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Association of Environmental Professionals
November 16, 2005

6:00 to 8:00
Fruit and Cheese Display

Tray-Passed Appetizers:

Artichoke and Chicken Sausage in Fennel Seed-Crusted Pastry 

with Roasted Pepper Cream

Savory Goat Cheese, Apple and Caramelized Onion Cheesecakes

Roasted Eggplant and Garlic-Stuffed Artichoke Hearts

Marinated Grilled Shrimp with Saffron-Citrus Splash

Grilled, Encrusted Lamb Chops with Cilantro-Macadamia Pesto

Alder-Smoked Salmon and Mascarpone Tartlettes

Organic Beefsteak Tomatoes & Fresh Mozzarella with Pesto, Wrapped in Grape Leaves

Marinated Grilled Range-Free Chicken Breast Skewers with Chipotle Aioli

Paired with:
Vernaccia di San Gimignano 2003
Italy

Cabernet Finca Antigua 2002
Spain

Dessert Display
Mini Tiramisu Cups “classic” style

Three types of Cannolis

Mini Lemon and Lime Tartlettes with Sweet Crème Fraiche

Mini Cookies,  
Brie S’mores

Beverages

“Lavazza” Coffee and Decaf

Lemonade

“China Mist” Iced Tea
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