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Fried Calamari
Crackling Squid with Spicy Marinara

Mich’s Rice Rounds
Risotto with Hot and Sweet Sausages,
Aged Cheddar Cheese, Mozzarella, Reggiano
Parmesan Cheese, Breaded and Deep Fried
Served with Tomato Sauce

Market Meatballs
Pork, Veal, Beef Meatballs with
Grilled Garlic Ciabatta Bread

Beef Angus Sliders
Served On Brioche Bun
with Homemade Market Sauce

Endive with Salmon Mousse
Salmon, Dill, Créme Fraiche

Assorted Tomato Bruschetta
Red and Yellow Tomatoes, Garlic, Basil,
Extra Virgin Olive Oil

Mini Quiche

Quiche with Cheese and Broccoli

Crab Spring Rolls
Jumbo Lump Crab Meat, Julienne Vegetables,
Asian Dipping Sauce

Chicken Satay
Grilled Chicken Breast, Spicy Peanut Sauce

Fruit Kabobs
Assorted Fruit, Yogurt Dipping Sauce

Small Pizzete
Grilled Pizza with a Variety of Toppings

Eggplant Rollatini
Stuffed with Prosciutto and Herb Ricotta

Mini Chicked Quesadillas
Shaved Grilled Chicken, Cheddar Cheese,
Jalapenos with a House Made Salsa

Savory Stuffed Profiteroles
Goat Cheese, Sundried Tomato,
Herb Scented Oil

Potato Croquettes

Garlic Whipped Potato, Encrusted in a Crunchy,

Golden, Parmesan Shell

Warm Beginnings
45

Lobster Sliders
Traditional Maine Lobster Roll

Beef Carpaccio Canape
Thinly Sliced Filet Mignon, Shaved Reggiano,
Truffle Oil

Coconut Shrimp
Large Tail, Cooked To a Golden Brown in a
Coconut Batter, and Served with Horse Radish
Apricot Dipping Sauce

Tuna Chips
Raw Tuna, Asian Vinaigrette, Hawaiian Salsa,
Wonton Chips

Grilled Shrimp on a Skewer

Grilled Shrimp in a Butter and Garlic Sauce

Fish and Chips
Scallops with Potato Chips

Lobster Ravioli
Maine Lobster Meat, Sweet Corn, Ricotta Cheese
with Truffle Cream Sauce

Crispy Young Artichokes
Tossed with Parmagiano,
Served with Citrus Aioli

Crab Cakes
Classic Maryland Style Crab Cake,
Remoulade Sauce

Buffalo Shrimp
Traditional Style Served with Blue Cheese
Dipping Sauce

Jumbalaya Kabobs
Andouille Sausage, Chicken and Gulf Shrimp
Layered with a Subtle Creole Sauce

Mini Lamb Chops
Served with Traditional Mint Jelly

For Booking Your Next Event, Please Contact One of Our Event Coordinators at (203) 348-8000 x5



