
PA S S E D  H O R S  D ’ O E U V R E S
Apple Brie and Walnut Pu� Pastry Pinwheels

Fried Green Tomatoes with Horseradish Remoulade

S TAT I O N  I :  S E R V E D  I N  M A S O N  J A R S

Tomatoes, Onions and Cucumbers 
in Sweet Cider Vinegar

Wilted Baby Kale with Hardboiled Egg 
and Bacon with Hot Bacon Dressing

Baby Spinach, Caramel apple, Candied Pecans, 
Cinnamon Sugar Popcorn with

Cranberry Vinaigrette
Corn Mu�ns and Biscuits with Butter, Apple Butter 

and Chow-Chow

S TAT I O N  I I

Mini Kentucky Hot Browns (torched at station)
Served with skewer of Harvest Grilled Vegetables

S TAT I O N  I I I

Pork Osso Buco on Creamy Gruyere Polenta
Pecan Crusted Salmon with Maple Dijon Glaze

Corn Pudding with Caramelized Brussels sprouts

D E S S E R T  S TAT I O N

Bourbon Chocolate Pecan Tassies 

Rolled Lace Cookies

Mini Derby Pies and Bourbon Balls 

White Russian Milkshakes 

PASS
Apple Crisp Wontons with Caramel Sauce

S M O R E S  B A R

Honey and Chocolate Graham Crackers 

Large Marshmallows 

Nutella

Peanut Butter Spread

Raspberry Sauce

Milk, Dark and White Chocolate

Reese’s PB Cups

Cookies and Cream Chocolate Bars

Sliced Strawberries and Bananas
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