SANCTUARY T

337B WEST BROADWAY

NYC 10013
212.941.7832

HOT HORS D’ OEUVRES

CRISP PHYLLO BITES WITH ASPARAGUS AND BLUE CHEESE
RED PEPPER GOUGERES
WARM BUTTERNUT SQUASH SOUP IN A SHOT GLASS
GRILLED CHICKEN AND ROASTED PEPPER QUESADILLAS
STEAMED SHRIMP DUMPLINGS
MEATBALLS WITH SWEET & SOUR SAUCE
$8 PP

SEARED SCALLOPS ON A SWEET POTATO CRISP
CRAB CAKES WITH A CHILI-LIME AIOLI
SEARED PRAWNS WITH A BASIL DIPPING SAUCE
HOT BLACKENED SHRIMP WITH AVOCADO DIP
MINI CROQUE MONSEIUR WITH TRUFFLE BECHAMELE
$9PP

SEARED LAMBCHOP “LOLLIPOP” WITH ORANGE MINT GLAZE
SCALLOPS WRAPPED IN BACON
SEARED DUCK WITH HOISIN SAUCE ON A SILVERSPOON
MINI CHEESEBURGERS WITH CITRUS DUSTED FRENCH FRIES
WILD MUSHROOM GALLETTES
SEARED BEEF TENDERLOIN ON ONION POTATO CAKE WITH BALSAMIC REDUCTION

$10PP



COLD HORS D’ OEUVRES

SHRIMP VINAIGRETTE WRAPPED WITH A SNOW PEA
FRESH VEGETABLE CRUDITE WITH DIP
YUKON GOLD POTATO KNISH WITH CREME FRAICHE
SPICY WATERMELON SHOOTER SERVED IN A SHOTGLASS
TOMATO, MOZZERELLA AND BASIL ON A SKEWER
FRUIT BROCHETTES WITH MARSCAPONE DIP
CLASSIC BRUSCHETTA BITES
$6 PP

GRILLED PEAR, WALNUT AND ROQUEFORTE IN A MINI CREPE
SHAVED ROAST BEEF WITH SAUTED MUSHROOM & ONION ON RYE
DATES FILLED WITH DRIED CRANBERRIES AND CHEVRE
GOAT CHEESE & ROASTED TOMATO ON A POTATO LATTICE
SUMMER ROLLS WITH THAI DIPPING SAUCE
CHERRY TOMATO HALVES WITH SAGE AIOLI
$7pp

CRAB, AVOCADO & OLIVE ON A RICE CRACKER
GREEN TEA LEMONGRASS CHICKEN ON A CROSTINI
HOUSE CURED SALMON WITH LEMON CREME FRAICHE ON A TOAST POINT
$8pp

GIANT SHRIMP ON ICE
SEARED FOIE GRAS
SELECTION OF CHEESE WITH TRUFFLE HONEY AND BITTER ORANGE JELLY
SELECTION OF CURED MEATS AND COLD CUTS WITH BREAD
$12pp

DESSERTS

CREAM-FILLED PROFITEROLES $4
GREEN TEA PANNA COTTA SERVED IN A SHOT GLASS $4
MINI HOT CHOCOLATES WITH CRISPED MARSHMALLOW $4
BANANA-NUTELLA PIzZA $4
MINI-CUPCAKES $4
CHOCOLATE BROWNIE BITES $4
WHITE TEA SHORTBREAD $4
SELECTION OF COOKIES $4



