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R E T I R E M E N T  PA R T Y

A gorgeous sunny day marked the beginning of a new chapter for the guest of honor whose retirement was 
celebrated with a touching farewell party. Laughter, tears, and delectable food were shared all around, paying 
proper tribute to the closing of a long, impactful career.  

PULLED BRISKET BARBACOA 
Set atop a mini jalapeño corn muffin garnished with 
chopped parsley.

BBQ CHICKEN & JALAPEÑO JACK CHEESE DUMPLINGS 
With crisped onions and BBQ sauce.

SHRIMP PICO DE GALLO  GF

Served in a tortilla cup. 

QUICHE LORRAINE DIAMONDS 

GUACA MAKI 
Shrimp, crabstick, asparagus, cilantro, spicy mayo and tempura 
crunch inside, topped with Japanese guacamole, potato crunch 
and green and red tobiko. 

PETITE FALAFEL BURGERS  V
Served in halved mini pita with shredded lettuce, diced tomato, 
tahini and harissa. 

FRENCH FRIES  V  |  GF

Served in a paper cone with ketchup.

WILD MUSHROOM PIZZA SQUARES  V
Topped with smoked mozzarella cheese. 

TOMATO HERB RELISH BRUSCHETTA  V
Hors d’oeuvre size Tuscan crostini topped with tomato, onion 
and fresh herb relish. 

CORN & ZUCCHINI QUESADILLAS  V
CAKE 
Provided by host.

SWEET N’ SALTY S’MORES  N 
Candied bacon, torched marshmallows and Nutella® on 
brown sugar shortbread cookies. 

MINI TURTLE CHEESECAKE TARTLETS  V  |  N

CAFÉ FRENCH MACARONS  V  |  N  |  GF 
With coffee cream filling.

PRALINE CHOCO TACO  V  |  N 
Chocolate wonton filled with praline butter cream, garnished 
with a white chocolate drizzle. 

STRAWBERRY SHORTCAKE  V
Garnished with a whipped cream rosette and a sliced 
strawberry, served in a mini martini glass with a silver 
demitasse spoon. 

APPLE PIE LOLLIPOPS  V 
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