
PASSED HORS D'OEUVRES

Mini Crab Cakes with Spicy Remoulade
Wild Mushroom Tarts with Parmesan and Thyme
Sesame Crusted Chicken Sate with Peanut Sauce

Mini Cheeseburgers | Cheddar, Ketchup, Pickle
Chicken Empanadas with Chipotle Mayo Dip

Portobel lo Sl iders with Gorgonzola,  Arugula and Balsamic Glaze
Curry Chicken Salad Crost ini  with Cranberr ies and Pecans

Mini  Franks with Mustard and Ketchup
Swedish Meatbal ls

Brie and Pear Tart let
Mozzarel la Skewers with Tomatoes,  Basi l  and Pesto Drizzle

Spicy Ci lantro Guacamole On Tort i l la Chip
 Quesadilla:  Cheese & Avocado Quesadilla with Sour Cream + Salsa

Pan Fried Dumplings with Ginger Soy Dip
Ricotta Toast with Pancetta and Roasted Cherry Tomatoes

Thai  Spring Rol ls  with Sweet-Spicy Dip
 

Upgrades:  $3 per person
Shrimp and Avocado Salad in Endive 

Gri l led Shrimp with Ci lantro Pesto and Mango Vinaigrette
Mini  Patron Margarita + Cheese Quesadi l las with Avocado Crema

Crispy Polenta Squares with Fi let  Mignon + Barolo Sauce
Beef Teriyaki  with Scal l ions

 

 

 

 
 

(CHOICE OF SIX)  

 
 

Passed Hors D'oeuvres 
 
 

$15.00 PER PERSON BASED ON ONE HOUR.
40 PERSON MINIMUM.

TAX AND ADMINISTRATIVE-STAFF FEE
ADDITIONAL


