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Hot Hors d'Oeuvres

- English Pea and Parmesan Arancini with Creme Fraiche and Chive
- Chicken and Scallion Yakitori Skewer with Ponzu Sauce
- Moroccan Grilled Shrimp with Tomato Confit

Cold Hors d'Oeuvres

- Grilled, Seasoned Crostini with Arugula-Fava Bean Pesto and Fresh

Mozzarella
- Smoked Salmon Tartine with Fried Caper, Pickle Shallot and Dill

Cheese and Bread Trays

- Flat Bread with Arugula and Kale Pesto, Ricotta Cheese Caprese Style
- Swiss, Cheddar and Pepper Jack Cheeses Served with Pita Chips and
Crostini

- Flatbread Crisps served with Hummus, Harissa and Tzatziki

Business Thursday July 21st
Innovation 4-6pm
Center 6th floor common area




