29 SOUTHERN SNACKS A% CANAPES Q9

PASSED OR STATIONED

DEVILED EGG - CRISPY HAM, CHIVE, ESPELETTE
TOMATO & MOZZARELLA BRUSCHETTA - EVO, RASPBERRY VINEGAR, BASIL
CARAMELIZED ONION TART - CREME FRAICHE, CUCUMBER, CHERRY TOMATO
WHIPPED PIMENTO CHEESE - RITZ, PICKLED GREEN TOMATO RELISH, DILL
BUTTERBEAN HUMMUS - EVERYTHING BAGEL, FETA, TOASTED BENNE SEEDS
LOWCOUNTRY SHRIMP “DIP” - CREAM CHEESE, MELBA TOAST, RED PEPPER JELLY
CHERRY TOMATO PIE - CHEDDAR, DUKE'S, BASIL
CHILLED CORN SOUP - PICKLED SHRIMP, CHARRED POBLANO, CREME FRAICHE, BASIL
PICKLED SHRIMP SPRING ROLL - RICE NOODLES, NAPA CABBAGE, THAT HERBS, SWEET CHILI GLAZE
*CRUDO OF TUNA - SWEET PEPPER “PONZU,” CITRUS, WATERMELON
*BEEF TARTARE - HOUSE MADE CARAWAY CRISP, HORSERADISH, AGED CHEDDAR
SOUTHERN EMPANADA - COAL ROASTED CHICKEN, “REFRIED” RED PEAS, SNEET CORN, QUESO
GRILLED SHRIMP & ANDOUILLE SAUSAGE - ROMESCO SAUCE, TOASTED HAZELNUT
FRIED COCONUT SHRIMP - RED CURRY, CILANTRO, ORANGE ZEST
KENTUCKY CURED COUNTRY HAM - BUTTERMILK BISCUITS, SWEET PICKLES, DIJONNAISE
TERIYAKI GLAZED PORK BELLY LETTUCE WRAP - ENGLISH CUCUMBER, RED ONION, CILANTRO
BUTTERMILK FRIED CHICKEN SKEWER - HOT HONEY, TOASTED BENNE, SCALLION
GRILLED CHICKEN SATAY - SPICY THAI PEANUT SAUCE, GREEN ONION
ROASTED OYSTERS - FRIED CHICKEN “BUTTER,” HOT SAUCE AND LOCAL HONEY
CRUDITE OF FRESH VEGETABLES - BUTTERBEAN HUMMUS, BUTTERMILK DILL DRESSING, FLATBREADS
SELECTION OF CHARCUTERIE - GRILLED BREAD, TRADITIONAL ACCOUTREMENT

SELECTION OF ARTISANAL CHEESES - FRUIT PRESERVES, ASSORTED CRACKERS AND GRILLED BREAD

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness
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