1nspired

Unique Ideas, Unforgettable Events

Guest Count: 55

Staff: 1Chef, 1 Bartender, 4
Servers

-Featuring-

Butlered Hors d’ oeuvres

Heavy Hors d’ oeuvres

Stations

Champagne Bar

CHAMPAGNE BAR

\/ith champagne flutes, silver champagne buckets filled with La Marca prosecco. Take
away gifts provided for guests.

LON LANE'S INSPIRED OCCASIONS SIGNATURE HOT ONION PUFFS

MOROCCAN DATES STUFFED WITH CHORIZO SAUSAGE AND WRAPPED IN
BACON

ENDIVE PETALS WITH ESCALAVIDA
Roasted baby eggplant and sweet bell pepper reduction with goat cheese and arugula garnish.

APPLENOOD SMOKED PORK TENDERLOIN

Served on cocktail size sweet potato biscuits, dressed with a black plum chutney and
garnished with chopped green onion.

MAPLE AND SOY GRILLED SALMON

Served with cracked lavosh cracker bread and maple mustard.

EUROPEAN STYLE FRUIT AND CHEESE DISPLAY

A HUMMUS TRIO WITH CRUDITES AND GRILLED PITA
DEEP FRIED BRUSSELS SPROUTS

HOT SPINACH DIP WITH TOMATO AND GREEN CHILES

Carnished with chopped tomato and served with house made corn tortilla chips.

HOLIDAY MERINGUE KISSES

Mini meringues partially dipped in dark chocolate and rolled in crushed peppermint can-
dy or finely chopped pistachios.

CAKES IN A GLASS

Red velvet cake with buttercream frosting, lemon cake with tangy lemon curd, topped
with whipped cream and carrot cake with cream cheese frosting.



