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Let’s Pretend Catering

Passed Hors d’oeuvres

Vegetarian

Spanikopita with tzaziki sauce

Mini twice baked potatoes with crème fraiche and chives

Manchego croquettes with quince sauce

Wild mushroom and fontina canapé

Risotto fritters with fontina and a smoked tomato sauce

Zucchini and lemon chevre rollatini with fresh basil

Curried vegetable strudels with ginger apricot dipping sauce

Petite blue cheese and walnut shortbreads

Vietnamese spring rolls with ginger hoisin dipping sauce 

Mini grilled flatbreads with seasonal toppings

Classic herb and pine nut stuffed mushrooms

Blue cheese mousse in a new potato

Seafood

Classic jumbo shrimp cocktail

Chile rubbed jumbo shrimp with avocado dipping sauce

Moroccan spiced jumbo shrimp

Mini Maine crab cakes with classic remoulade or poblano aioli

Sea scallops wrapped in crisp bacon 

Blackened sea scallop on herbed creamed corn

Miso glazed sesame crusted sea scallop

Smoked trout mousse in a new potato (smoked salmon mousse)

Maine lobster salad finger roll

International Flavors

Curried chicken salad tartlet

Spiced chicken empanadas with salsa verde (Classic beef picadillo)

Indian tikka shrimp with mango cucumber raita

Chile lime marinated pork skewers with coconut dipping sauce

Authentic potato samosas with cilantro chutney

Classic chicken satay skewers with warm peanut sauce

Skewered lamb with almond mint pesto

Tandoori chicken skewers with cucumber mint raita

Grilled beef skewers with chimichurri sauce

Ginger and lemongrass beef skewers with a spicy soy dipping sauce

Savory Bites

Bacon wrapped dates stuffed with blue cheese (almonds and chevre)

Peppered beef canapé with garlic aioli and shaved parmesan

Stuffed mushrooms with pancetta, shallots and sage 

Foie gras mousse canapé with cabernet cherries

Lemon and rosemary lamb skewers with sour cherry demi

Duck prosciutto canapé with orange fennel marmalade
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Let’s Pretend Catering

Passed Hors d’oeuvres/ Seasonal Favorites
Spring

Phyllo wrapped asparagus with lemon crème fraiche

Mini bacon, leek and blue cheese tartlettes

New potato with seared tuna, asparagus tip and lemon crème fraiche

Crispy potato nests with smoked salmon and dill crème fraiche

Summer

Summer strawberries and mascarpone drizzled with aged balsamic

Adobo grilled shrimp and scallops on a crispy corn tortilla with avocado cream

Balsamic roasted pepper and chevre canapé

Country pâté canapé with fresh rhubarb chutney

Maine lobster salad on endive with chives

Warm mozzarella and prosciutto canapé with balsamic tomatoes

Greek salad filled cucumber cup

Honey roasted apricots on a chevre crostini with pistachios

Autumn

Fresh figs stuffed with blue cheese and drizzled with pomegranate molasses

Warm prosciutto wrapped figs drizzled with honey

Country pâté canapé with caramelized fig

Mini duck confit and chevre turnovers with apple butter

Smoked chicken canape with VT chevre spread and poached pears

Warm Brie tartlet with spiced apple-pear chutney

Winter

Alsatian onion tartlettes with rosemary and chevre

Crispy potato nests with smoked salmon and dill crème fraiche

Warm mozzarella and prosciutto canapé with caramelized balsamic onions

Warm Brie tartlet with cranberry port compote

