
PASSED HORS D’OEUVRES STATIONARY DISPLAYS

“STROKE OF MIDNIGHT” A LA CARTE GRAZING TABLE
A L L  S E L E C T I O N S  S E R V E D  R O O M  T E M P E R A T U R E

MANHATTAN GRILLED CHICKEN 
SKEWERS........................................... $3 
Sage & Proscuitto Wrapped 

VEGETABLE SAMOSA PILLOWS..... $3
Tamarind Dipping Sauce

MINIATURE CRABCAKES.................. $3
Caper Dill Aioli

CRISPY CASHEW SPRING ROLLS... $3
Pineapple Sweet Chile Dipping Sauce

WILD MUSHROOM & GRUYERE.... $3
In Flaky Gougere

CHURRASCO GRILLED STEAK  
SKEWERS........................................... $3
With Fresh Herb-Olive Chimichurri Sauce

WARM CRAB & ARTICHOKE DIP....... $5.95          
Served with Herbed Croutes

12TH STREET’S AWARD WINNING 
CLASSIC GUACAMOLE......................... $8.95
Stone Ground Corn Tortilla Chips, Plantain Chips & 
Pico de Gallo Salsa

WARM BRIE IN PUFF PASTRY............ $4.95
Layered with Cherry Pomegranate & Walnut Compote 
Served with Crusty Baguette Slices

IMPORTED & DOMESTIC CHEESE  
DISPLAY................................................ $8.95
Accompanied by Fresh & Dried Fruits, Fig Jam, 
Balsamic Syrups, Flavored Honey, Assorted Artisan 
Crackers & Flatbreads

N E W Y E A R’S E V E 
DROP-OFF CATERI NG HOLI DAY ME NU
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ASK ABOUT OUR FESTIVE DESSERT OPTIONS FROM OUR IN-HOUSE PASTRY SHOP 
&  FULL-SERVICE EVENTS MENUS

CHAR GRILLED SLICED BEEF TENDERLOIN 
DISPLAY .............................................................$9.95  
Served with Cocktail Knot Rolls, Toasted Onion Chutney & 
Horseradish Cream 

CEDAR PLANK SALMON..................................$9.95
With Yogurt Dill Labne

APPLEWOOD SMOKED SLICED TURKEY BREAST 
DISPLAY.............................................................$8.95
With Miniature Brioche Rolls & Cranberry Compote

HOT SMOKED SALMON PLATTER..................$9.95
Grainy Mustard, Displayed with Sliced Black Bread 

ROASTED ROOT VEGETABLE PLATTER......... $7.95
Parsnips, Rutabaga, Rainbow Carrots, Turnips, Ruby Beets
With Olive Oil & Sea Salt

BLACK EYED PEA, CANDIED TOMATO & 
RAINBOW PEPPER SALAD.............................$5.95
Cabernet Vinaigrette

ROASTED SHAVED BRUSSEL SPROUT & 
BUTTERNUT SQUASH SALAD........................$5.95
With Pomegranate Pearls & Champagne Vinaigrette

FARMHOUSE SALAD........................................$3.95
Tossed Greens, Dried Cranberries, Crumbled Goat Cheese, 
Candied Nuts &  Balsamic Vinaigrette

WINTER ISRAELI TABBOULEH SALAD.........$4.95
Quinoa, Peas, Mint & Merquen Smoked Chile

CLASSIC CHICKPEA & ROASTED RED PEPPER 
HUMMUS DUO..................................................$5.95
Accompanied by Pita Triangles
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