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Hors !’Oeuvres

All item on a person basic be prepared for the entire guarantee & not for a reduced portion of the attendance
Prices are based on a 2 hour presentation & will be pro rate for longer receptions. A 22% taxable

service charge & 9%sale tax will be applied to all food & beverage.

Cold

Tuna Tartar, Cantalope, Avocado, Crisp Wonton, Seaweed
Classic Steak Tartar, Caper, Shallot, Fine Herb
Scottish Smoked Salmon Roll, Citrus Créme Fraiche, Caviar
Shrimp Mojito “Cocktail”, Zesty Salsa Verde
Ceviche Spoon, Mahi-Mahi, Shrimp, Octopus or Snapper
Tomato Bruchetta, Buffalo Mozzarella, Age Balsamic, Fresh Basil
Spice Chicken Wrap, Black Beans, Cilantro Sour Cream
Ahi Tuna Summer Tuna Roll, Avocado, Cucumber, Orange Aioli
Golden Gazpacho Shooter, Water Melon, Shrimp Ceviche
Duck Confit Crepe, Pineapple Mascarpone, Black Currant “Caviar”
Lemon-Tarragon Lobster Salad, Mini Tart, Créme Fraiche, Passion Fruit Pearls

Foie Gras Torchon, Brioche Toast, Apricot Marmalade
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Hot

Rosemary Essence Lamb Strudel with Cilantro Curry Sauce
Mini Manchego Grilled Cheese, Roasted Tomato & Fennel Bisque Shooter
Braised Short Rib (Style Ropa Vieja), Plantain Cup, Secret Sauce
Maryland Lump Crab Cake with Papaya-Mango Relish
Sweet Plantain Roll, Shredded Beef, Boursin Cheese, Red Pepper Emulsion
Pear Almond Brie Flower on Phyllo Cup
Miniature Flat Bread, Arugula, Goat Cheese, Fig
Beef Wellington with Sauce Au Poivre
Chicken Buffalo Spring Roll, Blue Cheese with Sweet Thai Chili Sauce
Roasted New Zealand Baby Lamb Chop with Spicy Apricot Yogurt or Mint Jelly

Mediterranean Fusion Sate, Curry Essence Chicken, Moroccan Beef or
Marinated Olive Pork with Tzatsiki Sauce

Mini Cocktail Franks-In-A-Blank with Mustard

Vegetarian

Vegetarian Spring Roll with Pomegranate
Black Bean & Quinoa Mini Burger, Asian Cole Slaw

Garden Vegetable Frittata Bite, Piquillo Red Pepper Emulsion
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