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Hors D oeuvre

Grilled Mini Skewers with Fillet Mignon $4.50

With tear drop Tomato and baby zucchini served with a port Reduction Sauce

Roasted Prawns Wrap with Pancetta $4.25
Marinated with Rasil and Garlic

Bruschetta Florentine $2.50
Grilled Bread Topped with Sautéed Tomatoes, Garlic and Basil

Stuffed Mushrooms $2.50
Raked with Crab Meat Assorted Peppers and top with Cream Sauce

Seared Ahi Tuna Skewers$4.25
With Three Onion Chard Sauce

Empanadas $2.99

Chicken, Beef or Spinach and Cheese served with Chimichurri

Spanakopitas $2.00
Spinach and Cheese

Neapolitan Cheese $1.75

Stack of Slice breads and Assorted Cheeses topped
with Green Olive

Fruit Skewers $1.99

Made with Seasonal Fruit

Custom Menus Always Available Menu prices subject to change without notice
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Hors D oeuvre/Platters

Each Platter serves 20 to 2o

Fresh Fruit Platter $55.00

With Assorted Berries, Kiwi, Papaya, Cantaloupe, Honeydew,
Pineapple and Water Melon

Imported Cheese Platter $120.00

with Petite Bask, Campo de Monte Alban, Pecorino Reserve D oro and
Exploratour served Artisan Bread Slices

Assorted Artisan Breads$2.00
With Extra virgin Olive il and Aged Balsamic

Charcuterie Platter (market/price)
Imported Cold Cuts of Prosciutto di Parma,
Assorted Salamis

Custom Menus Always Available Menu prices subject to change without notice
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Hors D oeuvre/Platters

Each Platter serves 20 to 20

Grilled Vegetable Platter $55.00
Grilled Zucchini, Yellow Squash, Assorted Peppers, Carrots and Eggplant

Crudités $35.00

Carrots, Celery, Assorted Peppers and Cucumbers

Hummus and Baba Ghanoush$45.00
Served with Assorted Pita Breads

Guacamole, Salsa and Chips

Market Price
Homemade Guacamaole, Salsa
Fresca and Tri Color Chips

Mediterranean Platter $75.00
Assorted Olives, Fresh Mozzarella, Grilled Chicken Skewers and Grilled Vegetables

Sushi and Cut Rolls (market/price)

Custom Menus Always Available Menu prices subject to change without notice
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Hors D oeuvre/Stations

All Stations Requires On-Site Chef
Minimum Order a0

To Go Chinese chicken Salad $4.75

With Rice Noodles, Carrots, Peppers, Cabbage, Celery and Chicken Breast served with Plum Sauce

Lamb Chop Martini $9.75

With Yukon Gold Mash potatoes, Baby Carrot and Grilled Asparagus served
with a Sweet and tart Cherry Sauce

Kobe Mini Sliders $7.75

Grilled To order and Cook to perfection with all the Condiments

Mediterranean Station $14.00

Grilled Vegetables, Hummus, Baba Ganoush, Pita Bread, Assorted Olives, Grilled Chicken Skewers and Beef
Skewers Grilled to Order

Custom Menus Always Available Menu prices subject to change without notice
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Drinks

Coffee (Reqular or Decaf)
2.9 Gallons (40 cups) $35.00, 5.0 Gallons (80 cups) $100.00
Hot Tea
2.9 Gallons (40 cups) $55.00, 5.0 Gallons (80 cups) $100.00
Soft Drinks and Bottled Water

Snapple, Red Bull and other Premium Drinks Available
Premium Bottle Water Fiji $2.25each

Assorted Can of Soft Drinks and Bottled Arrowhead Water $1.25

Juice
Fresh Orange Juice (Gallon) $20.00. Individual Premium Orange Juice $2.23, Apple Juice $2each

Custom Menus Always Available Menu prices subject to change without notice
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Additional Items

Platters

Assorted Fruit & Lheese Danish, Assorted Scones, Linnamon & Pecan Rolls, Assorted Sliced Breakfast
Breads, Assorted Mini Muffins, Bear Llaws or Mexican Sweet Breads

Platter of 12 $24.00
Platter of 25 $45.00
Platter of 50 $85.00

Custom Menus Always Available Menu prices subject to change without notice
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