COLD HORS D’'OEUVRES

Smoked Salmon Napoleon with Herb Crepes
Tuna Sashimi and Mango Salad in Endive
Roasted Fingerling Potato with American Caviar
Chilled Crabcake with Cilantro-Lime Tartar Sauce
Grilled Shrimp with Tomato Horseradish Mousse
Lobster Salad on Toasted Brioche

California Rolls with Wasabi and Pickled Ginger
Smoked Chicken Papaya on Toasted Cornbread
Vegetarian Sushi Rolls

Beef Tenderloin with Cilantro Aioli

Country Pate with Cornichon and Olive Relish

$3.75
$4.00
$4.00
$4.00
$4.00
$4.50
$3.50
$3.50
$3.50
$3.50
$4.00

A Customary 20% Service Fee and Applicable Sales Tax will be added to your Food and Beverage



HOT HORS D’OEUVRES

Crab Cake with Creole Remoulade $4.25
Wonton Wrapped Shrimp with Ginger Soy Dipping Sauce $4.25
Grilled Scallops with Smoked Bacon $4.00
Portobello Gorgonzola Bruschetta $3.50
Steamed Asian Dumplings $3.50

Wild Mushroom Beggar’s Purse $3.50

Potato Pancake with Apple Puree $3.50

Brie En Croute with Pear and Almond $3.50

Black Bean Vegetable Spring Rolls $3.50
Raspberry and Brie Cheese Briquette $3.75
Cheese Quesadella Cornucopia $3.50

Sesame Chicken with Mango Ginger Chutney $3.75
Chicken and Salsa in Phyllo $3.75
Andouille Sausage En Croute $3.50
Jamaican Beef Patties $3.75
Baby Beef Wellington $3.75
Beef Tenderloin Skewer with Ginger Lemongrass Sauce $3.75
Grilled Baby Lamb Chops with Chipotle Glaze $4.50

A Customary 20% Service Fee and Applicable Sales Tax will be added to your Food and Beverage



