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Grecian Stuffed Portabella
Mushrooms with Spinach,
Feta Cheese, + Sausage

Wonton Cups filled with Goat
Cheese, Dried Cranberries,
Pears, + Orange Zest

appetizers

Warm Apricots stuffed with
Blue Cheese, Walnuts,
wrapped in Prosciutto

Phyllo Triangles filled
with Mushrooms, Ricotta
Cheese, + Fresh Herbs

Crisp Shrimp Spring Rolls with
Housin Dipping Sauce

Baby Red Potatoes with Sour
Cream + Caviar
or with Dijon Mustard,
Gorgonzola, + Chopped
Rosemary Walnuts

Endive Spears Filled with
Mango, Blue Cheese, +
Toasted Pecans
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Seared Lime Peppered Beef
Carpaccio served
with Horseradish Spread
+ Fresh Arugula

Crilled Asparagus wrapped
in Prosciutto + Puff Pastry

Viethamese Summer
Veggie Spring Rolls

Chorizo Sausage,
Fresh Mozzarella, +
Arugula Empanadas

Spicy Thai Ground Pork
served on Seared Torfillas
topped with Pepper Cheese

Tomato + Basil Tarts

Cucumber Cups filled
with Carpaccio,
Ahi Tuna,

+ Wasabi Mayo

Thai Lettuce Wraps with
Tropical Dipping Sauce
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Mini Classic Crab Cakes Mini Zucchini Fritter Cakes Mini Black Bean Cakes
with Caper Dill Sauce with Lemon Chive Sauce with Ancho Chili Sauce
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Pepper Crusted Beef
Tenderloin
with Cranberry Chutney

Fresh Italiaon Tomato Caramelized Onion +
Basil Bruschetta Roquefort Bruschetta

Roasted Red Pepper, Spinach,
Goat Cheese, +
Pine Nuts Bruschetta

Mediterranean Olive +
Nut Bruschetta
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dips + spreads served with assorted crackers

Roasted Garlic Hummus Guacamole, Tomato Salsa, or Wild Mushroom Pate
served with Pita Chips Mango Salsa served with served with Baguette
Tortilla Chips

Roasted Eggplant, Garlic,
Sundried Tomato
Spread

Blue Cheese, Bacon, Goat Cheese Balls rolled in
+ Almond Spread Green Olive, Herbs, + Nuts

Hot Crab + Artichoke Spread  Sundried Tomato + Pesto Torte Parmesan Pastry Straws
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Grilled Asian Beef Strips Grilled Vegetables w/
served w/ Ginger Soy Dipping Fresh Basil Pesto
Sauce

Chili Lime Grilled Shrimp
served w/ Sweet-n-Sour
Sauce

Indian spiced Chicken served
w/ Peanut Dipping Sauce

N0

Garlic Smoked Salmon Chilled Southwest
: Barbecued Oysters or
served with Cucumbers and Scallops served
Fresh Lemon Dill Sauce in Lettuce Cups Oysters on the Half Shell
P served with Chipotle Butter
Chilled Shrimp and Basil Asian Stir Fried Shrimp Spicy Tomato

in Fresh Ponzu Sauce served in Endive Cups Marinated Mussels
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small serves 15-20 guests
large serves 35-50 guests

An Italian collection of meats, cheeses, olives, and marinated vegetables

Fine imported cheese beautifully arranged in whole wedges and slices and garnished with fresh
fruit and spiced candied nuts

Offering a fresh array of the season'’s freshest fruit
Subject to market availability

Garden fresh seasonal vegetables served with an herb dip

A mixture of Kahlua, caramel and pecan in a Danish brie wrapped in a butter puff pastry. Served
with crackers and fresh fruit

Assorted silver dollar multi grain rolls served with your choice of spreads, such as roasted red
pepper, creamy blue cheese, roasted garlic hummus, basil parmesan, or caramelized red onion
marmalade. Topped with an assortment of sliced turkey, roast beef, ham, smoke salmon, and
thinly sliced vegetables

Artfully arranged assortment of prosciutto, grilled vegetables, olives, artichoke hearts, radishes,
hummus, celery, cucumbers, and red pepper yogurt dip on a bed of greens and served with pita
and sliced feta cheese

Abundant layers of roasted red and ancho peppers, homemade guacamole, chunky salsa, sour
cream, black olives, diced red onion, corn, fresh tomatoes, vegetarian refried beans, Mexican
black beans, and shredded cheeses. Served with authentic tortilla chips

Assorted skewers served with various dipping sauces




