
 

 

GRADUATION OPEN HOUSE 

 

SMALL BITES 

CHILLED SPRING PEA SOUP SHOOTERS, PARMESAN AND TRUFFLE OIL 

 

GENOA SALAMI SKEWER, MARINATED GREEN OLIVE AND FRISIAN FARMS SMOKED GOUDA 

 

LA QUERCIA PROSCIUTTO AND FRESH MELONS 

 

CAESAR SALAD “MARTINI’S”, ROMAINE HEARTS, PARMESAN, ANCHOVY, BREAD CRUMBS 

 

INDIVIDUAL FRUIT CUPS, GRAPES, STRAWBERRIES, BLUEBERRIES AND YOGURT-MINT DRESSING 

 

PATE’S   

ROASTED MUSHROOM PATE BRUSCHETTA WITH PICKLED TURTLE FARM ASPARAGUS 

 

CHICKEN AND PISTACHIO PATE WITH LEWRIGHT MEATS SMOKED HAM,  

HERBED ANDERSON ERICKSON GREEK YOGURT 

 

PETITE SANDWICHES  

 

CAPICOLA HAM, MAYTAG BLUE CHEESE AND  

GRILLED PINEAPPLE COCKTAIL SANDWICHES 

 

ROAST BEEF AND BRIE FINGER SANDWICHES WITH  

CARAMELIZED ONIONS AND FRENCH GRAINED MUSTARD 

 


