Hors d’oeuvres Choices
  Crabcake Canapes
Served on toast with a chipotle remoulade sauce 

    Phyllo Pastries
 Stuffed with spinach & feta cheese

Applewood Smoked Bacon Wrapped Fried Shrimp  

Spicy Poached Shrimp in Phyllo Shells
Served with a tomato and herb cream cheese 

 Stuffed Mushrooms
 Filled with a crab and parmesan stuffing
Tuna Tartar 

Dressed with citrus, chive and egg yolk

Served on a rice cracker
  Sesame Seared Tuna
Served with a soy and wasabi aioli 

   Colossal Crab Meat and Endive
 Tossed with Creole Dressing and Served with a Mango and Avocado Salsa, on Belgium endive 

Blinis and Louisiana Caviar
 Finished with Crème Fraiche 
  Cool Chicken and Pecan Salad Spring Rolls 

Smoked Salmon
Served on toast points with a dill cream 

Beef Wellington
Savory beef tenderloin with a mushroom duxelle rolled in a puff pastry
Corn and Jalapeno Jack Cake
Corn cakes mixed with jalapenos, Monterey Jack cheese and green onions

Cocktail Muffalettas

Bacon ham, genoa salami and Provolone cheese topped with an olive salad and served on a sesame roll

Crawfish Wontons

Crawfish with cream cheese, herbs and spices

