
Cold Hors D’ Oeuvres 
 

By The Dozen 
Minimum (4) Dozen 

Thai Peanut Chicken Salad 
Served on a Crisp Endive Spear 

$21.95

Cumin Scented Roast Duck  
Served in Fresh Iceberg Lettuce Wraps 

$25.95

Jumbo Prawns  
Tangy Cocktail Sauce 

$Market$

Italian Brochette 
With Marinated Roma Tomatoes 

$19.95
 

Salmon Pinwheel Canapé 
Smoked Salmon and Cream Cheese  

$26.95
 

California Sushi Roll 
Served with Teriyaki / Soy Dipping Sauce 

$32.95

Black Sesame Seared Ahi 
 On a Cucumber Round w/ Wasabi & Pickled Ginger 

$28.95

Salami Cream Cheese Cornucopias 
Genoa Salami Stuffed with Pesto Cream Cheese

$19.95
 

Shrimp Salad 
Dill Seasoned Baby Shrimp on Cucumber 

$22.95



Assorted Finger Sandwiches 
Dijon Ham, Tarragon Chicken, Egg & Roasted Red Pepper Salads 

Spread on Assorted Fresh Party Loaf
$19.95

Jalapeno Jelly & Cream Cheese 
Tortilla Spirals 

Jalapeno Jelly and Cream Cheese Spread onto assorted Tortilla Wraps 
Then Rolled and Sliced

$17.95

Fresh Seasonal Fruit Kebobs  
With a Honey Lime Yogurt 

$19.95
 

Amuse Bouche  
Bite Size Appetizers Served in Chef’s Unique Style 

Mexican Shrimp Cocktail 
In a Shot Glass with a Chunky Cocktail Sauce 

$Market$

Cheddar Chive Buttermilk 
Biscuit

With Herbed Pork Tenderloin, Garlic Aioli 
$35.95

Ceviche  
Seafood Marinated in a Zesty Cilantro Oil 

Served on a Crisp Corn Tortilla Chip 
$37.95

Anti Pasto Skewers 
Mozzarella Cheese, Sundried Tomato, Kalamata Olive & Artichoke Heart 

Drizzled with a Balsamic Gastrique 
$36.95

Please Note That Our Executive Chef and Catering Sales Manager Are Available To Prepare A Custom Menu To Suit 
Your Specific Needs. A 72-business hour guarantee is required. 

Events with 1000 people in attendance or greater, a 96-business hour guarantee is required. 
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