HORS D'OEUVRES

Hors d’oeuvrs are priced per piece
We recommend 5-6 pieces per person for heavy hors d’oeuvres service.

PER PIECE - 6

tomato basil bruschetta

Smoked Salmon Mousse Crostini

caramelized onion and brie crostini

franks en croute with whole grain mustard aioli

italian “godfather” meatballs with tomato fennel marinara

smoked chicken quesadilla

sesame crusted chicken with honey mustard sauce (Dairy Free)
spanakopita

steamed pork dumplings with ginger dipping sauce

curried chicken salad on endive (Dairy Free) (Gluten Free)

olive artichoke tapenade crostini (Dairy Free)

PER PIECE - 7

miniature beef wellington with truffle demi-glaze (Dairy Free)
pepper praline wrapped scallops in bacon (Dairy Free)(Gluten Free)

crabmeat stuffed cremini mushrooms

vegetable spring rolls with sweet thai chili glaze (Dairy Free)
grilled asian marinated "steak on a stick” (Dairy Free)

cumin carrot hummus in a phyllo cup

moroccan spiced lamb meatballs with yogurt tzatziki sauce
SEASONAL ITEMS AVAILABLE APRIL - AUGUST:

compressed watermelon cubes with white balsamic, feta, and mint

boursin cheese stuffed strawberries with cracked black pepper

PER PIECE - 8

shrimp cocktail  (Dairy Free) (Gluten Free)

BBQ duck wrapped in bacon with barbeque drizzle (Gluten Free)
seared beef tenderloin crostini with gorgonzola mousse

california sushi roll with avocado and carrot (Gluten Free)
miniature maine crab cakes with lemon aioli

coconut breaded shrimp with ginger orange aioli

baby lamb chops with mustard crust (Dairy Free)

spicy tuna tartare in a cucumber cup



GOURMET DISPLAYS

All items are priced per person

GOURMET DISPLAYS

SEARED AHI TUNA DISPLAY -18

wakame seaweed salad, mandarin oranges,
marinated cucumber, sweet soy reduction, wasabi
crema and dynamite sauce

CHARCUTERIE DISPLAY -16

prosciutto, soppressata, crostini, whole grain
mustard, fig spread, tomato mozzarella caprese,
and marinated olives

CLASSIC CHEESE PRESENTATION - 13

imported and artisan cheeses with crackers, honey
mustard, and garnished with fresh berries

"FROM THE GARDEN" CRUDITES
BASKET - 12

cherry tomatoes, tri-colored carrots, broccoli,
cauliflower, celery, and sweet peppers
with edamame hummus

ARTISAN LEAFY GREENS - 12

fresh mozzarella and grilled vegetables
with honey balsamic drizzle

SEASONAL MELON, BERRIES AND

EXOTICFRUIT-10
served with yogurt dip

CHIPS AND DIPS

TRI-COLORED CHIPS, QUESO,
SALSA, &8 GUACAMOLE -15

SPINACH & ARTICHOKE DIP -10
with grilled pitas

ROASTED RED PEPPER

HUMMUS -9
with tortilla chips

BUFFALO CHICKEN DIP -10

with house made potato chips

CLUB MADE POTATO CHIPS -12

with southwest fiesta taco dip

All food & beverages are subject to service charge (currently 22%) & sales tax (currently 7%)
Pricing valid through Dec 31, 2025



