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TASTEFUL PASSED HORS D’OEUVRES 

For a Tasteful Passed Cocktail Party, Please Choose (5) Items from Our Tasteful Hors d’Oeuvre Menu 
 

Spicy Peanut Chicken Satay  
Served with a Thai Dipping Sauce 

 
Apple Gruyere Tartlets 

 
Four Cheese and Roasted Garlic Puffs 

 
Crispy Cheese Raviolis 

Served with a Zesty Marinara Sauce 
 

Chicken, Avocado, and Chipotle Pepper Quesadillas 
Garnished with Sour Cream and Cilantro   

 
Crispy Duck Egg Rolls 

Served with a Sweet Black Sesame Dipping Sauce 
 

Miniature Quiche with Asparagus and Roasted Red Onion 
 

Beef Negamaki 
Small Rolls of Beef Filled with Scallions and Red Peppers,  

Served with a Lemongrass Dipping Sauce 
 

Grilled Vermont Cheddar Cheese Toasts  
A Miniature Version of the Ultimate Comfort Food  

Served with a Creamy Tomato Dipping Sauce 
 

Eggplant Caviar Crostini 
 

Pigs in a Blanket 
An All Time Favorite in Fluffy Puff Pastry with Dijon Mustard 

 
Moroccan Style Pizzas  

Grilled Flatbreads Topped with Goat Cheese, Tomatoes, and Coriander 
 

Wild Mushroom Samosas 
Served with a Cucumber Raita 

 
Steamed Gyoza Dumplings 

Served with a Soy-Vinegar Dipping Sauce 
 

Flatbreads with Crisp Duck Sausage and Chives 
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CLASSIC PASSED HORS D’OEUVRES 
For a Classic Hors d’ Oeuvre Party, Please Choose (6) Items From the Tasteful or Classic Hors d’Oeuvre Menus 

 
Pepper Crusted Steak with Shallot Confit 

Served on Crisp Toast Points  
   

Tandoori Chicken Finger Skewer 
Tender Breast of Chicken Flavored with Traditional Indian Spices  

Served with a Tangy Mango Cilantro Chutney 
 

Crispy Bite-Size Crab Cakes with a Citrus Caper Remoulade 
 

Miniature Arepas 
Bite Size Spanish Corn Cakes Served with Pimiento Salsa and Crema Fresca 

 
Shredded Pork, Black Bean and Roasted Red Pepper Turnovers  

Served with Cilantro and Red Chimichurri Sauce 
 

Smoked Salmon Rosettes on Black Bread 
Topped with a Dollop of Crème Fraiche and Fresh Chive  

 

Handmade Scallion and Shrimp Dumplings 
Served with a Green Chili Soy Sauce 

 
Sweet Potato Fritters with Harissa 

Topped with a Pistachio Infused Yogurt  
 

Red Chile Fire Roasted Shrimp  
Served with a Mango Papaya Chutney 

  
Crispy Fontina Risotto Cakes 
With a Tomato Basil Emulsion  

 
Traditional Miniature Potato Pancakes 

Topped with Caramel Crème Fraîche and Poached Apple 
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ELEGANT PASSED HORS D’OEUVRES  
For an Elegant Passed Hors d’ Oeuvre Party, Please Choose (7) Items from 

