
Mini Beef Wellingtons 

 

Coconut Shrimp w/ singapore dipping sauce 
 

Silver Dollar Crab Cakes  
w/ creole remoulade 

 

Bacon Wrapped Bay Scallops  
w/ chive lemon sauce or maple glaze 

 

Smoked Salmon & Cream Cheese Roulades 

 

Shrimp Salad  
Served in cucumber cups w/ lemon aioli 

 

Smoked Salmon Canapés  
w/ lemon dill crème fraiche 

 

Beef Tenderloin Canapés  
w/ horseradish crème fraiche 

 

Smoked Salmon Roulade 
w/ cucumber and scallion cream cheese 

 

Tandori Shrimp Skewers 
w/ mint yogurt sauce and apricot mango chutney 

~ 
Mini Bouchee Stuffed with Chicken 

Piquillo 

 

Beef or Chicken Kabobs w/ roasted peppers 
 

Grilled Chicken Saté w/ Thai peanut sauce 
 

Beef, Chicken, 
or Grilled Vegetable Quesadillas  

w/ guacamole and salsa 
 

Southwest Egg Rolls 

French Brie Cheese 
Served on crostini w/ cranberries 

 

Re-stuffed New Potatoes 
w/ sour cream, herbs, chives and bacon bits 

 

Grilled Asparagus Wrapped in Parm 
Ham & Herbed Cream Cheese  

 

Chicken Tenders w/ honey mustard 

 

Cream Cheese Stuffed Jalapenos  

 

Wild Mushrooms on Crostini 

 

Baby New Potatoes 
w/ caviar and crème fraiche 

 

Profiteroles w/Assorted Fillings: 
Curried Chicken Salad, Piquillo Pepper 

Chicken Salad, Shrimp Salad  

 

Fresh Tomato Tartlets w/ Goat Cheese 

 

Wild Mushrooms in Filo  
w/ White Truffle Oil 

 

Vegetable Spring Rolls 
w/ sweet chili sauce 

~ 
Spanakopita Triangles 

 

Pork Pot Stickers w/ Plum sauce 

 

Petite Quiche 

 

Taquitoes w/ salsa 
~ 

Swedish Meatballs 

[ÉÜá wËÉxâäÜxá 9 W|áÑÄtçá 
[ÉÜá wË ÉxâäÜxá  

Cocktail Reception: recommended 8 pc./ pp 
Hors d’oeuvres Only: recommended 10 – 12 
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Prime Rib of Beef, Turkey, or Ham  
Served w/ Horseradish, Crème Chantilly, 

and Spicy Mustard with Petite Rolls 
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California Wine Country Display 
Harvest Fresh Fruits, Grapes, Nuts and 

Homemade Breads 
displayed w/ an assortment of 

California and International Cheeses 

 
Parisienne Display 

Seasonal Fresh Fruit garnished with 
Imported and Domestic Cheese 

Served w/ assorted crackers 
              

Crudites  
Fresh Garden Vegetable Platter  

Served w/ Ranch or Dill Dips    
 

Cold Mediterranean Pasta Salad 
 Chicken  or Shrimp (optional) 

 
Antipasti Display 

Imported and Domestic Cheeses,  
Assorted Olives, Pickled & Fresh 

Vegetables, and Cured Meats 
Served w/ Savory Breads  
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Smoked Salmon Display  
w/ egg, onion, capers, lemon wedges,  

& sour cream   
 

Jumbo Chilled Peeled Shrimp 
w/ spicy cocktail sauce    

 

W|Ñá 

 

Chili con Queso 
served w/ chips and salsa  

 

Black Bean Salsa Dip 
served w/chips 

 

Hot Spinach and Artichoke Dip  
served w/toasted herbed pita points 

 

Smoked Salmon Mousse 
served w/French bread baguettes 

 

Baked Dungeness Crab Dip 
Served in a sour dough loaf with crackers 

 

Hummus  
Served w/ pita 

 

[ÉÜá wËÉxâäÜxá 9 W|áÑÄtçá ;vÉÇàA< 


