FOOD TRENDS
III CATERING & EVENTS

PASSED HORS D’OEUVRES

2 Dozen Minimum | Priced Per Piece | 24 Hour Notice Required

—{ MEAT } —{ CHICKEN }

STEAKHOUSE BITE (GF) ADOBO BRAISED CHICKEN “TACOS” (GF)
Rare Beef Tenderloin, Peppercorn Crema, Pickled Onion, Porcini Dust, Fresh Pickled Slaw, Avocado Crema, Crispy Corn Tortilla
Chive Gaufrette Chip

SLOW ROASTED BBQ CHICKEN SLIDERS
MINI HOTDOG WELLINGTONS Bread & Butter Pickles, Homemade Potato Bun

“Everything” Seasoning, Pickled Mustard Dijonnaise

CHICKEN & “WAFFLES”

PHILLY CHEESETEAK “WONTON” (GF) Buttermilk Brine, Mikes Hot Honey
Shaved Rib Eye, With Whiz, Siracha Ketchup

CHICKEN POT STICKERS
MINI AGED BEEF SLIDERS Charred Scallion, Ginger Ponzu
20 Year Port & Shallot Marmalade, English Cheddar, Dijonnaise

ROSEMARY CHICKEN SKEWER (GF)
BACON WRAPPED MEDJOOL DATES (cF) Balsamic Pearls

Wildflower Honey, Nueske Farms Bacon, Roquefort Mousse

GRILLED CHICKEN SATAY (GF)

BRAISED BEEF BRISKET Black Sesame Seeds, Micro Cilantro, Peanut Dipping Sauce
Homemade BBQ, Crispy Asian Slaw, Buttered Brioche

\
BARBACOA BRAISED BEEF AREPA VEGETARIAN |

Roasted Beef, Barbacoa Sauce, Corn Arepa

BUTTERNUT SQUASH VELOUTE (cF)

Toasted Pepitas, Creme Fraiche

4{ SEAFOOD }
ARANCINI

Truffle Parmesan, Shaved Manchego, Chives

MARYLAND “STYLE” CRAB CAKE (GF)

Old Bay Aioli, Granny Smith Apple, Celery WINTER ROLL (GF,VG)

Thai Basil, Pickled Vegetables, Mint, Cilantro, Sweet Chili
COCONUT CRUSTED SHRIMP (GF)

Sweet Thai Chili, Fried Ginger FRENCH ONION SOUP
12 Month Gruyere Cheese, Boule

CLASSIC SHRIMP COCKTAIL
Fresh Horseradish, Le’n'w\on ©n MANCHEGO & QUINCE TART

Aged Spanish Manchego, Thyme, Maldon Sea Salf

R ted Garlic, Basil Oil, E lette P R N
ocasted Garlic, Basil Oll, Espeletie Fepper Glass Noodle, Julienne Vegetables, Sesame Oil

VEGETABLE GYOZA
LOBSTER ROLL Charred Scallion, Ginger Ponzu

Fresh Maine Lobster, Cognac, Créme Fraiche, Brioche Bun or Endive Spear (GF)

TUNA TARTAR (GF) VEGAN “CRAB CAKE” (GF,vG)

Sesame Rice Cake, Ponzu, Chili Lime Aioli, Fresno Chili Hearts Of Palm, Nori, Old Bay, Chipotle “Aioli”

WINTER LOX CORONET BOURSIN STUFFED PEPPADEW (cF)

Red Onion Créme Fraiche, Sesame Cone, Lemon Zest, Chive Boursin Mousse, Puffed Rice

STRAWBERRY BRUSCHETTA CRISP

Whipped Lemon Ricotta, Macerated Strawberries, Focaccia Crisp

MAHI MAHI “AL PASTOR” TACO (GF)
Diced Pineapple, Pickled Red Onion, Crispy Onions

BUTTERNUT SQUASH TARTLET
Toasted Pepita

DIETARY GUIDE

(VG) Vegan | (GF) Gluten Free

FOODTRENDS.COM | CATERING@FOODTRENDS.COM | 212-972-7320