 the Tasteful, Classic, or Elegant Hors d’Oeuvre Menus 
 

Truffled Potato Croquettes 
Served with White Truffle and Red Pepper Aioli  

 
Sautéed Lobster Dumplings with Chives 

Served with a Tarragon Soy Sauce 
 

Herb-Crusted Filet Mignon  
On Toast Points with a Horseradish Mustard Sauce 

 
Mini Bisteeya 

A Moroccan Delicacy with Chicken and Ground Almonds 
 

Spicy Red Snapper Cakes  
Served with a Scallion Thai Aioli 

 
Rosemary Scented Loin of Lamb 

On Thinly Sliced Baguettes with Béarnaise Sauce 
 

Pastrami Smoked Salmon Blinis 
With Crème Fraiche and Grain Mustard  

 
Savory Wild Mushroom Crepes with Chives 

 
Tuna Teriyaki 

Spiced Grilled Tuna on Wonton Crisps with a Wasabi Aioli 
 

Crispy Southern Fried Oysters  
With a Cajun Spiced Remoulade 

 
Mini Goat Cheese Tartlettes  

 
Baby Scallop Tartlettes with Saffron Cream 

 
Asian Summer Rolls 

Vermicelli Noodles and Fresh Sprouts Wrapped in Rice Paper  
Served with a Sweet and Sour Sauce 
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TASTEFUL STATIONARY HORS D’OEUVRES  
For a Tasteful Stationary Cocktail Party, Please Choose (3) Items from Our Tasteful Stationary Hors d’Oeuvre Menu  

 
Bread Basket 

An Assortment of Breads Including Rosemary Focaccia, Genoa Breadsticks,  
French Baguettes, Italian Flatbreads, and Parmesan Cheese Straws 

Served with Herb Infused Olive Oils  
 

Cheese and Fruit Platter 
A Variety of Cheeses Beautifully Garnished,  

Served with Seasonal Fruit, Crackers and Toasts 
 

Crudités 
A Variety of the Market's Freshest Seasonal Vegetables, Served with Your Choice of Any Two Dips:  

Basil, Spicy Peanut, Grilled Onion, Curry, Horseradish Mustard, Blue Cheese and Saffron Aioli 
 

Miniature Sandwich Platter 
One-bite Versions of Our Popular Standard-Size Sandwiches.  Favorites Include: Grilled Vegetable;  

St. Andre, Roasted Red Onion & Watercress; Smoked Turkey & Orange-Honey Mustard; Salmon Mousse   
 

Pizza Pinwheels 
Our Savory Stuffed Pizzas 

 
A Selection of Dips  

Choose Four of the Following: Fresh Guacamole with Lime and Cilantro, Pico de Gallo, Hummus,  
Smoky White Bean, Eggplant Caviar, Tomato-Basil Tapenade and Baba Ghanoush  

Served with Pita Chips, Corn Chips, Rosemary Crostini or Endive 
 

Savory Snacks 
These Munchies Make for Terrific Bar Food, and Work Equally Well Set Out on Cocktail Buffets.  Please select three of the following:  

Tomato Focaccia, Moroccan Spiced Chickpeas, Toasted Pistachios with Coconut, Spicy Nuts and Candied 
Ginger Mix, Marinated Bocconcini, Chili Pecans, Parmesan Toasts, Pita Crisps, Fresh Plantain Chips, 
Cheddar Cheese Straws, Japanese Rice Cracker Snacks, Mixed Herbed Olives, Rosemary Bread Sticks 

 
Dessert Table 

Almond Macaroons, Bittersweet Chocolate Truffles, Miniature Chocolate Soufflés, 
 Miniature Assorted Rugelach, a Variety of Bite Sized Petit Fours, Chewy Cookies,  

and Rich Chocolate Brownies 
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CLASSIC STATIONARY HORS D’OEUVRES 
For a Classic Stationary Cocktail Party, Please Choose (4) Items from Our  

Tasteful and Classic Stationary Hors d’Oeuvre menus 
 

Antipasto 
Italian Cured Meats, Marinated Bocconcini, Chunks of Parmesan, Asparagus Wrapped with Prosciutto, 

Grilled Vegetable Skewers, Artichoke Hearts, Marinated Olives, Fire-Roasted Peppers,  
Genoa Breadsticks and Crusty Italian Bread 

 
Asian Crudité   

Asian Vegetable, Rice Crackers, Taro Chips, Sesame Wonton Crisps,  
Gingered Adzuki Dip, Tobikko Taramassalata, and Miso Aioli 

