
The Cocktail Party Menu  
Guest’s Choice of Six “Rough CUTs” 
 
All Items are Butler Passed  
 

The Savory 

Kobe Steak Sashimi, Spicy Radishes  

Prime Steak Tartare, Grilled Bread, Herb Aioli  

Mini Kobe “Sliders”, Brioche Buns, Sweet Pickles 

Maple Glazed Pork Belly Sandwich, Scallions, Ten Spice  

Prosciutto & Manchego “Grilled Cheese” Sandwich, Spanish Membrillo 

Knish, Caramelized Onions, Parmigiano & Yukon Gold Potatoes 

Louisiana Shrimp “Cocktail”, Tomato-Horseradish Sauce 

Maryland Blue Crab “Louis” Rolls, Herb Remoulade 

Tuna Tartare “Sandwiches” Wasabi, Togarashi “Toast” 

Tempura Onion Rings, Smoked Paprika-Saffron Aioli 

Crisp French Fries, Old Bay-Garlic Béarnaise  

 “Arancini”, Ricotta, Tomato, Basil 

Hot Gougeres, Gruyere Cheese 
 

The Sweet 

Assorted Cookies, Bars and CUT Sweets 

Stuffed Warm Brioche Doughnuts, Fall Fruit Preserves  

Chocolate “Cut” Bar, Praline Ganache, Chocolate Mousse  

“Mini” Autumn Fruit & Toasted Almond Crumbles  

Sticky Toffee-Medjool Date Cake  

Baby Brown Butter Pecan Pies  

Bruleéd Banana Cream Pie  

 

 

 

 

For Each Additional Item…$6 per person.  


