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A Party Representing All of Your Featured Artists.
Come Around the World With Us.

Cocktail Hour:
Guests will be greeted with a specialty drink- Caipirinha, a Cone of Sunflower Seeds,
and a Chef's Selection of Passed Appetizers.

+ Macaroni & Cheese Bites

+ Goat Cheese & Roasted Grape Pizzetti
+ Bloody Mary Shrimp shooters
+ Pastry Wrapped Sausages
+ Crab Salad in Endive

+ La Quercia Prosciutto Wrapped Melon

Tasting Menu:
Israeli Mediterranean Platter served on a Lazy Susan
Iranian- Persian Style Red Lentil & Tomato Soup served in a Mini Tea Cup
Morocco Cedar Plank salmon & fall Vegetables served on Individual Cedar Planks
Korean Chicken Skewers served on a Piece of Seaweed
Ilce Pop Palate Cleanser handed to guests on a skewer set on a Smoking Tray

Sliced Brazilian Beef with Chimichurri & Mashed Sweet Potatoes

Mini British Curried Lamb Slider with Spiced Tomato Chutney and Cucumber Chips
served in a Mini Hamburger Box.
Asian Vegetable Chopped Salad served in a Chinese Takeout Box
Danish Blue & Apricot Bites on a mini plate
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After Dinner Food Cart:
Venezuela Arepa Station
Czech Republic Grilled Sausages

Second Lazy Susan Tray:
Strawberries, Blackberries,
Apricots with Blue Cheese/Honey/Pistachios,
Chocolate Mousse Cups

Dessert Station:
Flambé Donut Station
Fresh Donuts flambéed in cognac and topped with your choice of
roasted apples, caramel, chocolate, and whipped cream.
With Coffee Service




