PASSED HORS D’OEUVRES MENU SELECTION

PASSED HORS D’OEUVRES
$20.00 per person
(Select Eight)
(Minimum 50 People)

Crabmeat, Shrimp Artichoke Satchels
Stuffed Florentine Mushrooms
Sesame Breaded Chicken Breast Strips with Curry Honey Dip
Skewered Chicken Grilled Offered with Curry Honey Dip
Vegetarian Thai Dumplings with Soy Ginger Mandarin Dip
Prosciutto Fontina Cheese Sun dried Tomato Pinwheels
Shrimp Dijon Curry Puffs
Porcini Mushroom Tartlets
Turkey Reubens
Pizza Margaritas (Mozzarella, Plum Tomatoes, Basil, Pesto Sauce)
Skewered Thai Pork with Scallion Peanut Sauce
Asparagus & Brie Pastry Satchels
New Potatoes with Sour Cream, Bacon, Chives, Cheese
ltalian Bacon, Lettuce, Tomato on Mini Rounds
Whipped Salmon or Crabmeat Displayed on Black Breads with Garnish
Bleu Cheese, Black Forest Ham Canapés
Mango Crab Stack on Toasted Brioche
Herbed Portabella, Mushroom, Romano Cheese Pastry Dumpling
Pate Fois Gras with Caramelized Plum on Baguette
Vegetarian Spring Rolls . . . Sesame Dip
Mahi Fingers . . . Cajun Dill Sauce
Chicken Quesadillas . . . Salsa Dip
Spinach Feta Pastries
Curried Coconut Chicken . .. Plum Dip
California Vegetarian Sushi Rolls . . . Avocado Dip
Tuna & Caviar Sushi . . . Soy Ginger Dip
Curry Cashew Vegetable Pastry Turnovers
Chicken Pistachio Pate, Rye Toast Points
Smoked Salmon Quiche
Lime Avocado, Toasted Bacon, Tomato, Cheese Puffs
Wild Mushroom, Bleu Cheese, Stuffed Mushrooms . . . Spiced Pecan Crumbles
Charred Beef Skewered with Garlic Herb Mayonnaise

18% Service Charge
6% Sales Tax



