
HOT 
price 
pp 

Pork Satay’s with Pineapple and Spicy Peanut 
Sauce $5.25 

Jerk Chicken Skewers with Caribbean Slaw and 
Pineapple Relish $5.50 

Polynesian Shrimp Fried Rice in Demi Spoons $5.50 

Jerk Chicken Ravioli with Coconut-Lime Sauce 
and Pineapple Relish $6.00 

Angry Quiche – Spicy Italian Sausage and 
Creamy Fontina Cheese $3.75 

Spinach and Feta Cheese Quiche $3.75 

Caribbean Black Bean Soup in Demi Spoons 
with Cumin Crème Fraiche and Cilantro $2.75 

Mini Crab Cakes with Toasted Pecan Tartar 
Sauce $6.25 
  
Apricot Glazed Pork Tenderloin in Pastry with 
Cream Cheese and Raspberry-Chipotle Jam $6.00 

Southwest Quesadillas - Smoked Chicken, 
Green Chili, Vegetables and Jack Cheese with 
Sour Cream $4.00 

Thai Chicken Satay - Tender, Marinated Chicken 
Breast on thin Skewers, Grilled and Served with 
Thai Peanut Sauce and Ginger Rice $5.50 

Individual, Gourmet Mac & Cheese Cups with 
Aged Gouda, Blue Crab and Chives $6.00 
Risotto Bouchons - tender risotto filled with mild 
sausage and Fontina cheese then lightly 
breaded and served golden brown with Tasso 
ham cream sauce $5.50 

Island Beef Cocktail Meatballs with Spice and 
Cilantro Cream Sauce $4.75 

Pacific Rim Beef Meatballs - Tender 1 oz Meat-
balls with a Light Asian Seasoning, Seared and 
Tossed in our Rich Sesame - Ginger Glaze $4.50 

Classic Swedish Meatballs - 1 oz savory meat-
balls in a sour cream dill sauce $4.50 

Baked Goat Cheese - with Tomato-Garlic Confit 
and Pesto. Served with Grilled Crostini's $5.50 

Garlic Seared Pork Tenderloin with Au Jus Natu-
ral, Roasted Elephant Garlic and Porcini Mush-
room Risotto $6.50 
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Appetizers 

COLD 
price 
pp 

Trio of  Dips – Black Olive Tapenade,  Tomato 
Bruschetta,  Roasted Pepper Hummus Served 
with Parmesan Crositins $5.25 

Tropical Shrimp and Mango Cheviche in Shot 
Glass $7.00 

Shaved Ham Canape – with whipped cream 
cheese and pineapple-jalepeno relish $2.75 

Smoked Chicken on Crostini with Ancho-Honey 
Cream and Pepper-Cilantro Relish $2.75 

Marinated Grilled Vegetable Display – with Fresh 
Basil, Olive Oil and Balsamic Reduction $4.00 

Imported & Domestic Cheese Display with Fruit 
Garnish, Parmesan Crostini and Artisan Breads $6.00 

Fresh Seasonal Melons and Berries Display with 
Honey Lime Dipping Sauce $5.50 

Seared Ahi Tuna with Wasabi-Avocado Mousse 
and Radish Sprouts in Demi Spoons $6.25 

Chilled Jumbo Shrimp on Ice with Traditional 
Cocktail Sauce and Asian Sweet Chili Dipping 
Sauce $7.50 

Mediterranean Cream Cheese Torte -  Layers of 
roasted pepper cream cheese, Greek olives, fresh 
basil, tomatoes, and pesto cream cheese on a 
butter cracker crust. Served with house made, 
garlic crostini's. (each tort serves 30-35ppl) 

$29.95 

each 

Saigon Shredded Chicken with Cucumber Salad in 
Mini Asian Spoon $3.00 

Anti Pasta Display - Assortment of Dried, Cured 
Meats, Artisan Cheese's, Pickled and 
Grilled Vegetables and Assortment of Artisan 
Breads. $7.00 

Mejool Dates Stuffed with Pt Reyes Blue Cheese $3.00 

Caprese - Fresh Vine Ripe Tomatoes Layered 
with Fresh Mozzarella, Basil, Olive Oil and Driz-
zled with Balsamic Syrup. Served with Fresh 
Grilled Proscuitto Crostinis $3.50 

SWEETS  

Decadent Assorted Mini Sweets - Can Include: 
Chocolate Espresso Bars, Pecan Bars, Chocolate 

Dipped Cookies, Mini Cookie Sandwiches, Mini 
Pot de Crème, Mini Crème Brule, Mini Chocolate 
Cream Pies, Mini Key Lime Tarts, Mini Coconut 

Cream Tarts and Mini Fresh Fruit Tarts $3.25 

Appetizers 

Basic Dessert Display - Assorted house made 
cookies and brownies $2.75 

 

Let us Cater your next event.  We offer 
a fabulous selection of foods for all oc-
casions (big and small).  Call for more 

details on how we can make your event 
the talk of the town!!! 

All items available with minimum of 24 hour notice; cancellation 
charges may apply, ordering minimums, setup and delivery charges 

may apply.    


