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Grazing Table with Passed Hors d’oeuvres 
30 Guests 

Song Dog Farm Distillery 
 

Served on the Buffet for guest arrival…….. 

 
Charcuterie Platter  

Meat Crafters duck breast prosciutto & a selection of traditionally cured salamis.   
Selection of cheeses from Bluffing Goat Farm with crusty ‘Locals’ bread & house-made preserves 

 
Crudité Display 

A variety of dips, including hummus, baba ghanoush, roasted beet and olive tapenade 
accompanied by fresh vegetables and crackers 

 

Marinated and Gilled Chicken Thighs 
 With chimichurri sauce. 

 
Grilled & Roasted Vegetables 

A robust selection of Winter vegetables roasted with cracked cumin seed. 
 

Chickpea and Roasted Butternut Squash Salad 
with arugula and sundried tomato pesto balsamic dressing 

 

Passed small bites …….. 

Butternut Squash Soup Shooters 
(served warm) 

 

Mediterranean Grilled Shrimp   
(serve at room temperature) 

with pesto aioli 
 

Dessert served on buffet  (optional)   ……… 

Selection of Strawberry White Chocolate Blondies, Pumpkin Pie &  
Chocolate Brownie Squares 

 
 


