
Subject to a 20% service charge and sales tax. Menu items are subject to change without notice.

CHICKEN
Grilled Chicken Satays with Thai peanut sauce

Buffalo Chicken Satays with blue cheese dressing
Smokey Chicken Crepes with apple wood smoked bacon and sun-dried tomatoes

Chicken Empanadas served with fresh pico de gallo and lime sour cream
Chicken And Black Bean Quesadillas with fresh tomato salsa

 Classic Deviled Eggs with chive and smoked paprika



BEEF
Grilled Beef  Satays with sesame and teriyaki sauce

Mini “Reuben” With Corned Beef, sauerkraut, swiss and thousand island served on rye crostini
Prime Rib “Sliders” with aged cheddar, caramelized onion and horseradish cream

Seared Beef  Tenderloin Crostini with blue cheese and sweet onion jam
Thai Curry Beef served on crisp wonton chips with Asian slaw



VEGETARIAN 
Artichoke, Goat Cheese And Forest Mushroom Tartlettes
Fresh Tomato Bruschetta with pesto and provolone cheese

Spinach And Feta Spanikopita
Vegetable Spring Rolls served with hot mustard and sweet chili sauce

Goat Cheese And Tomato Fondue Canapés



SEAFOOD
Canapés Of  Smoked Salmon Mousse with chive and caviar

Rye Crostini topped with smoked salmon, capers, red onion and lemon scented cream cheese
Mini Jumbo Lump Crab Cakes served with chipotle aioli

Pepper Seared Ahi Tuna served with wasabi and napa slaw on a crisp wonton chip
Grilled Scallops “spiked” with apple wood smoked bacon and citrus aioli

Smoked Trout and cream cheese crepes with chive and horseradish
Crab, Cilantro And Sweet Pepper Salad served in a cucumber cup

Oysters Rockefeller, with spinach, bacon, and parmesan breadcrumbs



PORK AND GAME
Grilled Pork Tenderloin with tomato jam on sourdough crostini
Barbequed Pulled Pork “Sliders” with Carolina slaw and pickle

Honey Roasted Duck Breast Canapé with dried-cherry compote
Sausage, Spinach And Sun-dried Tomato Stuffed Mushrooms
Grilled Jumbo Asparagus wrapped in prosciutto with lemon oil

Quiche Lorraine Bites with country ham, onion and swiss cheese

Appetizers and Hors d’oeuvres Menu




