-12 Person Minimum-

Sundried Tomato & Artichoke Dip
Served with Crackers, Crostini’s & Chips

Gourmet Assorted Focaccia Sandwiches
Assortment May Include: Roasted Turkey & Brie, Marinated Grilled Vegetable & Steak with Blue Cheese

Assorted Cheese & Fresh Fruit Platter
Domestic & Imported Cheese Along Side Seasonal Freshly Sliced Fruit

**Please Select Four Items From The Selections Below to Add to Your Menu**

Grilled Chicken Satay
With an Orange Chili Dipping Sauce

Carnitas Empanadas
Served with Sriracha Creme Fraiche

Shrimp Cocktail
Proscuitto Wrapped Asparagus
Brie & Fig Tartlett
Blue Cheese Stuffed Olives

Caprese Skewers
Fresh Mozarella, Ripe Cherry Tomatoes & Fresh Basil Drizzled with Balsamic

Chive & Goat Cheese Mini Red Potato Poppers
Filet Mignon & Gorgonzola Canapes

Sugar Coated Brownie Bites

$32.95 Per Person
+

On Site Chef $30.00 per hour (6 Hour Minimum)
+

TAX



Seasonal Fresh Fruit Arrangement

Balsamic Glazed Grilled Vegetable Platter
Served with Gourmet Greens

Warm Brie Topped With Apricot Chipotle Preserved
Served with Baguette Slices & Gourmet Crackers

Antipasto Platter
Gourmet Italian Meats, Imported Cheeses & Assorted Olives

**Please Select Four Items From The Selections Below to Add to Your Menu**

Butter Poached Lobster Sliders
Served on Mini Hawaiian Rolls

Ahi Tarttar on Sesame Wontons
Crab Gaspacho Shooter
Duck Confit & Brie Stuffed Filo Cups

Shrimp & Pork Springrolls
Wrapped in Rice Paper

Filet Mignon Carpaccio Tartletts

Crab & Artichoke Cake
Served with Wasabi Aioli

Firecracker Shrimp
Jumbo Shrimp with Grilled Jalapeno Wrapped in Proscuitto

Coconut Chicken Skewers
Pork Tenderloin Crostini

Assorted Mini Sweets
OR
Fruit Shortcake with Créme Fraiche & Mint

$39.95 Per Person (tax not included)
+
Onsite Chef $30.00 / Hour (6 Hour Minimum)
On Site Chef Assistant $25.00 / Hour (6 Hour Minimum)



Please contact us if you are interested in our chef
designing a customized menu for your event.



