
 
Catered by 

 
Hors d’oeuvres Menu 

2-3 pieces of each per person 
 
 
 
Seared Tuna on Crispy Tortilla with Avocado Puree 

 
Grilled Figs with Goat Cheese on Crostini 

 
Fontina or Sausage  Stuffed Mushrooms 
 
Mini Crab Cakes with Spicy Remoulade 

 
Risotto & Parmesan Cheese Croquettes with Pesto 
Aioli 

 
Baked Brie with Sage and Honey Crust-Displayed 
 
Sweet & Spiced Shrimp with Tangerine Aioli  

 
Marinated Chicken Skewers with Spicy Peanut 
Sauce 
 
Marinated Beef Skewers 
 
Herb Cream Cheese Baked in Puff Pastry 
 
Sundried Tomato Pesto with Feta in Puffed Pastry 
 
Goat Cheese in Puff Pastry with Red Pepper Aioli 

 
Crumbled Bacon and Cheddar Cheese stuffed 
Yukon Gold Potatoes 
 
Sour Cream and Chive stuffed Roasted Yukon 
Gold Potatoes 
 
Crème Fraiche and Caviar stuffed Roasted Yukon 
Gold Potatoes* 

 
Smoked Salmon on Toast Point with Wasabi Aioli 
 
Thai Grilled Chicken Salad on Crispy Wonton with 
Hoisin Sauce 
 
Pork and Sausage Wonton with Sweet and Sour 
Dipping Sauce 
 
Vegetable Spring Roll with Hoisin Dipping Sauce 

 

 
 

Mini Pizza Slices 
 Hawaiian 
 Sausage & Mushroom 
 Olive Oil, Garlic, Basil 
 Roasted Garlic, Four Cheese, Balsamic 

Onion and Tomato Sauce 
 

Domestic and Imported Cheese with Artisan 
Breads-Displayed 
 
Seasonal Fresh Fruit-Displayed 
 
Vegetable Crudités with Assorted Dips-Displayed 
 
Black Pepper Crusted Beef Carpaccio with Green 
Olive Tapenade on Crostini 

 
Tomato & Basil Bruschetta with Feta 
 
Assorted Mini Tea Sandwiches Cucumber & Cream 
Cheese, Smoked Salmon, Grilled Vegetable 

 
Smoked Chicken Salad in Phyllo Cups 
 
Bay Shrimp Salad on Cucumber 
 
Smoked Salmon on Toast Point with Crème Fraiche 
 
Mini Polenta Rounds with Blue Cheese and 
Caramelized Onions 
 
Garlic and Basil Sausage with Pineapple and 
Melted Cheese 
 
Chicken Egg Roll Twists with Ponzu Dipping Sauce 

 
Shrimp Shu Mai with Chili Dipping Sauce 
 
Beef Roulade on Crispy Tortilla with Guacamole 
 
Sesame Crusted Tuna on Wonton with Wasabi Aioli 

 
Coconut Shrimp with Ginger Dipping Sauce 
 
Ratatouille in Phyllo Cups

 
 
 

Price as Follows: 
 

3 choices $10.00++ per person 
4 choices $13.00++ per person 
5 choices $16.00++ per person 

 
 
 
 

A  20% service charge & 9% tax will be added on all food & beverage items. 
*Additional charge.  Prices and menus are subject to change. 20 Guest Minimum.  Room rental will apply.  Items may be 

substituted based on seasonal availability. 
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