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R O A R I N G  A N N I V E R S A R Y

For their 25th wedding anniversary, Mike and Judy’s family surprised them with an unforgettable Speakeasy 
themed cocktail party, hearkening back to the days of the roaring 20’s. Over the sounds of jazz, guests donned 
pearls and fedoras while sipping Champagne and vintage cocktails and noshing on some classic finger foods 
reminiscent of the iconic era.

CHILLED HOUSE POACHED JUMBO SHRIMP
On a bed of tequila cocktail sauce, served from a 2 oz 
salted shot glass, garnished with a lime triangle.

SHORT RIB WELLINGTON
Filled with sautéed spinach and mushroom duxelle.

OYSTERS ROCKEFELLER 

SMOKED SALMON & CREAM CHEESE  N  |  GF

With poppyseed French macarons.

ANTIPASTO SKEWERS
Cubes of Genoa salami, provolone, artichoke hearts, 
roasted red pepper and pickled onion served with roasted 
red pepper sauce.

WALDORF SALAD  V  |  N 

Served in a wonton cup.

LEMON CRAB CAKES
Served with remoulade sauce.

DUCK FILLED RAVIOLI
With sun-dried cherry jus.

PETITE PUPS EN CROUTE
Served with yellow mustard for dipping.

STEAK & BLUE CHEESE DEVILED EGGS
Topped with marinated steak and garnished with chives.

STUFFED MUSHROOM CAPS
With spinach soufflé and cheddar cheese.

CHICKEN PARMESAN LOLLIPOPS

CHOCOLATE DIPPED TUXEDOED STRAWBERRIES  V  |  GF 

MINIATURE LEMON CHIFFON CUPCAKES
Lemon cupcakes filled with lemon curd, topped with 
white frosting and a candied lemon slice.

MINIATURE MINT JULEP CUPCAKES
Buttermilk cupcakes soaked with bourbon butter sauce 
topped with white chocolate mint frosting.

CLASSIC CHEESECAKE LOLLIPOPS

MINIATURE BACON CINNAMON ROLLS

FRIED EGG ROLLS  N
Filled with Nutella® and marshmallow fluff.

MINIATURE TIRAMISU PUSH-POPS
Layers of cookies and mascarpone mousse garnished with 
a chocolate covered coffee bean.

LAYERS OF LEMON, RASPBERRY &  
MASCARPONE MOUSSE
Garnished with a fresh raspberry and mint sprig served in 
a mini glass mug.

PINEAPPLE UPSIDE DOWN CAKE BARS
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