jalapeno 19. Roasted Artichoke with homemade
cream cheese on toasted baguette bread Sriracha Aioli
drizzled with agave honey
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18. Meet & Cheese Selection with wine 20. Korean Beef Lettuce wraps

paring
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21. Fondue Cheese Dip 23. Cherry Tomato Lady bugs
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24. Fried Macaroni & Cheese Balls 26. Bruschetta with a balsamic drizzle

27. Seafood bisque with shrimp and crawfish,
topped with a dollop of creme fresh and garnished

with fresh sweet basil

25. Stuffed Claims
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28. Endive lettuce cups filled with candied walnuts, 30. Butternut squash bisque topped with a dollop
dried cranberries, and topped with garlic and herb of creme fresh and dusted with cinnamon

feta crumbles, and drizzled with pesto sauce, and
garnished with fresh radicchio and thyme

31. Chargrilled Oysters

29. Mango Shrimp Ceviche with trio color exotic
potato chips
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32. Puff Pastry filled with sautéed mushrooms &
onions

33. Chicken Taquitos paired with salsa, guacamole,
and sour cream




