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Corporate Holiday Cocktail Party
60 Guests

Drinks
Sparkling Water
-Alcohol provided by client-
Nonalcoholic drink: herbed sparkling lemonade
Prosecco Punch with ginger liqueur, pomegranate juice and ice ring

Tabletop Hors D’oeuvres
Baked brie in crust with nuts, dried fruits, honey drizzle, and accompanying breads
Caramelized onion dip with veggies and potato/veggie chips
Mixed salumi with parmesan-paprika cheese twists

Passed Hors D’oeuvres

Room Temp:
Chicken liver pate’ with fig jam and baguette crisps

Butternut squash, sage, and parmigiano tart squares
Shrimp salad sliders

Warm:
Sicilian arancini (saffron risotto balls)
Duck and sweet potato croquettes with Indian eggplant pickle
Sweet potato latkes with chipotle sour cream and tobiko/whitefish caviar
Asian ginger-hoisin-glazed meatballs

Sweet Endings
Deep chocolate brownies

Walnut rugelach
Hazelnut biscotti
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www.bluaubergine.com
nyc +1 646.339.5242
roma +39 347.260.7465