 
Belle of the South 

Louisiana Cold Spiced Shrimp Remoulade, Creole Crab Dip with Toast Points,  
Southern Fried Chicken Finger Skewers, Blackened Catfish Bites, Grilled Andouille Sausage,  

Cheddar Biscuits, Corn Bread, and Hot & Spicy Pecans 
 

Brie en Croute with Walnuts and Roasted Pears 
Served with Crusty French Baguettes, Crackers and Toasts 

 
Bruschetta Station 

 A Choice of Focaccia, Italian Sliced Baguettes or Parmesan Toasts with Four Toppings, Including: Roasted Red 
Peppers with Basil and Garlic; Portobello Mushrooms with Rosemary Aioli;  

Tomato-Coriander; and Artichoke and Herbed Olive Oil 
 

Chicken Skewer Basket 
Skewers of Tender Chunks of Chicken Seasoned with Your Choice of Sauces: 

BBQ, Spicy Peanut, Cajun, Santa Fe, or Mediterranean 
 

Mediterranean Cheese Platter 
A Luscious Assortment of French & Italian Cheeses Served with 

Our Herbed Olive Mix and Roasted Red & Yellow Peppers 
Served with Flatbreads, Crackers, Baguettes & Toasts 

 
The Southwestern Combo 

              This Winning Platter Includes Santa Fe Chicken Skewers, Skewered Strips of Flank 
              Steak, Cheddar Biscuits, Guacamole, Salsa Fresca, Spicy Black Bean Dip,  

              Cumin Pita Chips and Corn Chips 
 

The Tea Sandwich Sampler 
Please Choose Three of the Following 

Smoked Turkey and Brie on a Cheddar and Scallion Biscuit; Grilled Sirloin with Watercress and Herb Aioli on 
Onion Sourdough; Roasted Vegetables with Fresh Mozzarella and Pesto on Focaccia; Barbecue Chicken Rollups;  

Tuscan Toasts with Tomato, Mozzarella & Basil; Smoked Salmon on Black Bread
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ELEGANT STATIONARY HOR D’OEUVRES 
For an elegant stationary cocktail party, please choose (5) items from our 

Tasteful, Classic, or Elegant Stationary Hors d’Oeuvre menus 
 

Fish Platter 
Nova, Smoked Trout, Whitefish or Baked Salmon, Served with Crème Fraiche, Capers, 

Grain Mustard, Sliced Red Onion, Black Bread, Bagel Crisps and Toast Points 
 

French Charcuterie and Cheese Assortment 
A Selection of Pates, Smoked Meats, Sausages, French Cheeses, Vegetable Tarts,  

Fresh and Dried Fruit and Spiced Nuts.  Served with Crackers, Toasts, and French Baguettes 
 

Mediterranean Sampler 
Provencal Chicken, Marinated Beef Skewers, Smoked White Bean Spread, Roasted Eggplant Caponata,  

Parmesan & Garlic Bruschetta, Marinated Bocconcini, Gaeta Olives, Caperberries and Focaccia 
 

The Platinum Grill  
Grilled Tiger Shrimp in a Chipotle Chili Marinade, Grilled Vegetable Skewers, Grilled Tuna & Red Pepper Kabobs,  

Tequila Grilled Chicken, Medallions of Grilled Sirloin, Buttermilk Biscuits, Chilled Asparagus, Baby Carrots and 
Endive with a Red Chili Caesar Dip and Pesto Mayonnaise 

 
Raw Bar 

Fresh Clams on the Half Shell, Blue Point Oysters, Stone Crab Claws,  
Scallops and Avocado Ceviche, and Shrimp Cocktail. Served Over Ice with Mignonette,  

Spicy Cocktail Sauce, Fresh Lemon, and Wasabi Caviar 
 

Steamed Shrimp 
The All-time Classic, but the Sauces Add a New Twist.  Comes with a Saffron Aioli,  

