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Noel’s at The Franklin Events Center
Appetizers

Salmon Mousse on Belgium Endive Leaf with Pickled Onion and Cucumber
Crustless Quiche
Prosciutto Wrapped Melon
Assorted Tea Sandwiches
Chicken Salad Phyllo Cups
Assorted Quesadillas
Mini Beef Wellington Tartlets
Shrimp Cocktail Display or Shooters
Swedish or Sweet and Sour Meatballs
Fruit, Cheese Display
Crudité Display
Mushroom Caps stuffed with a Maple Sausage, Apple, and Cheddar Stuffing
Artichoke, Spinach and Crab Meat Dip with toasted Pita Chips
Artichoke, Spinach and Roasted Garlic Cheese Bread
Beef or Chicken Sate with Dipping Sauce
Bacon Wrapped Scallops
Chicken Cordon Bleu Bites
Mozzarella and Pepperoni Pizza Bites
Vegetable Spring Rolls
Breaded Pork Dumpling
Mini Crab Cakes with a House made Remoulade
Spanakopita
Puff Pastry Wrapped Little Smokey with Artisanal Beer Mustard Dipping Sauce
Bone in/Boneless Chicken Wings
(Buffalo, Honey Mustard, Garlic Parmesan, BBQ)

Mini Dill Havarti Grilled Cheese with Tomato and VT Cheddar Soup Shooter
Cucumber Cup with Whipped Goat Cheese and a Spicy Tomato Salsa
Phyllo Wrapped Bacon with Goat Cheese and Chives
Bacon Wrapped Water Chestnuts
Caramelized Onion Tartlets with Mushroom and Gruyere/Blue Cheese and Fig
Nacho Cups
Asian Lamb and Pork Meatball with Korean BBQ Sauce
Induvial Crudité Cups
Caprese Skewers
Mini Loaded Baked Potatoes
Tomato Bruschetta
Jalapeno Poppers
Phyllo Wrapped Shrimp with a Spicy Dipping Sauce

Please Contacts us for current pricing at info@franklinevents.com Custom Built Packages are Available.
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