
MEAT OPTIONS
BACON  WRAPPED  MUSHROOMS.  
MINIATURE  CUBAN  SANDWICHES.
SMOKED  PORK  TENDERLOIN  TOPPED  WITH  CRANBERRY  CHUTNEY.
THAI  BEEF  CUCUMBER  CUPS.
CHEDDAR  AND  BACON  STUFFED  MUSRHOOMS.
PROSCIUTTO  WRAPPED  ASPARAGUS.
BLEU  CHEESE  STUFFED  DATE  WRAPPED   IN  BACON.
PROSCIUTTO  WRAPPED  MELON.  
PETITE  OPEN  FACED  ROAST  BEEF  DRIZZLED  WITH  HORSERADISH.
FLANK  STEAK  AND  TOMATILLO  QUESADILLAS.
CHICKEN  AND  APPLE  SAUSAGE  SKEWERS

BEEF  KABOBS  WITH  TERIYAKI  AND  GINGER.
FLANK  STEAK  AND  CRUMBLED  BLEU  CHEESE  ATOP  FIG   JAM  ON  CROSTINI .  
TINY  REUBENS  OF  CORNED  BEEF,  SAUERKRAUT  AND  RUSSIAN  DRESSING.
MINI  BEEF  WELLINGTONS.

SEAFOOD OPTIONS
SMOKED  SALMON  PUFFS.
GRILLED  SHRIMP  SKEWER  SERVED  WITH  CAJON  AIOLI .
CRAB  CAKES  WITH  AVOCADO  SALSA.
SEABASS  ON  GINGER  LEMON  COUSCOUS  ATOP  ENDIVE.  
SMOKED  SALMON  MOUSSE  CANAPE.
CALIFORNIA  ROLL  WITH  PICKLED  GINGER.
BRUSCHETTA  OF  CRAB  AND  ASPARAGUS.
SMOKED  SALMON  ATOP  DILL  CREAM  CHEESE  ON  SOFT  BREAD.
COCONUT  FRIED  SHRIMP.
SALMON  GRIDDLECAKES  WITH  DILLED  MASCARPONE.
SPICY  TUNA  ROLL  WITH  WASABI .
SMOKED  TROUT  ON  PUMPERNICKEL  WITH  DILL.
CRAB  SALAD  CANAPES.
LIGHTLY  TOASTED  DIJON  SCALLOP  BLEND  ATOP  TOASTED  BREAD  ROUND.

POULTRY OPTIONS
PESTO  CHICKEN  SKEWER  ROLLED   IN  PARMESAN.
THAI  CHICKEN  MEATBALLS  SERVED  WITH  PEANUT  SAUCE.
ROSEMARY  CHICKEN  PHYLLO  TRIANGLES .
CHICKEN  ARUGULA  MEATBALLS.
AVOCADO  CHICKEN  SALAD  SERVED   IN  A  CORN  SHELL.  
CHICKEN  ATOP  CAPRESE  CROSTINI .
BARBEQUE  CHICKEN  QUESADILLAS.
BUFFALO  STYLE  CHICKEN  SKEWERS  WITH  BLUE  CHEESE  DIP.
CURRY  AND  DATE  CHICKEN  SALAD  ATOP  PITA  ROUNDS.
SPICY  CHICKEN  EMPANADITAS.

VEGETABLISH OPTIONS
ROQUEFORT  GRAPES.
SUNDRIED  TOMATO  AND  CARAMELIZED  ONION  QUESADILLA.
CURRIED  VEGETABLE  EMPANADA.
ZUCCHINI  ROLLS.
ASPARAGUS  RISOTTO  SPOONS.
FRESH  PEACH,  BRIE  AND  CILANTRO  QUESADILLAS.
TOMATO  BISQUE  WITH  HAVARTI  TOASTED  CHEESE.
APPLE,  FIG  AND  CHEDDAR  GRILLED  CHEESE.
CAPRESE  SKEWERS.
BRIE ,  PINE  NUT  AND  PESTO  TARTLETS.  
VIETNAMESE  STYLE  SPRING  ROLLS  SERVED  WITH  SPICY  PEANUT  SAUCE.
ANTIPASTA  SKEWERS.
MOZZARELLA  AND  BASIL  STUFFED  CHERRY  TOMATOES.
SWEET  POTATO  BISQUE  SHOOTERS.
CORN  FRITTERS  WITH  APPLE  CHUTNEY.
FRIED  GREEN  TOMATOES  DRIZZLED  WITH  SPICY  AIOLI .
PISTACHIO  CRUSTED  GOAT  CHEESE  MEDALLIONS.
HOUSEMADE  SPANAKOPITA.
GRILLED  ZUCCHINI  CANAPES.  
ARANCINI­FRIED  RISOTTO  BALLS.

YOUR   IMAG INAT ION   I S   THE   ONLY   L IM I TAT IONMORE OPTIONS AVAILABLEIT   I S
PO S S I B L E

SEATED  FAMILY  DINNERS,  COCKTAIL  RECEPTIONS,  DESSERT  PARTIES

WE PRIDE OURSELVES ON MAKING YOUR EVENT UNIQUE. THESE MENUS ARE TRULY JUST TO WET YOUR APPETITE.
PLEASE EMAIL US YOUR SPECIFIC EVENT REQUESTS AND WE WILL CUSTOMIZE A MENU TO MAKE  FOOD  THAT

IMPRESSES NOT ONLY YOUR GUESTS’ EYE, BUT THEIR PALETTE AS WELL. PLEASE LOOK AT
WWW.LAGOURMETCATERING.COM FOR MORE INSPIRATION

   
       

  EAT WELL.    ENTERTAIN OFTEN.   IMPRESS ALWAYS. 
 
         WWW.LAGOURMETCATERING.COM

                               217.643.7205