Coarse Mustard Remoulade, and Cocktail Sauce with Fresh Horseradish 
 

Seafood Sampler 
Steamed Shrimp, Sesame-Ginger Tuna Skewers, Crab Fingers, and Smoked Salmon Rosettes  

Served with Crackers, Cocktail Sauce, Sesame Dip and Saffron Aioli 
 

Spanish Tapas  
Garlic Chicken Skewers, Shrimp in Caper Vinaigrette, Green Stuffed Olives, Spanish Croquettes, Manchego 

Cheese, Asparagus Wrapped in Serrano Ham, and New Potatoes in Red Onion Mayonnaise 
 

A Taste of the Orient 
Pan Charred Tuna with Wasabi Cream, Hoisin Duck Rolls, Thai Shrimp Rolls,  

Vegetable Sushi, Wasabi Peas & Rice Cracker Snacks; Served with Scallion-Ginger Soy Sauce 
 

Vietnamese Duck Rolls 
Served in Black Pancakes with Hoisin Sauce and Fresh Chives 
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   INTERACTIVE BUFFET STATIONS 
The Following Tables are Abundant Displays of Some of the World’s Most Exciting Cuisines Designed to Offer Guests 

Selections of Their Choice to be Prepared by our Talented Team of Chefs 
 

Carving Stations 
Your Choice of One of the Following Carved to Order by Our Staff: 

Grilled Sides of Salmon with a Green Herb Sauce; Roasted Tenderloin of Beef with a Chipotle Demi Glace; 
Leg of Lamb with Mint Vinegar Chutney; Whole Roasted Sea Bass with a Ginger Miso Sauce 

Roast Capon with Orange Cranberry Chutney; Maple Glazed Ham with Grain Mustard 
 

Cajun Jambalaya Station 
Festive Party Dish Served from Large Clay Pots and Made to Order with Bowls of 

Crayfish, Andouille Sausage, Cajun Grilled Chicken, Shredded Duck, and Grilled Wild Mushrooms with Okra 
  

Fondue Station 
A Selection of Cheese Fondues Maintained by Our Staff and Set Out for Guests to Help Themselves 

Offering Sweet Red Pepper and Monterey Jack, Gouda, Traditional Gruyere, and New York State Cheddar 
Served with Assorted Crudités, Roasted Vegetables, Seasonal Fruit and Crusty French Bread  

 
Martini Risotto Station 

Prepared to Order by Our Chef in Large Cast Iron Pans and Served with a Variety of International Toppings:  
Roasted Corn and Fava Beans with Sage; Oven Roasted Button Cremini Mushrooms with Shallots  

and Garlic; Sautéed Florida Rock Shrimp with Tarragon and Cuervo Gold Butter 
 

Mexican Fajita Sauté Station 
Traditional Fajita Fillings of Sautéed Chicken, Beef or Grilled Vegetables 

Served in a Warm Tortilla, Garnished with Fresh Tomatoes, Homemade Guacamole, Pico de Gallo,  
Sour Cream, Chopped Black Olives, Jalapeno Peppers, Spanish Rice, Fresh Cilantro and Cheddar Cheese 

 
Oriental Stir Fry Station  

This Sizzling Station Features a Selection of Ginger Marinated Pork, Poached Chicken, Lemongrass Shrimp,  
Spicy beef, Snow Peas, Mushrooms, Scallions, Baby Corn, and Water Chestnuts 

Served with Asian Noodles and Rice and Made to Order in Large Woks 
 

Pasta Bar 
A Variety of Pastas Made to Order with Four Sauces: 

Pesto, Veal Ragu, Tomato Leek with Pancetta and Four Cheese with Wild Mushrooms  
Served with Crusty Italian Bread, Fresh Grated Parmesan Cheese, and Genoa Breadsticks 

 
Sushi Station 

This Interactive Station Features Our Professional Sushi Chefs Making Sushi Rolls to Order with a Variety of 
Ingredients, Including: Tuna, Yellowtail, Shrimp, Eel, Scallops, Cucumber, Avocado and Vegetable Tempura 

