
 
Appetizers-Passed

(Platter prices available)

Seafood & Fish

Crab Cake Stuffed Button Mushrooms  2.75/pc
Lox Roll stuffed with Marscapone Caper Spread & Pumpernickel Spear  1.85/pc

Salmon Lox with Peppered Mousse & capers on Rye Crisps with Lemon Zest & Crème Fraiche   
2.25/pc

Seared Tuna Skewers with Wasabi Mayonnaise  3.25/pc
Shrimp Mousse Crostini with Dill  1.95/pc

Blackened Yellow Fin Tuna on Crostini with Mango Chutney  3.25/pc
Maple Glazed Apple Smoked Bacon wrapped Prawns  2.75/pc
Grilled Shrimp on Garlic Crouton with Tomato Basil  3.00/pc

Large Prawn Shrimp inside Green Papaya Spring Rolls with Spicy Chili Sauce  3.25/pc
Seasoned Large Prawn Shrimp with Sour Cream Horseradish Sauce  3.75/pc

Steamed Lobster Rolls “New England Style” in Celery Boats or Hoagie Rolls  3.25/pc
Salmon Roe Filled Phyllo Cups  2.75/pc

Crab Cakes &/or Whitefish Cakes with Aioli Sauce  3.5/pc
                                        Asian Green Papaya & Shrimp Rolls with Chili Sesame Sauce  3.00/pc

Tuna Salad with Fresh Herbs in Puff Pastries  2.10/pc
Lemon & Garlic Pepper Large Prawn Shrimp Skewers  3.00/pc

Seared Ahi Tuna with Wasabi Aioli & Sesame Crackers on a bed of Mache  2.75/pc
Prosciutto wrapped Seared Scallops with Green pea wasabi parsley sauce  3.50/pc

Celery Boats with crab & shrimp salad  2.25/pc
Seven Layer Salmon Bites with fresh dill  2.25/pc

Asian Spring Rolls with Vegetables, Shrimp, Crab & Ginger sauce & rice wine sugar sauce 3./pc
Shrimp large prawn shooter shots with raspberry Horseradish sauce & lemon lime oil  3.50/pc
Cucumber Rolls with King Crab, Herbed Chèvre, Green Beans, Asparagus, Peppers, Radish 

sprouts & Fresh Basil  2.75/pc
Seared Sea Scallop Skewers with Salsa Verde  3.50/pc

Stuffed Cherry Tomato with Albacore White Tuna, Gorgonzola, & Pine Nuts  2.00/pc



Meat Selections

Chicken & Cilantro Skewer Bites with Soy Dipping Sauce  2.50/pc 
Tenderloin Sliders with Horseradish Sauce & Toasted Butter Rolls  5.5/pc

Wild Rice & Spicy Sausage stuffed Buttered Croissant Bites  2.25/pc
Corned Beef Toasts with Spinach, Aged Swiss, & Olive Herbed Russian Sauce 2.50/pc

Savory assorted mini Tarts with Wild Mushrooms & Fontina Cheese, Proscuitto & Mozzarella, 
or Rosemary Chicken & Smoked Gouda 1.75/pc

Seared Tenderloin Boats with Citrus Orange Grapefruit Salsa  2.75/pc
Mini Assorted Herbed Lamb Burgers with lime aioli  2.85/pc

Chicken Chipotle Bites & Cilantro Bites in a Toasted Pita with Avocado Sour Cream  2.5/pc                             
New York Corned Beef Mini-Sandwiches  2.50/pc

Pot Roast & Carrot Puree filled New Potato with Fresh Herbs  2.00/pc
Virginia Ham & Provolone Rolls   1.50/pc

Mini Lamb Chops with Olive & Roma Tomato Salsa   4./pc
Indian Lamb Shish Kebobs with Cherry Tomatoes and Peppers  2.50/pc

Seared Tenderloin Skewers with a Garlic & green Onion Black Soy Sauce  2.75/pc
Seared Beef Tenderloin & Arugula Crostini with Olive & Red Pepper Relish  3.00/pc

Mini Meatballs with Yogurt-Mint Sauce  1.75/pc
Turkey Club Finger Sandwiches  2.00/pc

Smoked Turkey Skewers with Green & Purple Grapes & Wasabi Dipping Sauce  2.25/pc
Asian Pork Wrappers with Chili Garlic Sauce  1.75/pc

Beef Tartare with Mushroom Cream & Sourdough Croutons  1.90/pc
Phyllo wrapped Prosciutto Asparagus Spears  2.25/pc

Chicken Sate with Peanut Coconut Milk Dipping Sauce 2.50/pc
Chicken Brochettes skewered with Apricot Glaze 2.00/pc

Mini Apple-Turkey Skewers brushed with a chili sauce  1.75/pc
Roasted Pork Tenderloin with Port Reduction & Cranberry Golden Raisin Chutney  $2.50/pc



         Vegetarian
Pâte à Choux filled with Goat Cheese & Scallion puree  2.25/pc

Goat Cheese in Grape Leaves with Tomato & Olive Salad  2.50/pc
Polenta Bites with Blue Cheese, Red Bell Pepper, Scallions, & Roasted Pine Nuts  1.5/pc

Grilled Pita with Pesto & Roasted corn Tomato Salsa 1.6/pc
Red Pepper Stacks (Boursin Cheese, pepper, almonds, & pumpernickel)  2.25/pc 

Beet Pads (Goat Cheese, thin sliced beets, & crème fraiché  2.50/pc
Vegetable Stuffed Crepe with Goat Cheese  1.5/pc

Roasted Peppers & Fresh Mozzarella Phyllo Purse  3./pc
Mini Apple & Sharp Cheddar Puff Pastry Triangles  2.50/pc

Wild Mushroom & Fontina Cheese Tartlette with Oregano Aioli   1.75/pc
Mushroom Struedel Rolls with Filo & Mushroom Cream Sauce  1.75/pc

Fontina-Gorgonzola Fonduta served with Apples & Baguette Slices  2./pc
Assorted Grilled Pineapple & Peach Skewers with Rhubarb Sauce 1.4/pc

Caesar Romaine Bites with Shaved Romano, Herbed Croutons, & Homemade Dressing 1.5/pc
Assorted Gourmet Flatbread Pizza Selections with:

1. Roasted Red Grapes & Fresh Mozzarella 
2. Fresh Tomato, Basil, Ricotta, Mozzarella, Roasted Garlic, & Olive Oil

3.  Shrimp, Rosemary, Fontina Cheese, & Capers
(8 slices each)  $7

Mushroom, Leek, & Parmesan Phyllo Purse  2.50/pc
Potato Pancakes with Crème Fraiche  2.00/pc

Mini Potato-Apple Latkes with Sour Cream & Apple Salsa  2.10/pc
White Bean Bruschetta with Arugula & Red Onions  2.00/pc

Endive leaves with Gorgonzola Mousse, Candied Walnuts & Ricotta with Cinnamon Honey  
1.75/pc

Cucumber Boats with Olive relish & peppers 2.00/pc
Filo Cups filled with Couscous grain, roasted Corn, peppers, herbs, Cheddar & goat cheese 2.25

Caesar Bites with Shaved Romano, Garlic Croutons, & Homemade Dressing 1.75/pc
Asparagus Soup Shots with Crème Fraîche   1.5/shot

Grilled Baby Corn wrapped in Fresh Basil & Shaved Parmesan  1.75/pc
Red Cabbage & radicchio steamed asparagus spear wraps  2./pc

Feta Bites with Roasted Pico de Gallo & Lemon-Oregano Broth  1.75/pc
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