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www.ohyummbistro.com
Thc Fo”owing menu is cjcsigncc! to give you ideas

of what we are caPch of cloing. We are bg no
means limited tojust these food items. Flease refer
to our website to view the present menu for
additional ideas. ]Fgou need guidancc with Planning
your spccia| event | welcome the oPPortunity to sit
with you and custom clcsign amenu to fit your
sPcchcic needs. Youwill then receive a ProPosal
W/ food costs and service costs.
Seafood APPctizcrs (cold)
e Traditional sl'lrimp w/ cocktail sauce
. Shrimp, artichoke hearts & hearts of Palm
in a tarragon vinaigrette
e Mexican seasoned s[‘lrimP “shooters” with
salsa verde
e  Moroccan seasoned sl‘lrimP “shooters”
with cilantro yogurt sauce
o  DBlack & white sesame seed coated Ahi
tuna seared rare served with wasabi mayo
o Smoked salmon w/caPcrs, diced red onion
& lemon dill cream cheese served with party
rye or Pctitc bagcls
Seafood APPctizcrs (lﬁot)
o Petite sca”op cakes with roasted garlic
aioli or caper dill sauce
o Petite crab cakes with remoulade sauce
e (rilled side of salmon Pairccl with chiPotle
bbq sauce and mango salsa served with
Pumpcmickd bread
e Bacon wraPPccl shrimP brushed w/bbq

sauce

Bacon Wl‘aPPCd 5C8"0P5 brusl‘nccl Wltl‘) bbq

sauce

Additional APPctizcrs

BLTS on Pat‘tg rye w/roma tomato and
arugula

Goat cheese bruschetta w/Pcsto and
sundried tomato

Herb & Farmesan coated chicken bites
served w/bistro mustard sauce

Rosy meatballs in cranberry tomato sauce
Skewered 3 cheese marinated tortellini
Summer tomatoes, fresh basil égarlic
bruschetta

Smoked salmon & cream cheese wraPPccl
around hearts of Palm sliced into Pinwhccls,
crowned w/caviar

Ahi tartare tossed in an Asian clrcssing

served with crispg wontons

Cocktail Sandwiches

Beef tenderloin sandwiches on crostini,
horseradish sauce, Pichcl red onions &
babg arugala

Pork tenderloin sandwich on round rye
bread with bistro spicy sweet mustard &
green leaf lettuce

Turkcy sandwiches with pesto mayo
“5liclcrs” on cocktail buns or 12 dollar size
buns with choice of: gorgonzola, chcclclar,
goat C[‘ICCSC, or Provolonc Pairccl with
chimmichurri sauce

Fu"ecl bbq Por|< on Par’cy rye toPPccl

w/bistro slaw

o Hummus, feta ,Mediterranean salsa W/Pita
bread

o Stuffed mushrooms w/artichoke hearts
and sPinach

o  (Crudités w/choice of clip parmesan herb
cliP, roasted red pepper clip, buttermilk
ranch

o Secasonal fruit P|attcr

° Chccsc Plattcr domestic or imPortcd
served w/flatbread crackers

|_unch Sandwiches (Plcasc refer to our bistro lunch
menu www.ohgummbistro.com)

o  Sandwiches, Paninis, wraps, home made
soups, bistro slaw, salads & kettle chiPs

Salads (Plcase refer to our restaurant menu
www.ohgummbistro.com)

o Bistro salad: field greens, gorgonzola,
toasted Pine nuts, dried cranberries
w/Cl'\amPagnc vinaigrette

o (Caesarsalad w/chicken, gri”ecl shrimp or
salmon

o Spinach salad w/red grapes, feta cheese,
green onjons, bacon and candied pecans
w/Shagbark clrcssing

o Salad Caprese (Summertime) sliced
tomatoes, fresh mozzarella, basil, red onion
slivers, kalamata olives, pesto, drizzled
w/olivc oil & balsamic vinegar

o Bistro slaw: gorgonzola, green onions,
bacon, Gk Qfumm/

e [Pasta salad with cold vcgctablcs orgri”cd
vcgctablcs

. Granclbuclclg’s Potato salad

]_:__ntrccs (Plcasc refer to our restaurant menu
www.ohyummbistro.com)

e Beeftenderdoin herb &garhc encrusted,
gri"ccl, then roasted to desired
tcmPcraturc served hot or cold
w/horseradish sauce, chimmichurri sauce,
port shallot sauce, or wine demj glacc

o Jerk Porlc tenderloin marinated érgri"ecl,
served with mango salsa

e Rack of lamb w/herb bread crumb crust
w/graing mustard served with beurre rouge
sauce

° Chickcn Mc]"lugh: chicken breast stuffed
w/goat chccsc, spinac['l, & sundried
tomatoes

° Salmon pecan encrusted W/Pcsto cream
sauce

e PBasa Meuniere: Southeast Asian mild
white fish served with butter-lemon sauce
garnisl‘:ccl with toasted Pine nuts and fresh
lemon

o Seared Sca”ops Paircc’ w/tarragon
cream sauce

Dcsscrts

o (Chocolate chiP bread Puclcling w/cl’nanti"y
sauce

e (Chocolate whiskey torte with raspberr9
sauce

o Sautéed strawberries in Merlot sauce
over vanilla bean ice cream

e  Assorted bars and Pastrics

e [Jome made ice cream (summertime)

o  (CremeBrulee dujour






