Menu Proposal - Shower

Hors D’oeuvres to Start
Meyer’s Black Plum Crostini
whipped ricotta & goat cheese, lemon, fresh black plums, toasted pistachios & drizzle of wildflower honey
*blackberries will be substituted if plums if unavailable*
Shrimp Rangoon Stuffed Baby Peppers
baby bell peppers stuffed with garlicky shrimp, scallions & cream cheese, crispy wonton topping

The Main Event
Quiche
Quiche Lorraine, Grilled Vegetable, Mushroom Spinach & Feta
Berry Splash Salad

fresh field greens, seasonal berries, English cucumber, feta cheese, strawberry champagne vinaigrette

Walnut Chicken Salad
red seedless grapes, walnuts & scallions
Roasted Sweet Potato Salad
apple cider vinegar, toasted almonds & scallions
Spring Orzo Pasta Salad
Dried cranberries & apricots, crumbled feta, toasted walnuts, olive oil, arugula, lemon
Homemade Sea Salt Focaccia
whipped honey butter




