TOE-TAPPIN' COCKTAILS AND CUISINE
BY CELEBRITY CHEF, MARK KEARNEY

BAR
1940's TECHNICOLOR Cocktails

¢ Joe’s “Lectric” Blue Lemonade

¢ Rose Marie’s Ruby Red Greyhound B

¢ Millie’s Mad Mint Julep J e »
¢ Mr. Glee’s Cherry Cobbler Cosmo

A Selection of Wines from Salisbury Vineyard

PASSED HORS D’OEUVRES \ |
ORGANIC CHICKEN SATAY N ¢

with a spicy peanut & coconut milk dipping sauce

PAN SEARED SESAME AHI TUNA

served with a crispy wonton & ponzu sauce e,
AR U

MINI RIBEYE SLIDERS : \/ -

served with bacon, white cheddar & a chipotle aioli sauce 1 M

MAUI CRABCAKE "

with a ginger tomato aioli

COCONUT PRAWNS
with a honey dijon dipping sauce

MK's GOURMET PIZZA

wild mushroom, cherry tomatoes, fontina & mozzarella, roasted pine nuts & fresh basil, sliced pears and Gorgonzola
with fresh mozzarella and sautéed sage, fennel & sweet onion

SEASONAL VEGETABLE CRUDITE

served with herb boursin fromage, crusted pistachio goat cheese smoked gouda & aged white cheddar and fresh
basil citrus pesto

DESSERT
MK'S GOURMET MINI-CUPCAKES

dulce carmel, vanilla bean, ginger berry, chocolate raspberry
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