
 
 
 

 

Spring Passed 
(Two dozen minimum)

 
VEGETABLE

Tomato, Goat Cheese & Caramelized Onion Tart
Mushroom, Rosemary & Gruyere Tart

Roasted Red & Yellow Pepper Flat Bread with Caramelized Onions & Three Cheeses
Roasted Vegetable Crostini with Herbed Goat Cheese & Chive Oil      

Spiced Walnut & Great Hill Blue Cheese on Toast Points     
Deviled Egg in a Crunchy Cucumber Boat 

Lightly Herbed Carrot Puree with Chive Mayo
Artisanal Cheese with a Dab Of Local Honey or Fruit Preserve

Whipped Artichoke with Lemon Aioli on Crostini
Tomato, Caper & Scallion Bruschetta with Garlic & Basil

Fresh Vegetable Spring Roll with Sweet Heat Sticky Sauce
Mini ‘Triple Crème’ Grilled Cheese  

Fresh Bruschetta on Crostini
Seasonal Mini Gourmet Pizza Bites

 

MEAT
Steak Bites with Horseradish Cream    

Grilled Sliced Rib Eye with Garlicky Cauliflower Puree on Crunch Crostini
Mini Beef Wellington

Kobe Beef Burger Sliders with Sautéed Tomato, Caramelized Onion & Garlic 
Cow in a Blanket (All Beef Hot Dog) with Creamy Mustard Sauce

Potato Crisp with Braised Beef Short Rib
Pulled Maple BBQ Pork on Cornmeal Johnnycake

Fig Glazed Pork Tenderloin Bite 
Lamb Meat Balls with Mint Jelly Glaze

Grilled Mini Lamb Chops with a Port Cherry Glaze              
Lamb & Beef Dumpling

     
SEAFOOD

Potato Gaufrette with House Cured Salmon & Scallion Crème     
Maine Crab Cakes with Lemony Artichoke Mayo  

Maine Lobster or Crab Salad on Brioche Toast Points     
Rosemary Swordfish Skewers 

Roasted Clams with Smoky Cocktail Sauce        
Grilled Salmon Skewers with Cucumber Yogurt & Fresh Dill    
Sea Scallops Wrapped in New Hampshire Apple Wood Bacon       

Pat’s Wellfleet Clams Casino       
Smoked Bluefish Cakes with Dijon Mayo     

Pat’s Clams Or Oysters on The Half Shell with Cranberry Mignonette or Cocktail Sauce   
Traditional Shrimp Cocktail 

Crispy Shrimp with a Sweet & Spicy Dip
Shrimp & Scallop Dumplings with Hot Oil & Vinegar or Mignonette

 
 
 



 
 

 

Spring Passed (Cont.)
(Two dozen minimum)

 
CHICKEN & DUCK

Little Chicken BLT Bites
Grilled Chicken Skewers with Lemon Aioli
Grilled Chicken with Smoky Spiced Mayo
Grilled Chicken with Creamy Peanut Sauce
Pulled BBQ Chicken Slider (opened face)

Fried Chicken Croquettes with Roasted Garlic Russian Dressing
Fried Chicken Bites with Melted Gorgonzola 

Endive Filled Chicken Salad with Dried Cranberry, Green Apple & Toasted Walnut
Grilled Duck Sausage with Creamy Mustard Sauce      

Duck Confit with Wildflower Honey Glaze



 
 
 

 
Summer Passed

 (Two dozen minimum)
 

VEGETABLE
Tomato, Goat Cheese & Caramelized Onion Tart

Mushroom Rosemary & Gruyere Tart
Roasted Red & Yellow Pepper Flat Bread with Caramelized Onions & Three Cheeses

Roasted Vegetable Crostini with Herbed Goat Cheese & Chive Oil      
Spiced Walnut & Great Hill Blue Cheese on Toast Points      

Tomato Stuffed with Fresh Mozzarella & Basil Pesto
Mini Caesar Salads with Slivered White Anchovies

Bloody Mary Gazpacho Shots
Tomato, Caper & Scallion Bruschetta with Garlic & Basil

