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¢ BEEF SELECTIONS
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Cocktail Meatballs - 70.95
Sweet Baby Ray’s Barbecue Sauce, Sweet ‘n Sour, or Swedish

Sweet Baby Ray’s Chopped Brisket Muffin — 74.95
Served in a Jalapeno Corn Muffin garnished with chopped Parsley

Grilled Tenderloin on a Crostini — 22.95

Medium Rare chilled Tenderloin of Beef set on a toasted Crostini
atop Lettuce and a dollop of Horseradish Chive Sauce with a halved
Cherry Tomato and Parsley garnish

Steak & Eggs - 25.95
Medium Rare Tenderloin set atop a Crostini with Truffle Aioli and
Frisee garnished with a sunnyside up Quail Egg

Caribbean Style Braised Beef Empanadas — 27.95
Wrapped in a banana leaf, served with an Ancho Apple Vinaigrette

Mini Burnt End Kabobs — 29.95
Barbecue Brisket Ends skewered with Pearl Onions and Red &
Green Pepper cubes served on a bed of Texas Barbecue Sauce

¢ POULTRY SELECTIONS

Mini Gourmet Burgers — 29.95
With Cheddar Cheese and a dollop of Ketchup
With Smoked Gouda and Caramelized Onion Aioli

Stuffed with Blue Cheese and Bacon, drizzled
with Balsamic Syrup

With Sweet & Spicy Tomato Jam

The following selections must be heated on site and are
sent with heating instructions on deliveries

Miniature Open-Faced Rueben Sandwiches — 78.95
Toasted Dark Rye Rounds topped with Housemade Thousand
Island Dressing, thinly sliced Corned Beef, Sauerkraut,

and Swiss Cheese

Beef Trumpets — 78.95
Accompanied by Avocado Dipping Sauce

Teriyaki Beef Satay — 78.95
Served on a Bamboo Pick

Lemon Thyme Chicken Skewers - 13.95
Served on a Bamboo Knot pick accompanied by Citrus Aioli

Chicken & Waffles — 14.95
Fried Chicken Tenders set atop 1/4 Belgian Waffles drizzled
with Maple Syrup

Tostones - 78.95
Fried Plaintains topped with a Poblano, Chicken, Jicama, Lime,
and Corn Salad

Jerk Chicken Skewers — 22.95
Served on Bamboo Knot Picks accompanied by Mango Cilantro
Dipping Sauce

Jerk Chicken Crostini — 73.95

Chicken Italiano Skewers — 22.95

ltalian marinated grilled Chicken skewered on a Bamboo Knot
with Fresh Mozzarella Ciliegine, Cherry Tomato, and Fresh Basil.
Accompanied by Warm Tomato Vinaigrette

(served at room temperature)

Peking Duck Rolls — 22.95
Shredded Peking Duck rolled in a Scallion Pancake garnished
with a dollop of Plum Sauce and Chive
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The following selections must be heated on site and are
sent with heating instructions on deliveries

Smoked Chicken Quesadillas — 73.95
Authentic Smoked Chicken and Jalapeno Jack Cheese
accompanied by Smoked Tomato Salsa

Chinese Chicken Naan Pizza - 73.95

Five Spice grilled Chicken, Baby Spinach, Red Bell Pepper,
Bean Sprouts, Scallion and Hoisin Sauce topped with
Mozzarella Cheese on a Whole Wheat Naan Crust

Mediterranean Naan Pizza — 73.95

Cumin Spiced Chicken, Mediterranean Spiced Sauce,
Kalamata Olives, Sun-Dried Tomatoes, Feta Cheeses, Fresh
Spinach Chiffonade, and Balsamico Drizzle on a Whole
Wheat Naan Pizza Crust

Coconut Chicken Bites — 73.95
Accompanied by Sweet ‘n Spicy Tomato Jam

Buffalo Chicken Mini Eggrolls — 14.95
Filled with diced Buffalo Chicken, Blue Cheese, Black Beans,
and Corn accompanied by Ranch Dressing

Duck Quesadillas — 22.95
Shredded Duck with Boursin Cheese, Scallions, and Gruyere
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¢ VEGETARIAN SELECTIONS

Potato Skins — 70.95
With Cheddar and Bacon Bits

Stuffed Mushroom Caps — 70.95
With Creamed Spinach and Bacon topped with Melted
Cheddar Cheese

Sugar Snap Peas — 70.95
Stuffed with Boursin Cheese

White Bean & Roasted Garlic Hummus - 70.95
Served with Herb Toasted Pita Triangles

Petite Quiche — 70.95
With Broccoli & Cheddar Cheese

Petite Quiche — 70.95
With Roasted Vegetables & Smoked Mozzarella

True Crostini — 73.95
Freshly toasted Crostini brushed with Olive Oil and topped with
Goat Cheese, Plum Tomatoes, and Pesto

Belgium Endive - 73.95
Piped with Boursin Cheese and Dried Cranberries

Mushroom Vol au Vent - 73.95
Succulent mix of Wild and Button Mushrooms blended with Creamy
Fontina Cheese and garnished with chopped Parsley

White Cheddar Mac ‘n Cheese — 74.95
Served in a Parmesan Frico Cup

Greek Salad Cup - 74.95

Cucumber, Red Onion, Feta Cheese, Kalamata Olives, and Fresh
Dill tossed with Housemade Greek Dressing served in a bite size
Cucumber Cup