Served with Soy Sauce, Picked Ginger, Wasabi and Chopsticks 
 

The Indulgent Chocolate Fountain* 
Spoil Your Guests with the Ultimate Dessert, a Fountain Overflowing with Chocolate,  

Served with a Wide Array of Fresh Fruit, Golden Pound Cake, Marshmallows, Pretzels, and Graham Crackers 
                          * Extra Charge  
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TASTEFUL BUFFET DINNER 

 
PASSED HORS D’OEUVRES 

Please Select Five (5) Items from the Passed Hors d’Oeuvres Menus or  
(3) Items from the Stationary Hors d’Oeuvre Menus 

 
DINNER 

 
Grilled Lemon Paillard of Chicken 

With Wild Spinach & a Shiitake Marsala Sauce 
 

Seafood Paella 
A Traditional Spanish Classic with Shrimp, Mussels, Scallops,  

and Fish Cooked in a Saffron Broth 
 

Sautéed Local Green Beans with Shallots  
 

Roasted Potatoes with Garlic and Rosemary  
 

Moroccan Style Lentils 
A Mixture of Soft Green Lentils with Spices 

 
Field Greens with Shaved Asiago and Balsamic Vinaigrette 

 
A Variety of Breads and Butter 

 
DESSERT 

 
Assorted Homemade Cookies and Brownies 

 
Bite-Sized Petit Fours 

 
Freshly Ground Colombian Coffee & Selected Fine Teas 
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CLASSIC BUFFET DINNER  
 

PASSED HORS D’OEUVRES 
Please select five (5) items from the Passed Hors d’Oeuvre Menus or  

(3) Items from the Stationary Hors d’Oeuvre Menus 
 

DINNER 
 

Wood Grilled Salmon Filets  
Served with a Cucumber and Dill Salsa 

 
Pepper Crusted Tenderloin of Beef  
Served with Wild Mushroom Confit 

 
Grilled Vegetable Medley with Olive Oil and Fresh Herbs 

 
Lemon-Chive Orzo 

 
Potato and Celery Root Gratin 

 
Mixed Field Greens with a Champagne Vinaigrette 

 
An Assortment of New York’s Best Breads 

 
 

DESSERT 
 

Assorted Miniature Pastries 
(Opera squares, pecan diamonds, and petit fours) 

 
A Selection of the Chef’s Tiny After-Dinner Cookies 

 
Freshly Ground Colombian Coffee and Selected Fine Teas 
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ELEGANT BUFFET DINNER 
 

PASSED HORS D’OEUVRES 
Please Select Five (5) Items from the Passed Hors d’Oeuvre Menus List or  

(3) Items from the Stationary Hors d’Oeuvre Menus 
 

DINNER 
 

Whole Leg of Lamb  
Served with a Fresh Mint and Almond Pesto 

 
Filet of Sea Bass  

With Saffron-Orange Cream Sauce 
 

Creamy Wild Mushroom Risotto 
 

Citrus Grilled Asparagus 
 

Curry Scented Israeli Cous Cous 
 

Organic Field Greens with Herbs and Sliced Golden Tomatoes 
 

Warm Crusty Breads & Rolls with Sweet Butter 
 

 
DESSERT 

 
Italian Zabaglione  

Served with Lady Fingers and Sicilian Almond Cookies 
 

Miniature Fresh Fruit Tarts 
 

Assorted Chocolate Truffles 
 

Freshly Ground Colombian Coffee and Selected Fine Teas 
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CLASSIC SIT-DOWN DINNER  
 

PASSED HORS D’OEUVRES 
Please Select Five (5) Items from the Passed Hors d’ Oeuvre Menus List or  

(3) Items from the Stationary Hors d’ Oeuvre Menus 
 

FIRST COURSE 
 

Hudson Valley Field Greens 
Served with Roasted Golden Beets, Fennel, Fresh Apples and Coach Farm Goat Cheese 

