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Poultry 
 
 ~ Peanut Curry Chicken Salad  
on Fried Wonton 
Glazed Chicken Teriyaki w/ Pineapple  
Chicken Satay w/ Peanut Sauce  
~ Chicken Walnut Salad in Pastry Puffs  
Chicken Lollipops, Cajun or Asian Style  
Chicken Fingers with Honey Mustard Sauce  
Peking Duck Spring Roll  
w/ Sweet and Sour Sauce 
Coconut Chicken w/ Orange Lime Sauce  
Marinated Chicken and Artichoke Skewers 
~ Smoked Turkey Salad on Endive  
Chicken and Lemongrass Dumpling  
w/ Ginger Soy Dip 
~ Glazed Smoked Duck  
w/ Cherry Compote on a Crostini  
~ Duck Confit  
w/ Kumquat Marmalade on a Fried Wonton 
 

 

Beef & Lamb 
 
 ~ Filet of Beef  
w/ Port wine & Caramelized Onion on a Crostini 
Mini Beef Wellington  
w/ Gorgonzola Aioli 
Beef Barbacoa Taquito  
w/ Avocado Créme  
Sesame Beef Skewers  
w/ Soy Dipping Sauce  
Grilled Lamb Skewers  
w/ Minted Yogurt Sauce  
Beef Empanadas  
w/ Lime Dipping Sauce  
~  Spicy Thai Beef Salad on Cucumber Cup  
Braised Short Rib & Manchego Empanada  
w/ Cilantro Jalapeno Créme 
~ Beef Carpaccio on a Crostini  
w/ Horseradish Créme 
Grilled Jamaican Jerk Spiced Lamb Chops  
 

Pork 
 
~ Figs w/ Gorgonzola & Prosciutto  
~ Melon Wrapped in Prosciutto 
Mini Stuffed Potato Skins  
 w/ Cheddar & Applewood Smoked Bacon 
Pesto Pizzetta w/ Julienne of Prosciutto  
~ Asparagus in Prosciutto  
w/ Orange Balsamic Glaze 
Chorizo Stuffed Dated Wrapped in Bacon  
Grilled Italian Sausage  
w/ New Potato, Pepper & Onion 
Stuffed Mushroom  
w/ Goat Cheese, Spinach & Bacon 
Goat Cheese Stuffed Date Wrapped in bacon  
Pigs in a Blanket w/ Ketchup & Mustard  
Sausage & Asiago Stuffed Mushroom  
Arepas w/ Chorizo and Manchego Cheese 
w/ Cilantro Lime Dip 
 

Seafood 
 
~ Smoked Salmon w/ Chive Créme Pastry 
~ Cucumber Cup w/ Smoked Salmon Mousse 
~ Scallop Citrus Ceviche in Cucumber Cups 
Seared Scallops on Crostini w/ Saffron Mayo  
Scallops wrapped in Bacon  
~ Jumbo Shrimp w/ Zesty Cocktail Sauce  
~ Crab Rangoon w/ Plum Sauce  
Shrimp Dumplings w/ Ginger Soy Dip  
~ Ginger Shrimp, Pineapple & Snow Pea  
Skewers 
Maine Crab Stuffed Mushrooms  
Grilled Shrimp & Chorizo Skewers  
w/ Chipotle Mayo 
~ Avocado Crab Cakes w/ Red Pepper Mayo  
Crab Cakes w/ Creole Honey Mustard  
Warm Lobster Salad  
w/ Melted Cheddar on a Crostini 
Spicy Tuna Tartar on Wonton Squares  
Grilled Coconut Shrimp w/ Cool Lime Dip  
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Vegetarian 
 
~ Homemade Ricotta  
w/ Sundried Tomato and Fresh Herbs on a Crostini 
~ Tomato Basil Bruschetta  
on a Garlic Crostini 
~ Cucumber Cups w/ Boursin and Dill 
~ Skewered Tortellini w/ Pesto Cheese Sauce  
Quinoa & Vegetable Stuffed Mushroom  
Potato Latkes  
w/ Sour Cream and Homemade Apple Pear Sauce  
Fig Jam and Goat Cheese on Focaccia  
Basil & Parmesan Stuffed Mushrooms  
Spanakopita wrapped in Phyllo Dough  
Pear, Chevre and Leek Phyllo Cup  
Spinach, Artichoke & Cheese Tartlet  
Mac & Cheese Poppers  
~ Caprese Skewers w/ Balsamic Glaze  
Vegetable Spring Rolls w/ Ginger Soy Dip  
Fried Ravioli w/ Spicy Marinara  
 

Spoon Fed 
All Presented on Oriental Soup Spoons 
 
~Watermelon, Feta and Mint Salad  
Poached Shrimp  
w/ Sweet/Sour Cilantro Sauce 
Chicken Croquetas  
w/ Roasted Red Pepper Sauce  
Lobster Mac & Cheese Fritter  
w/ Chipotle Mayo  
Beef and Arugula Meatball  
w/ Spicy Marinara  
 

 
~ Denotes Cold Food Items 

 
 
 

 
 
Tartlets 
 
Spinach, Artichoke & Cheese Tartlet  
Stilton Tartlets with Cranberry Conserve  
]Quiche Lorraine Phyllo Cup  
Wild Mushroom & Gruyere Tartlets  
Pear, Pumpkin & Smoked Bacon Tartlets  
Phyllo Cups w/ Wild Mushroom Ragout  
 

Soup Shooters 
 
Butternut Squash w/ Gruyere Cheese  
Smoked Tomato & Fennel  
Sherried Wild Mushroom  
Sweet Potato & Chipotle Pepper 
Lobster Bisque  
Creamy Carrot & Ginger  
~ Chilled Cantaloupe, Honey & Mint  
~ Chilled Sweet Pea, lemon & Basil  
~ Chilled Watermelon & Tomato Gazpacho  
~ Chilled Cucumber, Buttermilk & Dill  

 

Comfort Foods 
 
Smoked Tomato Soup  
w/ Grilled Cheese Triangle 
Cream Cheese Jalapeno Poppers  
Philly Cheesesteak Spring Rolls  
Ruebenettes w/ 1000 Island Dipping Sauce  
 
 
 
 

 
 