Fresh Vegetable Spring Roll with Sweet Heat Sticky Sauce
Mini ‘Triple Crème’ Grilled Cheese 

Fresh Bruschetta on Crostini
Seasonal Mini Gourmet Pizza Bites

  
MEAT

Steak Bites with Horseradish Cream
Grilled Sliced Rib Eye with Garlicky Cauliflower Puree on Crunch Crostini

Kobe Beef Burger Sliders with Sautéed Tomato, Caramelized Onion & Garlic 
Mini Beef Wellington

BBQ Brisket on Cornmeal Johnnycake       
Bite Sized, Open-Faced Bacon Lettuce & Tomato Sandwiches

Cow in A Blanket (All Beef Hot Dog) with Creamy Mustard Sauce
Lamb Meat Balls with Heirloom Tomato Demi Glace

Mini Lamb Chops with Fresh Grape-Mint Jam     
Lamb & Beef Dumpling

 
SEAFOOD

House Cured Salmon Gaufrette with Scallion Crème      
Maine Crab Cakes with Lemony Artichoke Mayo

Maine Lobster or Crab Salad on Brioche Toast Points     
Rosemary Swordfish Skewers 

Roasted Clams with Smoky Cocktail Sauce        
Grilled Salmon Skewers with Cucumber Yogurt      

Sea Scallops Wrapped in New Hampshire Apple Wood Bacon       
Pat’s Wellfleet Clams Casino       

Red & White Roasted Clam Special
Smoked Bluefish Cakes with Dijon Mayo     

Pat’s Clams Or Oysters on The Half Shell with Cranberry Mignonette or Cocktail Sauce       
Traditional Shrimp Cocktail 

Crispy Shrimp with a Sweet & Spicy Dip
Shrimp & Scallop Dumplings with Hot Oil & Vinegar or Mignonette

 
 
 



 
 
 

 
Summer Passed (Cont.)

 (Two dozen minimum)
 

CHICKEN & DUCK
Little Chicken BLT Bites

Grilled Chicken Skewers with Lemon Aioli
Grilled Chicken Skewers with Smoky Spiced Mayo

Grilled Chicken with Creamy Peanut Sauce
Pulled Bbq Chicken Slider (Opened Face)

Fried Chicken Croquettes with Roasted Garlic Russian Dressing
Fried Chicken Bites with Melted Gorgonzola 

Endive Filled Chicken Salad with Dried Cranberry, Green Apple & Toasted Walnut
Grilled Duck Sausage with Creamy Mustard Sauce      

Duck Confit with Wildflower Honey Glaze
 



 
 
 

 
 
 

 
Fall Passed
 (Two dozen minimum)

 
VEGETABLE

Tomato, Goat Cheese & Caramelized Onion Tart
Mushroom Rosemary & Gruyere Tart

Roasted Vegetable Crostini with Herbed Goat Cheese       
Roasted Baby Root Vegetables Puree with Light Garlic Cream

Spiced Walnut & Great Hill Blue Cheese on Toast Points      
Whipped Artichoke with Lemon Aioli

Fresh Vegetable Spring Roll with Sweet Heat Sticky Sauce
Mini Grilled Blue Cheese Sandwiches

Fresh Bruschetta on Crostini
Seasonal Mini Gourmet Pizza Bites

 
MEAT

Steak Bites with Horseradish Cream
Grilled Filet Mignon with Béarnaise

Kobe Beef Burger Sliders with Vermont Cheddar & Bacon
Mini Beef Wellington

BBQ Pulled Pork on Cornmeal Johnnycake    
Cow in a Blanket (All Beef Hot Dog) with Creamy Mustard Sauce

Lamb Meat Balls with Natural Gravy & Scallions
Pepper Crusted Lamb Chops with Brandy Cream    

Lamb & Beef Dumpling
 

SEAFOOD
House Cured Salmon Gaufrette with Scallion Crème       
Maine Lobster or Crab Salad on Brioche Toast Points  

Maine Crab Cakes 
 Rosemary Swordfish Skewers 

Roasted Clams with Smoky Cocktail Sauce        
Grilled Salmon Skewers with Cucumber Yogurt      