Or  

Pastrami Smoked Salmon Napoleon  
Served with Grain Mustard and Crème Fraiche  

 
MAIN COURSE 

Please Select Two (2) from the Following: 
 

Peppered Tenderloin of Prime Beef 
Served with Wild mushroom and Bordeaux Demi-Glace 

 
Slow-Roasted Atlantic Salmon 

Served with a Mesh of Citrus–Scented Fennel 
 

Roasted Cornish Game Hens 
Served with Date and Orange Compote 

 
Tortellini with Grilled Wild Mushrooms and Sage  

 
ALL ENTREES SERVED WITH: 

 
Scalloped Potatoes with Caramelized Onion  

Mélange of Roasted Baby Vegetables 
 

Assorted Rolls and Butter 
 

DESSERT 
 

Hazelnut Crème Brulee with a Mélange of Fresh Seasonal Fruits 
Platters of the Chef’s tiny after-dinner Cookies  

 
Freshly Ground Colombian Coffee & Selected fine Teas 
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ELEGANT SIT-DOWN DINNER 
 

PASSED HORS D’OEUVRES 
Please Select Five (5) Items from the Passed Hors d’ Oeuvre Menus List or  

(3) Items from the Stationary Hors d’ Oeuvre Menus 
 

FIRST COURSE  
 
 

Napoleon of Roasted Seasonal Vegetables  
Savory marinated roasted vegetables layered between light layers of puff pastry  

and finished with an herbed crème fraiche 

Or 

Potato Gnocchi with Garlic Walnut Pesto and Truffle Oil 
 

 
MAIN COURSE 

 
Crisp Long Island Duckling 

Servedwith a dried cranberry conserve 
Or 

Seared Filet Mignon of Tuna 
Served with a citrus soy aioli 

 
ALL ENTREES SERVED WITH: 

 
Scallion Mashed Red Bliss Potatoes 

 
Medley of Haricot Vert & Baby Carrots 

 
Crusty Breads & Rolls with Sweet Butter 

 
 

DESSERT 
 

Please select one (1) from the following: 
 

Apple Tarte Tatin with Caramel-Cinnamon Crème Fraîche 
Molten Chocolate Cake with a Black & Red Berry Coulis 

Fresh Pear Sorbet with Crystallized Orange & Almond Tuiles 
 

Freshly Ground Colombian Coffee & Selected Fine Teas 
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SPECIALTY THEME MENUS 

Indiana’s theme menus are always a popular alternative to a traditional cocktail or dinner party.   
The following three menus illustrate some recently conceived ideas that offer another way to throw a successful event. 

 

Latin-Caribbean Fusion Cocktail and Dinner Party Menu 
 

Passed Hors d’ Oeuvres 
 

Sesame Seared Tuna with a Black Bean Mango Salsa 
Served on a Corn and Chive Cake Topped with Wasabi Cream and Fresh Chives  

 
Sweet Potato Fritters 

Topped with a Pistachio-Yogurt Sauce 
 

Coconut Crusted Shrimp 
Served with a Passion Fruit Chili Dipping Sauce 

 
Sautéed Mushroom and Leek Empanadas 

Served with a Red Chimichurri Sauce 
 

Chimichurri Marinated Steak Skewer 
 

Yuca Crab Cake 
Served with a Lemon and Caper Aioli 

 
Chilled Watercress Soup 

Garnished with a Dollop of Onion Cream and Scallions and  Served in a Shot Glass 
 

Buffet Station 
 

Grilled Hearts of Palm and Salmon Salad with Fresh Mango 
Drizzled with a Sweet Vinaigrette and Topped with Fresh Cilantro and Served in a Martini Glass 

