
CATERING ~ MAIN
Cold Passed Appetizers
Meat
~ chevre and dried mango “steak bites”

~ dates stuffed with goat cheese and wrapped in prosciutto

~ canapé of artichoke, mozzarella and prosciutto topped with balsamic syrup

~ beef carpaccio with creamy horseradish on a toast round with capers and parsley

~ duck confit with bleu cheese crostini drizzled with cranberry syrup

Seafood
~ chipotle shrimp salad with corn and red peppers in crispy tortilla cups

~ tuna tartare with jalapenos, cashews, ginger and coconut milk onto a cucumber

~ sesame seared tuna on wonton chip with wasabi crème fraiche

~ crab and avocado in crispy tortilla cups topped with lime crème fraiche

~ chilled bloody mary and shrimp shooter

~ corriander seared tuna and artichoke tapenade on crostini topped with caesar aioli

Vegetarian
~ mini tmb’s (fresh sliced tomato, mozzarella and basil on crostini)

~ medjool date puree in celery hearts topped with jalapeno waldorf salad

~ caramelized pear, bleu cheese and sage crostini

~ chilled white bean soup shooter (many other varieties available)

~ goat cheese tartlet with lemon- fig compote (biscottis’ version of a fig newton)

~ wild mushroom and goat cheese on toast drizzled with balsamic syrup

Hot Passed Appetizers
Meat
~ portobello mushroom roll-ups (portobello mushrooms, pancetta bacon, blue cheese

and spinach wrapped in puff pastry)

~ potato skins” with bacon, chives and cheddar topped with sour cream

~ crispy chicken croquette served with ginger aioli

~ chicken and sweet potato croquette served with a walnut remoulade

~ spicy chicken empanadas with chipotle crème fraiche

Seafood
~ fried coconut shrimp served with creamy tangerine dipping sauce

~ thai shrimp lollipops served with sweet chile dipping sauce

~ mini crab cakes topped with a smoked tomato remoulade

Vegetarian
~ mini spinach quiches *other style quiches are available

~ truffled potato croquette served with creamy gorgonzola dipping sauce

~ warm avocado, fresh mozzarella and marinated tomatoes on crostini

~ crispy “mac n cheese” lollipops
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