Sea Scallops Wrapped in New Hampshire Apple Wood Bacon       
Pat’s Clams Casino       

Smoked Bluefish Pate with Dijon Mayo     
Pat’s Clams Or Oysters on The Half Shell with Cranberry Mignonette or Cocktail Sauce       

Traditional Shrimp Cocktail 
Crispy Shrimp with a Sweet & Spicy Dip

Shrimp & Scallop Dumplings with Hot Oil & Vinegar or Mignonette
 
 
 
 
 
 

 



 
 
 

 
 
 

 
Fall Passed
 (Two dozen minimum)

 
CHICKEN & DUCK

Little Chicken BLT Bites
Grilled Chicken Skewers with Lemon Aioli
Grilled Chicken with Smoky Spiced Mayo
Grilled Chicken with Creamy Peanut Sauce
Pulled Bbq Chicken Slider (Opened Face)

Fried Chicken Croquettes with Roasted Garlic Russian Dressing
Fried Chicken Bites with Melted Gorgonzola 

Endive Filled Chicken Salad with Dried Cranberry, Green Apple & Toasted Walnut
Grilled Duck Sausage with Creamy Mustard Sauce      

Duck Confit with Wildflower Honey Glaze
 
 
 



 
 
 

 

Winter Passed
(Two dozen Minimum)

 
VEGETABLE

Tomato, Goat Cheese & Caramelized Onion Tart
Mushroom Rosemary & Gruyere Tart

Roasted Red & Yellow Pepper Flat Bread with Caramelized Onions & Three Cheeses
Roasted Vegetable Crostini with Herbed Goat Cheese       

Spiced Pecan & Great Hill Blue Cheese on Toast Points  
Mushrooms Caps with Sweet Gorgonzola     

Mini Gruyere Grilled Cheese
Fresh Bruschetta on Crostini

Seasonal Mini Gourmet Pizza Bites
 

MEAT
Steak Bites with Horseradish Cream

Grilled Filet Mignon with Béarnaise Slices on Garlic Crackers
Kobe Beef Burger Sliders with Melted Brie & Truffled Mushrooms 

Tomato, American Salami & Fresh Mozzarella Flat Bread
BBQ Pulled Pork on Cornmeal Johnnycake

Mini Beef Wellington
Cow in A Blanket (All Beef Hot Dog) with Creamy Mustard Sauce

Lamb Meat Balls with Red Wine Shallot Sauce
Pepper-Crusted Lamb Chops with Honeyed Brandy Cream Sauce 

Lamb & Beef Dumpling
 

SEAFOOD
House Cured Salmon Gaufrette with Scallion Crème  

Salmon Cake with Lemony Mayo     
Rosemary Swordfish Skewers 

Roasted Clams with Smoky Cocktail Sauce        
Grilled Salmon Skewers with Cucumber Yogurt      

Sea Scallops Wrapped in New Hampshire Apple Wood Smoke Bacon 
Baked Oysters Rockefeller  

Pat’s Wellfleet Clams Casino      
Pat’s Wellfleet Clams Or Oysters on The Half Shell with Cranberry Mignonette or Cocktail Sauce      

Traditional Shrimp Cocktail 
Crispy Shrimp with a Sweet & Spicy Dip

Shrimp & Scallop Dumplings with Hot Oil & Vinegar or Mignonette
 
 
 
 
 
 

 
 



 
 

 

Winter Passed(Cont.)
(Two dozen Minimum)

 
CHICKEN & DUCK
Little Chicken Blt Bites

Grilled Chicken Skewers with Lemon Aioli
Grilled Chicken with Smoky Spiced Mayo
Grilled Chicken with Creamy Peanut Sauce
Pulled Bbq Chicken Slider (Opened Face)

Fried Chicken Croquettes with Roasted Garlic Russian Dressing
Fried Chicken Bites with Melted Gorgonzola 

Endive Filled Chicken Salad with Dried Cranberry, Green Apple & Toasted Walnut
Grilled Duck Sausage with Creamy Mustard Sauce      

Duck Confit with Wildflower Honey Glaze
 

 