California Maki Rolls — 74.95
Accompanied by Soy, Wasabi, and Pickled Ginger

Petite Vegetable Spring Rolls — 74.95
Rice paper filled with Fresh Herbs and Vegetables

Salata Caprese Stack — 74.95
Roma Tomato layered with Fresh Mozzarella drizzled with
Pesto and Balsamico

Corn Chowder — 74.95
Garnished with a Bruinoise of sauteed Red Pepper

Roasted Tomato Soup — 74.95
Garnished with a Mini Grilled Cheese Triangle

Butternut Squash Soup - 74.95
Served in a mini mug shot

Stuffed Artichoke Hearts — 78.95
Stuffed with a Spinach, Artichoke, Parmesan mix

Pancetta Crisp — 18.95
Topped with Goat Cheese and a Pear Sliver and garnished with
Fresh Thyme
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The following items must be heated on site and are sent
with heating instructions on deliveries

Mini Sweet Potato Pancakes — 70.95
Accompanied by Avocado Dipping Sauce

Spanikopita — 70.95
Phyllo Triangles stuffed with Spinach and Feta Cheese

Artichoke Parmesan Puff — 70.95
Artichoke Parmesan Cream piped on a Crostini and heated

Puff Pastry Kisses — 713.95
With Brie, Pecans, Brown Sugar, and Butter

With Brie and Raspberry
With Brie and Apricot
With Brie and Sweet & Spicy Tomato Jam

Brie & Pear Quesadillas - 73.95
With a dollop of Cinnamon Creme Fraiche

Wild Mushroom & Brie Quesadillas — 73.95
Accompanied by Smoked Tomato Salsa

Viva Italiano Naan Pizza - 73.95

Fresh Roma Tomatoes, Grilled Eggplant, Zesty Pizza Sauce, and
Mozzarella Cheese drizzled with Basil Pesto and topped with Fresh
Cracked Pepper on a Garlic Naan Pizza Crust

Wild Mushroom Arancini — 74.95
Bite size Wild Mushroom Risotto stuffed with Mozzarella Cheese and
fried golden brown

Vegetable Egg Rolls — 73.95
Accompanied by Sweet ‘n Sour and Hot Mustard Sauces

True Tarts Selections
Goat Cheese & Tomato Tart — 78.95

Sun-Dried Tomato, Caramelized Onion, and Chevre Tart— 74.95
Caramelized Onion and Blue Cheese Tart — 78.95

Nicoise Olive, Brie, and Roasted Garlic Tart— 78.95

Three Cheese Tart — 718.95

Boursin and Crab Tart— 718.95

Goat Cheese and Roasted Garlic Tart— 718.95

Sun-Dried Tomato, Goat Cheese, Mushroom, and Onion Tart — 78.95
Ratatouille Tart — 78.95

White Pizza Tart — 78.95
Pizza Crust brushed with Pesto and topped with Mushrooms,
Pine Nuts, Fontina Cheese, and Parmesan Cheese
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¢ SEAFOOD SELECTIONS

Creamed Salmon Crostini - 27.95
Lightly smoked, served on a Wasabi dusted Crostini with a
Green Tea Glaze

Chipotle Swordfish — 22.95

Seared marinated Swordfish drizzled with Chipotle Cream Sauce
set atop a Housemade Citrus, Cumin Corona Infused Rice Cake
garnished with a warm Red Cabbage Slaw

Chilled Jumbo Shrimp Cocktail — 25.95
Accompanied with Strawberry Jalapeno Cocktail Sauce, garnished
with Lemon Wedges

Grilled & Chilled Shrimp — 25.95
Wrapped in a Pea Pod with a Bamboo Knot pick

Shrimp Shooters — 29.95
Chilled Jumbo Gulf Shrimp served with our Strawberry Jalapeno
Cocktail Sauce

Seared Ahi Tuna - 29.95
Served on a Black & White Sesame Seed studded Wonton Chip
garnished with a dollop of Wasabi Cream Sauce

Tuna Tartar — 29.95
Set atop of Wasabi dusted Waffle Chip garnished with a Pickled
Grape and Chive

Spicy Tuna Cones - 34.95

Topped with Spicy Japanese Mayo, Green Tobikko, and
Cucumber Sticks served from a 48 oz. martini glass filled
with colored beans

The following selections must be heated on site and are
sent with heating instructions on deliveries

Bacon Wrapped Scallops — 25.95
With Pesto Basil Aioli

Coconut Shrimp — 25.95
Coconut Battered Gulf Shrimp accompanied by Sweet & Spicy
Tomato Jam

Shrimp & Andouille Sausage Kabobs — 25.95
Accompanied by Creole Sauce

Miniature Crab Croquettes — 29.95
With a dollop of Strawberry Horseradish
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¢ CHIPS & DIPS DISPLAYS

Trio of Potato Chips — 2.49

Housemade Original Chips, our Signature Sweet Baby Ray’s Chips,
and specialty Parmesan Truffle Chips served with Housemade
Barbecue Aioli and Housemade Caramelized Onion Dip

Duo of Decadent Dips — 4.99
Hot Crab Dip paired with hot Spinach Artichoke Dip served with
fresh Tri-Color Tortillas and Flatbreads

Trio of Crostini — 5.99
Artichoke Parmesan, Salmon Coulis, and Classic Bruschetta with
Balsamico and Basil

Guacamole & Salsa - 3.99
Served with fresh Tri-Color Tortilla Chips
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