DUCK SOUP CATERING - STARTERS

Vermont Cabot Cheese Straws

Endive with Boursin, or Gorgonzola
Garnished with sprouts

Snow peas filled with bousin

Crimini mushrooms with walnuts &
Roquefort

My Thai Rolls

Fresh veggie rolls served with spicy peanut

sauce

Nasturtiums stuffed with guacamole on pita
bread.

Fresh fruit platter

A beautiful variety of seasonally fresh fruits

Shrimp wrapped in snow peas

Melon wrapped in Prosciutto

Smoked Salmon with Chives and Chevre

Three Sisters Vegetarian Sushi

Crudite Basket with Dip

Dill or guacamole dip and a variety of fresh

veggies

Avocado Crab Dip

Served with tortilla chips

Vermont Artisan Cheese Platter

A variety of local, wonderful Vermont
cheeses served with breads or crackers

Antipasto Platter

Mozzarella balls, olives, peppers, salamis,

pesto, gatlic olive oil, breads,

Tuscan Bruschetta

Tomato pesto, tapenade, white bean

Marinated Medley of Olives and Rosemary

Phyllo Triangles

Spinach feta or Rosemary Proscuitto

Quiche

Spinach, Ham, or Crabmeat

Pizziatas

A bite or two of freshly made pizza with

fresh tomato and variety of toppings



Marinated Asparagus

Fresh asparagus wrapped in Prosciutto

Tiger Shrimp

with a side of spicy cocktail sauce

Salmon Mousse

With Russian black or French bread

Pate Maison

Served with crostini, French bread, or
crackers

Farm House Feta Cheese

With honey, cracked black pepper, and a

vatiety of crackers

Parmesan Frico

Parmesan crisps with chevre and fresh
herbs

Basket of sweet and spicy almonds

Baked Brie

Brie, apricot and almonds in phyllo, served
with French bread.

Parmesan and poppy seeds rolled in phyllo.

Stuffed Mushrooms

Savory sausage, spinach and walnuts, or

crab, stuffed in Crimini mushrooms

Grilled Skewers

Chicken, beef or pork satay with

Indonesian peanut sauce.

Sea Scallops wrapped in bacon

Shrimp wrapped in Prosciutto

Chinese Five Spice Chicken Wings

Crab Mornay on crisp sliced baguette

Artichoke Parmesan dip

Served with pita rounds



