Abra
THE

The Abra is a reception style event. Items are both passed and stationary depending on
selections. Chef Nicole creates seasonal menu items based on the freshest ingredients
locally available. Below are menus for your perusal. Items may change due to seasonal
availability.
cocktail reception menu - all served for 90 minutes
a little Nibble 3 selections and 2 table snacks			
$25 per person
a little more... 7 selections
$40 per person
a dinner affair 6 selections, table snacks, 2 passed desserts
$50 per person
want something more? add 2 table snack selections for $4.50 per person

nibbles
herb roasted mushrooms on toast
piquillos peppers, boursin and cucumber
american bowfin caviar, crispy potato, crème fraiche
trout croquettes with aioli
proscuitto wrapped seasonal fruit or vegetable
olive oil poached tuna on toast
crispy polenta, sheeps cheese, plum
beautiful soup
warm figs with goat cheese
pork confit on corn cakes, corn butter
spicy shrimp salad on chicharones

table snacks
toasted cashews and thai chilies
popcorn with bacon and cheese
popcorn with truffle salt
fried chickpeas
house made pretzel bites, honey mustard
summer herb hummus, vegetable chips

MINIATURE SANDwICHES
grilled mozzarella and tomato pesto
grilled aged cheddar and onion jam
grilled proscuitto, pickled peppers, and provolone
ginger and lime beef larb on lettuce leaves
biscuits with crispy chicken, aioli
biscuits with smoked ham

flat breads

(priced a la carte)

bacon and leek
$14
arugula and parmesan $13
seasonal flatbread
$16

brochettes
DESSERTS

(two for $6 per person)

roasted fall vegetables, harissa
miniature lamb meatballs
red wine braised beef, onion and bacon
beef and grilled rosemary potatoes

chocolate chip cookies with chocolate mousse
cake bites with roasted fruit
salted caramel pecan cookies
fall fruit bars
chocolate caramel brownies
ice cream cookies sandwiches- 2 flavors - chefs choice counts as 2 selections)

**our menus are seasonal, and selections may change based on availability

