& Hors d' Oeuvres - Seafood Selections

Unless otherwise noted, price is per piece. Minimum 20 pieces of any item ordered.

HOT
* § Crab Cakes served with Spicy Avocado Sauce and Creole-Honey Mustard Sauce

— Crunch crab cakes Served With tWO SBIUCES.........cceeeeeee et e e e et eaeaea e

Crab and Havarti Stuffed Mushrooms — Large button mushrooms stuffed with crab and

HaA AT GBS, . ettt ettt e e ettt e e e et e et e e e e e e e e e ettt e e e e e e e e eereeeeeaens

§ Shrimp Kabobs with Wasabi Dipping Sauce — Spicy marinated Shrimp Kabobs with

assorted vegetables grilled and served with a Wasabi dipping SaucCe...........cccceevevvevieerreinenenn,

Lobster Stuffed Red Potato — New Potatoes split and topped with lobster, Havarti cheese

AN NS

* Moroccan Salmon Skewers with Citrus Yogurt Sauce — Skewers of salmon crusted

with fennel, cumin and coriander and served with tangy citrus and yogurt sauce ....................

* v Broiled Oysters with Garlic-Tarragon Crust — Fresh sucked oyster topped with

tarragon, bread crumbs and butter then broiled ...,

* Crab Rangoon (Crab & Cream Cheese Wontons) with Soy-Ginger Dipping Sauce —
Fried wontons stuffed with cream cheese and crab and with a sweet soy-ginger dipping

Grilled Whisky-Garlic Shrimp Skewers — Grilled shrimp marinated with Bourbon

WHISKY @NO GAITIC. ....eiitieieceieciese ettt ettt et eeteesaesbeeneeneesneanneanaesnaeseesneesseeneennens

* Coconut Crusted Shrimp With Pineapple-Apricot Salsa — Crunch coconut bread

shrimp served with a salsa made from fresh pineapple and apricot preserves...............ccocue.v...

Smoky Grilled Shrimp Skewers with Garlic-Parsley Mojo — Shrimp marinated with

Mescal and served with a garlic, parsley and lime infused Oil.............cccooveveiieiieni e

Bagna Cauda - “Bagna cauda’ means ““hot bath”” and is a specialty of Italy’s Piedmont
region. It is a mixture of garlic, anchovies, capers and Romano cheese served hot with

fresh cut vegetables for dipping. SEIVES 20 ........ccuoiiiiiiiiiiiiie et sbe e srees

Thai Shrimp Spring Rolls w/ Sesame-Ginger Sauce — Mini fried egg rolls stuffed with

shrimp and vegetables. Served with & SeSame-giNger SAUCE. .........ccccererreruereseresieseeeeseennens

COLD
Chilled Shrimp Tray served with cocktail sauce.

THAY OF 50 .. .eii ittt e s bt e e r e b e e e et et e e b e e e e ra e na e e baeanae s
TrAY OF 100 ...ttt bbbttt ettt b bbbt e e

Caviar Pie — Rich egg salad topped with sour cream and cream cheese and decorated with

caviar and green onions. Served with bread and 1emon Wedges..........cccccevvriieniiinieeiciennenns
Crab Tarts — Mini-tarts stuffed with crab salad.............cccccoooieiiiii
Crab Dip w/Crackers — Made with real crab, not imitation. Serves 20..........cccccocvevvrivernnne.

New Potatoes with Caviar and Créme Fraiche — Creamy new potatoes topped with

Creme Fraiche and topped With 0Setra CaVIAr ...........ccccivevieiieiieiicie e

Continued on next page

* = Must Be Cooked On Site § = Spicy Selection (can be made mild)

v’ = Seasonal/Special Order Item
© 2008 Windy Plum Farms, Inc

. $0.75



@ Hors d' Oeuvres - Seafood Selections, Continued

Unless otherwise noted, price is per piece. Minimum 20 pieces of any item ordered.

COLD

Open-Faced Sandwiches of Herring, Apple and Chives — Creamy hearing, apple and

chive salad served atop pumpernickel DEAM ...........ccooviiiiiiiiie e $2.00
Crab Meat and Avocado Profiteroles — Puffs stuffed with crab and avocado salad............... $1.25
Smoked Trout Canapé — House smoked trout served with horseradish butter on rye bread

FOUNGS ...cveerrerecenrnsrerenseneseesennesenees: ANTARORNORIRRRRERRNR, ...l ...............cocennninncccnnn e $3.00
Potato Crepes with Smoked Salmon, Créme Fraiche and Caviar — Mini potato pancakes

topped with smoked salmon, creme fraiche and Caviar............cccocervereeieese e $3.00
v Oysters with Beluga Caviar — Oyster served on the half-shell with Mignonette Sauce

(shallots, chives and champagne vinegar) and topped with beluga Caviar (20 Pieces)............. $75.00
Ceviche in a Cucumber Cup - Fish and scallop ceviche served in cucumber cup .................. $2.00

Smoked Salmon Roulades - Pinwheels made with smoked salmon and dill cream cheese....... $2.00
Tuna Tartar On Potato Crisps — Fresh tuna tartar (raw tuna) served on a potato crisps...... $2.00
Decorated Poached Whole Salmon (10-12 pounds) - A whole salmon skinned, glazed and
decorated with cucumber. Served with Creamy Dill SAUCE.............cccoviiiiiiiiiiii $80.00
Blini with Three Caviars - Mini pancakes topped with creme fraiche and caviar .................. $3.00
Smoked Salmon Coronets on Baguette — Rolled sliced smoked salmon served on sliced

baguette spread with dill Cream ChEESE .........ccuvivviii e
Shrimp Vietnamese Spring Rolls - Marinated chicken or duck meat, cucumbers, green

onions and rice noodles wrapped in tender rice paper and served with hoisin/peanut sauce.

This item is not SlE C L 0000 00 0 ot SRR RO, ... .. $1.50
Smoked Salmon Platter — Windy Plum Farms own smoked salmon served with served with
marinated cucumbers and red onion, capers , mustard-dill mayonnaise sauce and rye bread

SHCES. SEIVES 20 .. .i. iueeteitesseseisesseneesessessesessessassesessassessssessessessssensessssessessssessensesessessensassstansesesssnee $55.00
Gravlax Platter — Windy Plum Farms own curried, un-smoked salmon served with served

with marinated cucumbers and red onion, capers , mustard-dill mayonnaise sauce and rye

Dread SIICES. SEIVES 20.......ccueiuiiieieereereeteste e stestesreaseasaassassessessesseasesseasaasaessessensessessessasseaneaneanens $45.00

* = Must Be Cooked On Site § = Spicy Selection (can be made mild)
v’ = Seasonal/Special Order Item
© 2008 Windy Plum Farms, Inc
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