 
Roasted Sweet Corn, Red Peppers, Red Onions and Tomato Salad 

Served with a Cumin and Lime Dressing 
 

Cuban Style Bites 
Black Bean Soup & Bite Size Adobo Pork Grilled Sandwiches  

 
Sliced Mojito Roasted Chicken Breast 

Served with Fresh Plantain Strips and Topped with Fresh Guacamole and Tomato and Cilantro Salsa 
 

Sliced Garlic and Parsley Marinated Skirt Steak 
Served on Yucca Mash and Topped with Sautéed Onions 

 
Specialty Drink- Passionate Mojito:  Simple Syrup, Passion Fruit Puree, Fresh Lime Juice, Rum 

and Chilled Champagne; Garnished with a Mint and an Orange Twist 
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Mexican Cocktail Party Menu 
 

Passed Hors d’ Oeuvres 

 

Jalapeno Shrimp with a Mango and Cilantro Sauce 
 

Wild Mushroom and Chihuahua Cheese Quesadillas 
Topped with Fresh Tomato-Arbol Salsa 

 
Tequila and Lime Marinated Chicken Skewers 

 
Corn Arepas with Pulled Pork and Pickled Red Onions 

 
Bite-Size Steak and Queso Cabrales Taquitos with a Tomatillo Sauce 

 
Mexican Rice Stuffed Tomatoes 

Topped with a Sweet Pepper Sour Cream 
 

Adobo Marinated Steak Skewers with Salsa Verde 
 

Mole Chicken Skewers 

 
Assorted Miniature Flutas 
Chorizo and Queso Blanco 
Bean and Cheddar Cheese 

 
Stationary Hors d’ Oeuvres 

 
Tri-Colored Corn Tortilla Chips 

Served with Black and White Bean Salsa; Fresh Guacamole; Pico de Gallo 
 

Cazuela de Queso 
Mexican Three Cheese Fondue 

Served with Market Fresh Vegetables 
 

Passed Desserts 

 

Bite Size Dulce de Leche Ice Cream in a Mini Sorbet Glass 
 

Churros and Spiced Hot Chocolate 
Sweet Sugar Cinnamon Churros 

Served with Mexican Hot Chocolate in Espresso Cup 
 

Bizcocho Tres Leches in a Mini Martini Glass 
 

Specialty Drink- Romantic Margarita: Pomegranite, Pineapple 
 And Fresh Lime Juices, Tequila, and Grand Marnier 
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Belgian Oktoberfest Cocktail Party Menu  

 
Passed Hors d’ Oeuvres 

 
Sautéed Shrimp with a Garlic and Parsley Cream Sauce 

Served on a Toasted Baguette  
 

Miniature Waffled Ham and Cheese Sandwiches 
 

Pomme Frites with Saffron-Mustard Mayonnaise 
 

Bite-Size Smoked Salmon and Cucumber Tartine 
 

Endive with Chicken, Apples and Candied Pecans 
 

Corn and Mozzarella Cakes  
Served with Roasted Red Pepper and Tomato Aioli 

 
Meatballs with Wild Mushroom and Leffee Blonde 

 

Beer Inspired Stations 
 

Hoegarden Mussel Station 
Mussels Steamed in Hoegarden Beer 

Mussels in Hoegarden Beer and Tarragon-Tomato Broth 
Mussels in Hoegarden Beer, Cream, Fennel and Thyme 

All Entrees Above Served with Crusty Baguettes 
 

Leffe Blonde Station 
Belgian Beef Stew with Leffe Blonde 

Grilled Chicken with Leeks and Wild Mushrooms in a Leffe Blonde Beurre Blanc 
Vegetable Medley Braised in Leffe Blonde 

All Entrees Above Served with Creamy Parmesan and Butternut Squash Polenta 
 

Stella Artois Belgian Waffle Station 
A Belgian Classic Made to Order by Our Chef 

Served with a Variety of Toppings: 
Crème Anglaise; Belgian Chocolate Cognac Cream; Lemon Cream Cheese;  

Vanilla Stella Artois Ice Cream 
 
 


