
Falafal Bite $2.50
Fried beet chip micro
greens and hummus.

Candied Bacon Deviled
Eggs $2.75

Traditional style deviled
eggs topped with

applewood smoked
candied bacon.  

Miso Deviled Egg $2.75
Tobiko and micro greens.

Shrimp and Caper Deviled
Egg $2.70

Shrimp and fried capers.

Vegan Meatballs $2.25
Plant based protein roasted

and dipped in choice of
BBQ sauce, sweet Thai chili

or bourbon glaze.

Spicy Crab Roll Sushi $12
(8 per roll)

Sriracha mayo and fried
jalapenos.

 
California Roll Sushi $12 (8

per roll)
Unagi sauce and crispy

onion.

 Fruit Skewers $2.50
Seasonal fruit on a skewer

with ginger mint glaze.

Chicken and Lemongrass
Potsticker $1.50

Sweet and sour sauce.

Vegan Fried Spring Roll
$1.50

Thai dipping sauce.

Meatballs $2.25 
Lamb, pork and beef roasted

and dipped in choice of
sauce.

BBQ sauce, sweet Thai chili
or bourbon glaze.

 
 Argentinian-Style
Empanadas $3.50

Baked pastry shell filled with 
beef and olive with a
chimichurri sauce.

  
Spinach and Feta

Spanakopita $3.00
with Tzatziki.

Seared Tuna Poke Tartlet
$3.25

Mango and avocado, unagi
sauce.

HORS D’OEUVRES

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS** apps



HORS D’OEUVRES

apps

Jerk Chicken Satay
$3.00

Grilled chicken rubbed in
jerk spice and finished

with a pomegranate
glaze.

 
Olive and Feta Shooter  

$3.20
Chili oil and garlic.

 Thai Shrimp Satay $3.25
Two seasoned white

shrimp served with a Thai
peanut sauce and

cilantro.
 

Squash Satay $2.80
Grilled summer squash
dusted with rosemary.
Finished with balsamic

reduction.  
 

Grape and Goat Cheese
Tart $2.80 

Roasted grapes and goat
cheese topped with a red

wine reduction and candied
walnuts on a phyllo cup.

 
Caprese Skewer $2.25
Grape tomato, Ciliegine

mozzarella, house made nut
free pesto and balsamic

glaze.

Mascarpone Bite with
Watermelon and
Pistachio $2.50

Pastry shell filled with
whipped mascarpone and

watermelon roasted
pistachios and balsamic

glaze.

Duck Bacon and 
Corn Wonton $3.00

Fried filled wonton with
cream cheese, corn, and
duck bacon with a chili

glaze.

Antipasto Skewer $3.00
Sundried tomatoes,

kalamata olive, mozzarella
cheese, artichoke heart
marinated in EVOO and

garlic.
 

Bacon Wrapped 
Scallop $3.60

Sea scallop wrapped in
applewood bacon
finished with garlic
parmesan sauce.

 Bacon Wrapped Date
$3.80

Dried dates stuffed with
goat cheese, almond and
wrapped with Applewood
bacon and finished with a

balsamic glaze.
 

Dips Serving 25 people  $65
Chips with House Red & Green Salsas 

Chips and Queso Dip
Hummus with Pita Chips & Vegetable Crudite

Warm Spinach Dip and Crackers
Corn Elote Relish with Chips
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