
MEMORIAL SERVICE MENU OPTIONS

STARTERS
Gourmet Cheese Board

Domestic and imported cheeses, fresh and dried fruit, nuts, apricot preserves, crackers & artisan breads

Charcuterie Board
A selection of cured meats, sausages, domestic and imported cheeses, assorted fresh and dried fruit, nuts, apricot preserves,

Dijon mustard, olives, fresh baguette, assorted gourmet crackers and artisan breads

Antipasti Platter
marinated artichoke hearts, olives, mushroom, roasted bell pepper, onion

Vegetable Crudité with Trio of Dips
cucumber, cherry tomato, bell pepper, broccoli, carrot with blue cheese, hummus and ranch dips

Seasonal Assorted Grilled Vegetable Display
asparagus, red and yellow peppers, mushrooms, zucchini, onions, balsamic or truffle glaze

Meatball Bites with Marinara Sauce
presented with mini picks for easy handling

Assorted Puff Pastry Bites
cheese | potato | cheese & spinach

Miniature Quiches
classic French (bacon and cheese)  |  spinach |  sautéed mushrooms  |  cheese

Hummus with Paprika, Olive Oil & Pita chips

Smoked Candied Bacon Jam Tart
hardwood smoked bacon, balsamic vinegar, port wine, brown sugar, onions, cream, blue cheese in a quinoa tart. (GF)

Miniature Bouchée Cups with Smoked Salmon Mousse
garnished with fresh dill

SALADS
Haute Cuisine Special Salad

baby lettuce, pear, pomegranate, cranberry, toasted pecan, goat cheese, lemon-thyme or balsamic vinaigrette on the side

Chicken Chardonnay Salad
toasted almonds, celery, red onions, grapes, orange Dijon aioli

Gourmet Pasta Salad
choice of pasta, artichokes, sun-dried tomatoes, bell peppers, and Italian olives, basil aioli

Moroccan Couscous Salad with Orange Cilantro Dressing
baby greens, dates, oranges, couscous, cilantro, pistachios, orange-cilantro dressing on the side

DESSERT
Fresh Fruit & Berry Display

a beautiful display of fresh seasonal fruits with chocolate & caramel dips

Mini Assorted Dessert Bites
Lemon bars, brownies, cream puffs, macarons

Price per person depends on menu choices and number of guests.


