Serving Thyme, Inc.
Pamela P. Carey Chef/Owner
(914) 793-5530

Passed Hor D’Oeuvre Selections
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O Herb Snapper Cakes with Lemon Yogurt Sauce
U Cumied Singapore Chicken Sate with Coconut Thai Peanut Sauce
O Mini Goat Cheese, Sliced Mushroom, Smoked Turkey
and Jack Cheese Quesadillas with Avocado Cream
0 Roasted Pork Sumaki with Tamari Dipping Sauce
U Crispy Smoked Bacon Skewered around Fresh Dates and Almonds
{J Marinated Pork Loin Sate with Mango Salsa
0J Sesame Lamb Meatballs with Minted Yogurt
O Sausage Meatballs in Spicy Currant Sauce served in a Bread Round
U Spicy Quesadillas with Menterey Jack Cilantro and Chirizo
U Herb Artichoke or Zucchini Cheddar Cheese Frittata Squares
O Roasted Garlic and Eggplant on Goat Cheese Croutons
O Oven Baked Mushrooms with Mustard Remoulade
U Creamy Cheese Polenta stuffed in Mushroom Caps
O Duxelle Mushroom Crostades
) Baked Tortilla filled with Sundried Herb Tomato,
Goat Cheese and Olives
0 Rosemary Onion Confit Tartlets
Q Palmiers of Black Olives
U Fresh Crispy Com Fritters with Maple Dip
0O Shrimp Regis with Balsamic Cocktail Sauce
U Lime Marinated Shrimp with Wasabi Mayo
O Shnmp Quesadillas with Goat Cheese
U Baked Shrimp Toast
Q Petite Scallop Choux Puffs in Lemon Dill Buerre Blanc
O Mini Thai Crab Cakes with Miso Scallion Dip

Cold

O Cocktail Cheese Balls rolled in Roasted Chopped Walnuts
O Brie' Crostini with Basil and Sundried Tomatoes
Q Dried Apricots Piped with Blue Saga Cheese Rosettes
with Pistachio Nuts
O Parmesan Walnut Wafers
O Crispy,Gingersnaps with Sliced Brie and Strawberries
a Tortllla Wheels stuffed with Montrachet Cream and Arugula
Q Tuscan Roasted Garlic Tomato Basil Bruschetta
O Cheiry Tomatoes stuffed thh Pesto Créam on Dill Leaves
Q Grilled Asparagus Spears with Smoked Salmon
and Honey Mustard Dip
O Caviar Baked Potatoes with Clabber Cream and Dill Garnish
O Toumedos of Filet with Horseradish Sauce, Fried Shallots on Crostini
U Tandon Chicken Skewers with Yogurt Cilantro Sauce
{J Mint Garlic Marinated Lamb on Rosemary Crostini
U California Roll Sushi
Q) Belgian Endive with Saffron Crab and Fried Leeks
O Fried Wonton with Salmon Cilantro Tartare
U Seared Swordfish on Crostini with Papaya Mint Salsa
Q Turkish Grilled Swordfish Skewers and Papaya
U Gingered Tuna on Rice Cracker with Aioli Sesame
(1 Seared Tuna Slices in Endive Petals with Wasabi Mayo
Q Large Shrimp Cocktail with Sweet Garlic Sauce
U Gnilled Shrimp with Peanut Sauce
U Smoked Salmon Canape with Homemade Boursin Dill garnish



