
hors d’oeuvres 

passed hors d’oeuvres: 

oysters on the half shell with 
a fennel grapefruit mignonette (additional fee) 

crostinis choice of:
olive tapenade OR chicken liver OR tomato basil olive oil

fritto misto (fried veggies) 

steak brochettes, charmoula  

chicken empanadas 

fried green tomatoes with a spicy aioli 

eat & peel shrimp (additional fee)

pimento cheese with raw vegetables, birds food crackers

crispy pig tater tots, bread & butter pickles

stationary hors d’ oeuvres: 

seasonal vegetable platter 

baby spinach salad 

cheese platter with goat, cow, & sheep cheese 

escarole & dandelion salad 

pimento cheese plate 

chatcuterie plate with accompaniments


