APPETIZERS

Stables Grand Charcuterie

A gmmf array qf local syeciaﬁy cheeses, }mgoarec[ meats, with additional accomyaniments &
gamisﬁes‘ Served with ﬂatﬁreaa[s - Market Price

Cheeseball
7[ fargeﬂavo@fcﬁeeseﬁaﬁmadé W'Ltﬁ cﬁec[afar, cream cﬁeese,yey’pers, OﬂiOYlS ancfro[fec[in

cﬁqpyecf _pecans. Served with crackers. - $50
House Made Meatballs

28 day aged Premium Towa Ground Beef specially seasoned & topped with Marinara sauce &
melted mozzarella cheese - $25 per dozen

Crudité

An assortment of garcfen-ﬁesﬁ vegetaﬁ[es served with house made buttermilk ranch & hummus
-$4 per person

Crab Stuﬁcf Mushrooms

Fresh cremini mushrooms ﬁ(fec[ with a crab and herb stuﬁqng, toy})ecf with homemade madeira

sauce & seasonecfﬁreacfcmmﬁs - $95

Fresh Oystw ‘Bar

Freshly shucked oysters served with horseradish, cocktail sauce, lemon, and f[atﬁreac[ - Market

Price per dozen

Chilled Jumbo Sﬁm’my

Large guﬁf sﬁm’m}) served with homemade cocktail sauce - $35 per dozen



Fresh Fruit

An assortment offresﬁ seasona[fmits - $5_]0€1’}7€1’50‘rl

S}oinacﬁ Artichoke @@’p

Fresh syinacﬁ & artichoke hearts mixed with Parmesan & cream cheese - $50

‘Miniature Beqf We[ﬁ’ngwns

CBeef wnaferfoin, mushroom duxelles wm}apecf n puﬁ pastry wjojoec[ with madeira cream sauce -
$50 per dozen

Smoked Salmon

Served with caper cream cheese, cﬁoyyecf onion, capers and lemon - $100



