Passed Hors D’oewvres

The following are lovely 1-2 bite morsels offered to your guests by HIC's service staff “butler” style:
*items require oven to cook on-site

Classics

Devils on Horseback bleu cheese stuffed dates wrapped in
bacon

Pigs in Blanket honey mustard dip*
Stuffed Mushrooms Italian sausage OR crab*
Maryland Style Crab Cakes remoulade

Deviled Eggs smoked salmon caper, sriracha, caviar
traditional Southern, bacon & chive, country ham,
curry spiked, chow chow G/F

Tomato-Basil Bruschetta

Mini Ham Biscuits 3 pepper peach or grainy mustard créme
Chilled Gulf Shrimp cocktail sauce and lemon wedges G/F
Burger Sliders pimento cheese OR ketchup & pickle
Baked Bacon Sea Scallops* /¢

Tequila Fire Island Shrimp Skewers /F

Toasted Brie-Pecan and Pear Bruschetta

Spinach & Feta Spanakopita*

Brie, Prosciutto and Fig Bruschetta

BLT Biscuits herb mayonnaise

Cantaloupe and Prosciutto Skewers c/r

Wild Mushroom Bruschetta thyme & goat cheese

Filet Mignon Garlic Crostini balsamic caramelized onions
& horseradish creme

Lollipop Lamb Chops chimichurri aioli 6/F

HJC Specialties
Bacon Wrapped Jalapenos cream cheese & sharp
cheddar G/F
Mini Tacos filled with brisket, pulled pork, grilled salmon,

raw tuna, Korean short rib, cabbage-scallion slaw &
appropriate condiment

Pimento Cheese & Candied Bacon Bruschetta
jalapeno garnish

Andouille Pigs in Blanket creole mustard*

Salmon Croquettes sauce verte

Nashville Hot Chicken Pops

Polynesian Pork Belly Skewer grilled pineapple bite,
Polynesian dipping sauce G/F upon request
Chorizo-Manchego Tortas dollop of zesty Romesco
Flatbread Bites topped with roasted artichoke and spinach
with asiago OR blackened steak, blue cheese, caramelized
onion & arugula

Pickled Shrimp & Black Eyed Pea Cake c/r

Shrimp Lollipop kimchi mayo

Tuna Poke Cup Hawaiian tuna poke in wonton wrapper
cups with toasted macadamia nut garnish

Smoked Salmon Flatbread capers and cracked pepper
créme fraiche dill garnish

Fig-Walnut Goat Cheese Bruschetta

Goat Cheese Stuffed Peppadews fresh herbs 6/F
Cocktail Meatballs tender veal & pork meatballs in either

basil scented marinara sprinkled OR Asian glazed sprinkled
with toasted sesame seed & scallions

Charcuterie Crisps parmesan peppercorn crisp
Salami, mustard créme, cornichon

Southern with a Twist

Pork Empanadas bbq creme dip*
Hoe Cakes topped with BBQ pork OR Korean short rib
Bacon Wrapped Quail 6/r
Low Country Boil Skewer shrimp, Andouille, potato,
roasted corn Old Bay Dip G/F
Cucumber Cups HJ’s pimento cheese G/F OR tuna tartar G/F

upon request
Smoked Salmon Potato Chip herb créme rosette and
caper garnish G/F
Watermelon Cubes topped with Feta, herb infused olive oil
& Serrano drizzle G/F

Fried Ham & Mashed Potatoes spiked mustard
Fried Mac-n-Cheese Bites buffalo créme
Chicken Salad Potato Chip Bite grape garnish 6/r
Brie Mousse Tartlet peach preserves & spiced pecans
Pimento Cheese Tartlet jalapeno garnish optional
Pulled Pork Sliders H)'s BBQ sauce
Brisket Sliders HJ)’s BBQ sauce

Fried Chicken Sliders pickle, chipotle mayonnaise and/or
honey mustard
Crisp Goat Cheese Bites honey drizzle



