
   

 
 
 

 
 
 

~ Hors d’ oeuvres ~ 
 
 
White Cheddar & Smoked Trout Pimento 
chives, saltines (GF option +2) 
 
Hot Chicken Bite 
Amish- raised chicken, buttermilk biscuit, 
pickle 
 
Brown Butter Seared Scallop 
With Lemon walnut pesto (GF) 
 
KLD Beef Bourguignon Bites 
Stuffed, inside baked puff pastry (GF option +2) 
 
Tartare on Toast 
KLD filet, cured egg yolk, shallot, parsley, sea 
salt, peppercorn (DF, GF option +1) 
 
Deviled Duck Egg 
Pickled mustard seed, dill, rye crumb 
everything seasoning (V, GF option, DF) 
 
Jackfruit “Crab” Cake 
Herbs, shallot, old bay aioli (GF, V, V+ option) 
 
Fromage Blanc Crostini 
Shaved radish, sea salt, fresh herbs, charred 
sourdough (V) 

 
KLD Bacon Wrapped Artichoke 
With lemon aioli (GF, DF)  
 
Seasonal Vegetable Bruschetta 
White balsamic, robust olive oil, mint, basil on 
toast (V+, GF option) 
 
Fig in a Blanket 
Local bleu cheese, local honey, figs baked in 
puff pastry (V, GF option +2) 
 
Seasonal Vegetable Crudites  
With caper creme fraiche (V, GF) 
 
Roasted Oyster 
Warm KLD bacon mignonette, buttered saltine 
crumb (GF option) 
 
Warm Marinated Olive Skewer 
Orange zest, toasted garlic, chili flake 
 (V+, GF) 
 
Mini Loaded Baked Potatoes 
KLD bacon, green onion, creme fraiche, local 
cheddar 
(GF, Df option) 

 
 
 

 
 

 
 
 



 
 

~ Sandwich Bites ~ 
(All Gluten-Free Option available +1) 

 
Crab and Gruyere Grilled Cheese 
Lumb crab, tarragon aioli, buttered brioche 
 
Muffaleta Slider 
Olive tapenade, aged salami, local ham, 
mortadella, swiss, provolone 
 
Mini Nashville Dog 
PRB sausage, sport peppers, white onion, Yazoo 
mustard, poppy seeds 
 
Ham and Cheese Pockets 
Local ham, local yellow cheddar inside puff 
pastry 
 
Lamb Slider 
Local lamb patty with arugula, herbed cheese, 
beet ketchup 
 

 
Pickled Veggie Bahn Mi Bite 
Local mushroom pate, pickled seasonal veggies, 
daikon, cilantro, mint and chili mayo (V, V+ 
option) 
 
Brisket Roll 
Slow cooked PRB brisket, pimento, pepper jelly, 
seasonal vegetable slaw 
 
Chicken Salad Slider 
Marjoram mayo, celery, dried apricot, sprouts 
 
Goat Cheese and Grilled Seasonal Veggie Bite 
With balsamic glaze on sourdough (V, V+ 
option +2) 
 
Local Mushroom Cheesesteak 
Provolone, thyme, French onion jam (V, V+ 
option +2) 

 
 

 
 
Note to our guests- We suggest 3-4 bites per person for a pre-dinner affair, 5-6 bites per person 
for a cocktail hour gathering, and 10- 12 bites per person to fulfill a full meal. We are happy 
to help you through the selection process.  


