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Company	
  Holiday	
  Party,	
  December	
  9,	
  2010	
  	
  	
  	
  7-­‐10	
  pm	
  

Tribeca,	
  NYC	
  
	
  

COCKTAILS	
  
Harvest	
  Sangria	
  w/Red	
  Wine,	
  Pineapple,	
  Mango,	
  Passionfruit	
  

Pomegranate-­‐Lime	
  Margaritas	
  
Full	
  Bar,	
  Wine	
  &	
  Beer	
  	
  

	
  
STATIONARY	
  ITEMS	
  
Sandwich	
  Station	
  

Texas-­‐Smoked	
  Turkey	
  and	
  Cold	
  Pepper-­‐Roasted	
  Filet	
  
Artisanal	
  Fresh-­‐Baked	
  Rolls,	
  Apricot	
  Mustard,	
  Cranberry-­‐Clementine	
  Chutney,	
  	
  

Country	
  Dijon,	
  Horseradish-­‐Chive	
  Mayonnaise	
  
	
  

Warm	
  Artichoke-­‐Poblano	
  Cheddar	
  &	
  Fontina	
  Melt	
  with	
  Flatbread	
  Toast	
  
Best-­‐Ever	
  Guacamole	
  w/Tortilla	
  Chips	
  

	
  
ARTISANAL	
  CHEESE	
  &	
  FRUIT	
  

Fresh	
  Herb	
  &	
  Lime	
  Chevre	
  w/Hawaiian	
  Sea	
  Salt;	
  Danish	
  Fontina;	
  Caciotta	
  del	
  Boschi	
  (Sheep,	
  Italy);	
  	
  
Triple	
  Crème	
  Brie	
  en	
  Croute	
  w/Raspberries,	
  Pistachios	
  &	
  Corsican	
  Honey;	
  Calkin’s	
  Creamery	
  
Highlander	
  (Gouda,	
  Raw	
  Cow,	
  PA);	
  Moody	
  Blue	
  (Cow,	
  WI);	
  Mahon	
  (Cow,	
  Spain);	
  Basque	
  Duck	
  

Mousse,	
  Blackberries,	
  Red	
  Grapes,	
  Apples,	
  Pears;	
  Dried	
  Apricots,	
  Pears,	
  &	
  Figs,	
  Spiced	
  Mixed	
  Nuts,	
  
Almonds,	
  Assorted	
  Olives,	
  Cornichons,	
  Flatbreads,	
  Toasts,	
  Assorted	
  Crackers	
  &	
  Cheese	
  Straws	
  

	
  
CRUDITE	
  of	
  FRESH-­‐PICKED	
  HARVEST	
  VEGETABLES	
  

Asparagus,	
  Bell	
  Peppers,	
  Broccoli,	
  Carrots,	
  Cauliflower,	
  Celery,	
  Cucumber,	
  Green	
  Beans,	
  Radishes,	
  
Tomatoes,	
  Yellow	
  Squash,	
  Zucchini	
  

with	
  
Moroccan	
  Chickpea-­‐Spinach-­‐Tomato	
  Dip,	
  Gilded	
  Lily	
  Dip	
  and	
  Truffle	
  Cauliflower	
  Puree	
  

	
  
	
  

PASSED	
  HORS	
  d’OEUVRES	
  
Miniature	
  Cheeseburgers	
  (and	
  Veggie	
  Burgers)	
  with	
  Pickles	
  &	
  Ketchup	
  on	
  Tiny	
  Whole	
  Grain	
  Buns	
  

	
  
Samosas	
  w/Chicken	
  Tikka	
  Masala	
  &	
  Spinach	
  Saag,	
  Apricot-­‐Sultana	
  Chutney,	
  Cilantro	
  Sauce	
  

	
  
Chermoula	
  Shrimp	
  w/Lentil-­‐Tabbouli	
  in	
  Phyllo	
  

	
  
Duck	
  Tacos,	
  	
  

Spiced	
  Magret	
  Duck	
  Breast,	
  Plum-­‐Cabbage	
  Slaw,	
  Grape-­‐Tomatillo	
  Salsa,	
  Crispy	
  Wonton	
  Taco	
  Shells	
  
	
  

Venison	
  &	
  Pumpkin	
  Empanaditas	
  w/Chocolate	
  Molé	
  
	
  

Artichoke	
  &	
  Jumbo	
  Lump	
  Crab	
  Beignets	
  w/Cajun	
  Remoulade	
  
	
  

Vegetable	
  Spring	
  Rolls	
  &	
  Blistered	
  Spring	
  Asparagus	
  
with	
  Spicy	
  Beet	
  Sambal	
  &	
  Tangy	
  Apricot	
  Duck	
  Sauce	
  

	
  
	
  

SOMETHING	
  SWEET	
  
Bittersweet	
  Chocolate	
  Bread	
  Pudding	
  Bites	
  w/Whiskey	
  Sauce;	
  Tiny	
  Tangy	
  Lemon	
  Squares	
  

Tiny	
  Pumpkin	
  Pie-­‐lets;	
  Candy-­‐Cane	
  Cupcakes	
  


