
HUNTERDON LAND TRUST FUNDRAISING 
RECEPTION
Stationary Hors D'oeuvres
Harvest Table
cured meats, local cheese, olives, grilled vegetables
rosemary flatbreads, sourdough bread

Raw Bar With Oysters, Clams & Cocktail Shrimp
cocktail sauce, mignonette, lemon

Butlered Hors D'oeuvres
Baby Lamb Chops
dijon herb crust

The Love Note
asian pear, chevre, shallots, phyllo

Scallops Wrapped In Bacon
horseradish mayo

Sage Mushroom Tempura Bites
ginger soy dip

Vegan Retro Corn Dog
yellow mustard

Fresh Mozzarella Tartlets
fresh mozzarella, pine nuts, sundried tomatoes, basil

Fried Calamari "Mai Lai Wah"
fried calamari, jalapenos, coarse salt, white pepper

Green Eggs & Ham
deviled egg with herb-y egg filling and crispy fried prosciutto

Farmer's Choice Seasonal Hors D'oeuvre

Beverage Notes

WINE, BEER AND SODA BAR SERVICE
To Include Ice, Soft Drinks, Tonic Water & Club Soda
CLIENT TO PROVIDE ALCOHOL

Jeffrey A. Miller Catering | 610.622.3700 2
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