HORS D’OEUVRES & APPETIZERS
SEAFOOD
FISH
Smoked Salmon Mousse on crispy flat bread with fresh dill
Mini Potato Pancakes topped with smoked salmon and crème fraiche
Grouper Bites with remoulade dipping sauce
Seared Ahi Bamboo Skewer togarashi seasoned with wasabi crème fraiche and sweet soy drizzle
Sesame Seared Tuna & Watermelon Skewers with sweet soy drizzle (GF, seasonal)
Tuna Tango Poke in English cucumber round or wonton crisp (GF)

SHELLFISH
Pesto Grilled Shrimp Skewers (GF)
Chilled Jumbo Shrimp with cilantro cocktail sauce (GF)
Shrimp Rangoon Bites with tempura fried shrimp, herbed cream cheese and Thai chili sauce
Coconut and Macadamia Nut Shrimp with mango-ginger dipping sauce
Crab Stuffed Mushroom with habanero remoulade Market Price
Mediterranean Ceviche shrimp, whitefish, tomato, capers, and olives, served in an Asian spoon (GF)
Seared Sea Scallops wrapped in Applewood smoked bacon (GF)
Mini Crab Cakes with habanero remoulade Market Price
Lobster Mac N Cheese Bites

MEATS & POULTRY
BEEF
Negi maki scallion stuffed filet mignon, marinated and grilled with teriyaki sauce
Tenderloin and Brie Crostini with horseradish cream and onion confit
Beef Carpaccio thinly sliced filet mignon, mustard vinaigrette, capers, parmesan on toast points
Mini Beef Empanadas cilantro sour cream dipping sauce
Mini Mama’s Meatballs beef & pork meatballs, fresh ricotta, San Marzano tomato sauce
Beef “Wellington” with goat cheese, duxelles and fresh basil, in a puff pastry purse
Beef Tenderloin Lollipops with a sweet onion dijonnaise sauce (GF)
Mini Cheeseburger Sliders mini burger with provolone and caramelized onion barbecue
Pot Roast Stuffed Baby Red Skin Potatoes with Gorgonzola and a port wine drizzle (GF)

PORK & LAMB
Mojo Pork tostones with chimichurri sauce (GF)
Andouille Sausage Pinwheels with white cheddar and creole mustard in a puff pastry
Bacon & Sriracha Devilled Eggs bacon and sriracha lased deviled eggs with paprika (GF)
Crispy Pork Belly with teriyaki sauce
Baby Lamb Chops with tzatziki and mint chimichurri (GF)
Curried Lamb Meatballs with tzatziki
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POULTRY
Jerk Chicken Skewers with fresh tropical fruit sauce (GF)
Herbed Crusted Chicken Brochette with red onion and goat cheese drizzle
Thai Curry Chicken Bite with Thai peanut sauce (GF)
Thai Chicken and Toasted Cashew Crispy Spring Rolls with sweet Thai chili sauce
Chicken Burger Sliders bacon, avocado cream, chipotle cream
Buffalo Chicken Bites buttermilk fried chicken breast with blue cheese dressing

VEGETARIAN
Goat Cheese Bruschetta marinated tomatoes and pesto goat cheese on crostini with basil olive oil and
aged balsamic drizzle
Watermelon & Marinated Feta Skewers (GF, seasonal)
Wild Mushroom Tartlet with arugula pesto
Spanakopita spinach and feta phyllo triangles
Crispy Tostones with black bean spread, pickled jalapeño and onion with avocado crema (GF)
Mini Macaroni and Cheese Bites breaded and fried with creamy cheese sauce
Stuffed Mushrooms with spinach, brie, and port wine (GF)
Asian Spring Rolls with sweet Thai chili sauce
Deviled Eggs traditional, with paprika (GF)
Brie Tartlet with raspberry sauce and toasted almonds in a puff pastry cup
Caprese Salad Skewers mozzarella, grape tomatoes, basil, balsamic reduction (GF)
Stuffed Baby Red Potatoes red potatoes with caramelized onions, Gorgonzola, balsamic reduction
Spinach Artichoke Tartlet
Veggie Cups carrot, celery, bell pepper, cucumber with house made ranch or hummus
Mexican Street Corn Spoons Corn, sour cream, cotija cheese, cilantro

VEGAN
Ratatouille Stuffed Mushrooms zucchini, yellow squash, roasted red peppers, mushrooms (GF)
Crunchy Curried Carrot Pot stickers with soy ginger reduction
Sweet Potato Chip Cranberry hummus, candied almonds, balsamic glaze (GF)
Sweet Potato BBQ Jackfruit Bruschetta (GF, Paleo)
Mushroom Flatbread mushroom, olive oil, balsamic vinegar
Hummus and Caramelized Onion Crostini
Cucumber Dill Polenta Cake
Curried Cauliflower Bite with chutney sauce
Bloody Mary Gazpacho Shooters served with a seasoned rim, pickle, and olive
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