
STANDARD PASSED CANAPÉ PACKAGE

$120pp

Selection of (6) savory options & (2) sweet bite size canapés

ROBUST PASSED CANAPÉ PACKAGE

$145pp

Selection of (8) savory & (3) sweet canapés

MINI BITES PLATTERS

Request rotating platter menu for pricing per platter

PASSED OR STATIONED SMALL PLATES

$135pp 

Tasting size portions of some of our Le Jardinier a la carte favorites!

Selection of (3) appetizers & (3) entrées

ARTISANAL CHEESE & CHARCUTERIE STATION 

$35pp 

Market selection of (4) artisanal cheeses, (4) meats, nuts, walnut bread, cracker crisps, fruits, jams,

whipped honey

RAW BAR STATION

 $95pp 

Selection of raw seafood, beau oysters, poached shrimp, little neck clams, stone crab claws,

ceviché, and seasonal accoutrements 

SWEET TREAT STATION

$45pp  

Choice of (5) mini dessert selections

PREMIUM ADD-ON’s to any station or canapé package

Royal Kaluga Caviar +$60pp 

Black Truffle +$45pp

White Truffle +$200pp (holiday season only)

RECEPTION PACKAGES

fall/winter 2025
PRIVATE EVENTS

Two Hours continuly replenished



AVOCADO TOAST  poppy seeds, Greek feta

DEVILED EGGS  crispy prosciutto, chive

HEIRLOOM BEET TARTLET  wasabi cream, smoked trout roe

CHERRY TOMATO & MOZERELLA SKEWER Spanish olive oil

MINI CRUDITE  creamy hummus, sumac

UMMUS TARTINE, shishito, sumac

Guacamole on endive, pomegranate, mint 

MINI LOBSTER ROLLS  toasted brioche, tarragon

YELLOWFIN TUNA TARTLET avocado mousse

TUNA & SHISHO WRAP

MUSHROOM CAVIAR TARTLET

CURRY CHICKEN TARTLET

GOUGÈRES mornay, black truffle 

POTATO CROQUETTE  garlic aioli

MUSHROOM PUFF TART goat cheese, fin herbs

BUTTERNUT SQUASH ARANCINI  parmesan

MINI VEGETARIAN QUICHE fig, goat cheese, cherry tomato

MINI QUICHE asparagus, comte, duck bacon

JUMBO LUMP CRAB CAKES  old bay

GRILLED TUNA BITE

SMOKED SALMON FLATBREAD  yuzu cream cheese

JAMBON GAUFRETTE  comte cheese

MINI HOTDOG bay leaf aioli, bonito flakes

BEEF SLIDERS burger sauce, caramelized onions

BEEF BROCHETTES mushrooms, pickled onion

MINI ÉCLAIR (choice of flavor)

Caramel | Mango-Passionfruit | Coconut-Raspberry | Dark Chocolate

CREAM PUFF CHOUX (choice of flavor) 

Coffee | Chocolate | Vanilla Diplomat

MINI CAKE (choice of flavor) 

Pistachio | Tiramisu  | Matcha | Carrot 

TARTLET (choice of flavor) 

Passionfruit- Raspberry | Lemon Meringue | Chocolate Fleur de sal

BEIGNETS Cinnamon Sugar

CANAPÉ SELECTION MENU

fall/winter 2025
PRIVATE EVENTS

SAVORY COLD

SWEET

SAVORY WARM

fall/winter 2025
PRIVATE EVENTS


