
 

 

Sample Winter Cocktail Menu  
 

SIGNATURE DRINK  
Nutmeg Infused Eggnog Martini  

garnished with a Miniature Candy Cane  
 

PASSED HORS D’ OEUVRES 
Braised Beef Short Ribs  

over Blue Cheese Mashed Potatoes in a Ceramic Tasting Spoon  
 

Gingered Butternut Squash Soup with Spicy Pecan Cream  
served in a Ceramic Espresso Cup  

 
Pecan Crusted Pork Tenderloin Slider  

served on a Miniature Knot Roll with a Tangy Apple Slaw 
 

Buffalo Chicken Skewer  
with a Blue Cheese Fondue  

 
Roasted Pear and Brie Wonton  

with Cinnamon Glaze  
 

Seared Prosciutto Wrapped Shrimp  
with a Chili Aioli Dip   

 

PASSED DESSERTS  
Chocolate Peppermint Mousse Brownie Trifle  

 
Warm Pear and Raspberry Bruschetta 
served on Cinnamon Toasted Baguette 

 
 
 
 
 
 



 

 

Sample Spring Cocktail Menu  
 

SIGNATURE DRINK  
Blackberry Lavender Champagne Cocktail  

 

PASSED HORS D’ OEUVRES 
Rosemary Skewered Shrimp  

with a Lemon Aioli  
 

Beef Tenderloin Canapé 
with Horseradish Cream  

 
Brie and Raspberry Roll 

wrapped in Crispy Phyllo Dough  
 

Lemon Cracked Pepper Chicken Salad  
served in a Parmesan Phyllo Cup 

 
Walnut Pesto Stuffed Mushrooms  

 
Bacon Enveloped Sea Scallops   

 

PASSED DESSERTS  
Lemon Meringue Sweet Shots  

 
Blueberry Panna Cotta  
with a Cinnamon Crisp  

 
 
 
 
 



 

 

Sample Summer Cocktail Menu  
 

SIGNATURE DRINK  
Watermelon Cooler  

 

PASSED HORS D’ OEUVRES 
Prosciutto Chicken Tenders  

Chicken Wrapped in Prosciutto served with a Lemon Rosemary Sauce  
 

Watermelon Cube with Toasted Pistachios  
served in a Ceramic Tasting Spoon and Drizzled with Balsamic Vinaigrette  

 
Maryland Crab Cake Slider  

with a Red Pepper Aioli on a Miniature Sesame Bun  
 

Shrimp Salad 
served on a Wonton Crisp 

 
Beef and Gorgonzola Cream Cheese Bruschetta 

 
Mini Gazpacho Shots  

served in a Shot Glass and Garnished with a Cucumber Confetti  
 

PASSED DESSERTS  
Strawberry Shortcake Trifle  

 
Miniature Key Lime Pies  

 
 



 

 

Sample Autumn Cocktail Menu  
 

SIGNATURE DRINK  
Spiced Pear Sparkler 

 

PASSED HORS D’ OEUVRES 
Butternut Squash with Ginger and Apples  

wrapped in Phyllo Dough and served with a Chipotle Cilantro Dipping Sauce  
 

Miniature Sage and Gorgonzola Sliders  
served on a Miniature Sesame Seed Bun 

 
Rosemary Thyme Crusted Chicken Skewer  

served with a Cranberry Sauce  
 

Beggars Purse  
Calamata Olives, Sun Dried Tomatoes, Feta Cheese and Goat Cheese  

served in Phyllo Dough  
 

Cream of Potato and Roasted Fennel Soup  
served in a Espresso Cup  

 
Turkey, Cranberry and Brie Slider  

served on a Miniature Pumpernickel Roll 
 

PASSED DESSERTS  
Apple Pie Trifle  

served with a Caramel Drizzle  
 

Miniature Cranberry Macadamia Cookies  


