SAMPLE CORPORATE RECEPTION MENU

Reach out to our team for a complete list of offerings available for your event

PASSED HORS D'"OEUVRES

MINI PITA Melitzanosalata, Charred Grape Tomato

SEARED SCALLOP PonzuVinaigrette

ENDIVE CUP Candied Pecan, Apple, Blue Cheese, Chive
BACON-WRAPPED DATES Blue Cheese Creme

MINI CHICKEN TINGA TACOS Crema, Cilantro

LAMB CHOP LOLLIPOPS Rosemary; Garlic, Balsamic Drizzle

DINNER STATIONS

GARLIC HERB FOCACCIA, CHOPPED ANTIPASTI SALAD,
BAKED ZITl, CHICKEN PICATA, PORCHETTA,
CHILI ROASTED CARROTS, ROASTED BROCCOLINI

CHOP SALAD, DIJON-CRUSTED SALMON, ROASTED
BRUSSELS SPROUTS, ROASTED EGGPLANT MEDALLIONS,
TRUFFLE WHIPPED POTATOES, CARVED TENDERLOIN

DESSERT STATION

PANNA COTTA seasonal fruit
RICOTTA DONUTS nutella dipping sauce
MINI PEANUT BUTTER CAKES

Most Dietary Restrictions and P, es Ca ‘ommodated Upo


https://www.morgansonfulton.com/contact

