GROOVIN’

GOURMETS

Sample Menu One

CHARUCTERIE SKEWERS
salami | black olive | fresh mozzarella | marinated grape tomato

HUMMUS PLATTER
garlic edamame | red pepper | pita bread

TRADITIONAL DEVILED EGGS
pickle relish

FRESH FRUIT DISPLAY
strawberry yogurt dip

ASSORTED PETITE COOKIES



GROOVIN’

GOURMETS

Sample Menu Two

LEMONGRASS CHICKEN SKEWERS
cucumber | grape tomato | peanut dipping sauce

CITRUS MARINATED SHRIMP
cucumber wasabi dip

PIMENTO CHEESE BISCUITS WITH COUNTRY HAM
stone ground mustard

OVEN ROASTED STUFFED BABY POTATOES
asiago and mascarpone cheese |chives

SEASONAL FARMSTAND VEGETABLE SKEWERS
pesto vinaigrette



GROOVIN’

GOURMETS

Sample Menu Three

GRILLED CHICKEN TORTELLINI
cheese tortellini | roasted red peppers | scallion | white balsamic vinaigrette

MARINATED ROASTED BEEF TENDERLOIN
thinly sliced medium rare | creamy horseradish sauce

CHESAPEAKE BAY CRAB DIP
baby carrots | crostinis

ROASTED YUKON GOLD POTATO SALAD
grape tomatoes | green bean bars | fresh herb vinaigrette

MANGO SLAW
green and purple cabbage | carrots | sugar snaps | honey citrus vinaigrette



