COLD HORS D’ OUVRES

A selection of our finest work, appetizers compgrisethe freshest ingredients available...

Fruit, Cheese, Vegetables
International Cheese Boardour chef will hand cut a selection of cheeses fasaund the world with accompaniments of roasted nsgasonal fruits, flatbreads, lavender honey feaduring a

traditional brie with an assortment of condiments

Vegetable Shooterghe freshest vegetables the market has to offeeden a shot glass with a basil infused dressing
Point Reyes Cheesecal®uvory cheesecake of bleu cheese with a a walnst served with fresh apples
Artistic Vegetable Crudite Market fresh vegetables, hand trimmed into an adisplay with appropriate dipping sauces

Mediterranean Trip This ice and glass display will feature a variabsortment of marinated vegetables including hanest, miniature carrots, spicy asparagus; alonighwoasted cherry tomatoes,
marinated olive salad, baby mozzarella, artichokarts and roasted red peppers served with fresteftia accompanied by a “drunken” melon salad tosised sangria preparations accompanied by fresh

strawberries

Anti pasti Display A variable assortment of marinated vegetables ilicig haricot vert, miniature carrots, spicy aspauasgalong with roasted cherry tomatoes, marinatédecsalad, baby mozzarella,

artichoke hearts, and roasted red peppers servéh frésh foccacia

Spreads, Breads, and Crostini

Roasted Eggplant Dipa creamy dip of eggplant with Mediterranean seasgsiserved
individually in demitasse cups with pita chips

Grilled Beef Tenderloin Crostini Marinated and grilled choice beef tenderloin, tiyinl
sliced and served on crispy baguette crostini apgbéd with caramelized onions and bleu cheese

Bruschetta Bar Crisp baguette toast served with toppings of toncagrese, olive tapenade and
artichoke tapenade

Goat Cheese BoucheBkmont creamy goat cheese combined with roastgeppers,
caramelized red onions and tucked into a petitieyflaastry

Assorted Crostini Kalamata olive tapenade, savory tomato tapenade, Tarscan white bean
spread served with crispy baguette toasts

Apple Brie Sandwich Petite sandwich of thinly sliced Granny Smith appfrench brie, and
baby arugula tossed with a pear vinaigrette dregsin

Poultry

Chicken Salad Endivea tasteful display of our recipe for chicken satadked into Endive
leaves

Martini Chicken Vodka marinated and grilled chicken served witholive relish infused with
fresh orange peel

Dijon Chicken Shootersalazed grilled chicken bites served in a shot gktsp dressed
sprouts and topped with a peach chutney

Adobe Chickena blend of yellow rice, diced chicken and andowseisage infused with a blend
of fresh herbs, coated in shredded phyllo and edsipices

Rosemary Chickenpulled breast of chicken, cured with fresh rosemaeyved on parmesan
tuiles

Seafood Bites

Salmon Wonton CrispsSPecan smoked salmon served on crispy wonton cosed with
créme fraiche and American caviar

Shrimp Sangrita Fresh gulf shrimp, grilled and served in a petiteember cup filled with a
spicy gazpacho

Shrimp Blini Petite corn blinis topped with a fresh Gulf shrianpd cilantro lime aioli

Pan BaganaFresh catch tuna grilled and combined into a defighsalad served on a bun with
arugula dressed in a lemon vinaigrette

Asian SalmonFresh catch salmon, grilled and glazed with an Agiar b que sauce, topped with
wasabi cream and served on crisp wontons

Summer Crab Salad Lump crab tossed with local ingredients and frestbs served in petite
cucumber cups

Smoked Salmon Blini Hicky smoked salmon served on petite blini topgiéd sweme fraiche,
capers, and red onions

Corriander Crusted Tuna Encrusted Ahi tuna served on crisps with a tuseeanipuree
Prawn Skewer Grilled shrimp skewered together with fontina cleeasd spicy chorizo

Smoked Salmon Blini Hickory smoked salmon served on petite blini toppita creme
fraiche, capers, and red onions

Chipotle Grilled Shrimp chipotle cured grill shrimp ,served skewered atiantro lime
sour cream

Ceviches of the World A wonderful array of fresh seafood served withptitillas and
breads: grilled Gulf shrimp with chili lime marinadjumbo lump crab in a lemon and garlic
vinaigrette, and Atlantic salmon accented with Ass@asonings and sesame seeds




