PASSED HORS D’OEUVRES

(We suggest 6-8 choices, but you can choose as many as you like)

VEGAN

8 Grain Organic Rice & Grains, Baby Spinach, Celery, Carrots, Tri-Peppers,
Fresno Pepper, & Edamame

*Cashew Pad Thai Served in Chinese Take-out Containers with Chopsticks,
Edamame, Shredded Carrots, Mushroom, Red Cabbage, Cilantro,
Sprouts, and Cashew Pieces

Thai Basil Brown Fried Rice, Garlic, Carrots, Onions, Peas,
Scallions, & Bean Sprouts

Pineapple Gazpacho Shooters

Watermelon Jalapefio Gazpacho Shooters

VEGGIE

Black Bean Quesadillas, Cilantro, Red Onion, Tri-Peppers,
Monterey Jack, Cheddar Cheese, & Mango Salsa

Grilled Cheese with Tomato Soup Shooters & Chives

Cherry Tomato, Mozzarella, Basil, Focaccia Bread,
Topped with a Balsamic Reduction

Gorgonzola Encrusted Grapes Rolled with Toasted Almonds
Served in a Wheat Grass Meadow

Veggie Burger Sliders with Alfalfa Sprout & Tzatziki Sauce
Creme Brulée French Toast, Strawberry & Maple Compote in Miniature Martinis
Spanakopita Phyllo with Spinach, Feta Cheese & Cherry Tomato Garnish
Potato Latke’s with Apple Sauce, Creme Fraiche & Chives
Chipotle Black Bean Soup Shooters, Queso, Fresno Pepper & Cilantro

Caprese Spears: Red/Yellow Cherry Tomatoes, Fresh Mozzarella,
Micro Basil, Balsamic Reduction & Extra Virgin Olive Oil

Asparagus Spears Risotto with Chives in Mini Martini Glasses

Thyme-Indulged Wild Mushroom Risotto
with Truffle Oil & Chives served in Mini Martini Glasses

Assorted Miniature Quiche

Sweet Potato Butternut Squash with Shredded Coconut,
Bacardi Rum Coconut Cinnamon Reduction

FROM THE SEA

Panko Encrusted Crab Cakes with a Roasted Chipotle Aioli & Tri-Peppers
Sesame Seared Ahi Tuna with Pickled Ginger, Cucumber & Wasabi Aioli

Sesame Seared Tuna Tataki with Pickled Ginger Wakame Salad
on a Wonton Crisp Topped with Wasabi Aioli

Main Lobster Brushetta with Dill Aioli, Cilantro & Caviar
Lump Crab Salad with Miso-Sake Jalapefio Pineapple Relish in Cucumber Round
Garlic Rosemary Butterflied Shrimp with Garlic Aioli

Sautéed Coconut Thyme Butterflied Shrimp Tri- Pepper with
Mint Mango Chutney & Shredded Coconut

Jamaican Jerk Shrimp with Sweet Orange Marmalade & Scallions

Scallops on the Half Shell with Gruyere Cheese Vitus Beer Fondue
with Graham Cracker & Chives

Crab Bisque Shooters with Sherry Floater & Chives
Peruvian Ceviche in Endive Boats
Scallop & Mango Ceviche in Endive Boats
Caviar on a Buckwheat Bellini with Créme Fraiche & Chives

Shrimp & Mahi-Mahi Quesadillas Tri-Rounds with Queso Cheese,
Manchego Cheese, Red Onion, Tri-Color Peppers & Pico De Gallo

MEATS

Chicken Spring Rolls with Chipotle Raspberry Sauce,
Shredded Carrots & Alfalfa Sprout

Chicken Yakatori Skewer with Miso-Sake & Scallion

Barrilito Rum Pulled Chicken Quesadillas with Black Beans, Red Onions,
Tri-Peppers, Jalapeno, Fresno, Monterey Jack Cheese & Sunshine Salsa

Chicken Parmesan Sliders with Marinara, Mozzarella & Micro Basil
Adana Lamb Kebob with Peppadew, Diced Cucumber & Feta Tzatziki Sauce

Mini Bison Cheeseburger Pita Sliders with Feta Tzatziki Sauce
Gruyere Cheeseburger Sliders with Ketchup



