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Cocktail Party One
for 25 guests

Passed Hors D’oeuvres
Mini Lobster Rolls with Bibb Lettuce
Classic Lemony Deviled Eggs
Ahi tartare with a wasabi mustard sauce and Jaicﬁl?acf ficama in sesame cone
Flatbread with Roasted ajojofe, gorgonzo(a crema, ayy[ewoocf bacon, caramelized
onions, and sweet balsamic
Flank Steak Crostini with blue cheese and caramelized onion

Grilled & Chilled Rosemary Sﬁrimjo

Stationary Hors D’oeuvres

Assorted American and Furopean Cheeses, red grapes, dried apricots, crackers -
three hard (cheddar, agecf goua[a, cofﬁy) and three scfr (Brie, goat, blue)

Crudite with Cucumbers, Carrot, Ce&ary, ’qujoers, ﬂspamgus, Jicama, Cﬁewy
Tomato and Sugar Snaps and Green Goddess Dip



Cocktail Party Two
for 25 guests

Stationary Hors D'oeuvres

Grape Tomato, Bocconcini ‘Mozzarella Skewer with Pesto Drizzle
Sca[(cyos in Bacon
Tomatillo salsa verde with ye[fow corn tortilla cﬁijos

Mexican fDis}a[ay Taco Bar
with Seasoned Pulled Chicken, Carne Asada, 3" Corn taco shells, 6" ffour tortillas,
Mexican rice, guacamo(e, sour cream, pico de ga((o, shredded cheese, shredded
caﬁﬁage, [imes
Mexican Ceasar with hearts of romaine, cﬁljootfe ceasar cfressing, cmncﬁy corn

tortilla stm’}os

‘Dessert
’Fud'gy chocolate brownies with ganacﬁe

Warm Cinnamon Sugar Churros - Bavarian Cream ﬁ'[fec[ with Warm Chocolate

dip



Cocktail Party Three
for 40 guests

Passed Hors D'oeuvres

Brioche toast box with Eeef caqoaccio, [emon oil, capers, parmesan grana
Coconut Sﬁn’m}a with Mango Dip
Flank Steak Crostini with Chimichurri
Parmesan Toasts- one cf our most yqpufar hors d'oeuvres- addictive!
Rosemary Garlic Sﬁm’my

Stationary Hors D'oeuvres
Clams Casino Joassecf with tiny for/é

Maki Sushi Digp(ay with Jaicﬁfec[ ginger, S0y sauce and wasabi S]n’cy Tuna
Maki, Caﬁ’fomia Roll, Yellowtail inside out ‘Maki, Salmon Avocado Maki,
Cucumber Maki

Rosemary Garlic Lo(l’ijocy) Lamb Cﬁoys

Margarita ‘P[atﬁreac[ Wifﬁ Qta[icm ‘Roma tomatoes and'fresﬁ mozzaref[a



Cocktail Party Four
for 60 Guests

Passed Hors D’oeuvres
Grape Tomato, Bocconcini ‘Mozzarella Skewer with Pesto Drizzle
“Argentinian %eef Skewer with Chimichurri Drizzle
Chicken Scallion Yakitori Skewer
Roasted and marinated Lemon, Herb and Garlic Sﬁrim}o

Stationary Hors D’oeuvres
Beaum’fu[ selection cf Artisan cheeses & charcuterie, Prosciutto, Scynfessam and
other cfry agec[ Salami, Marcona almonds, gmyes, Dried ﬂyricots; Water
Biscuits, Crackers, Sliced fice[(es, (j[uten ﬁfee crackers, Cornichon and ‘Pig Jam

Lemon hummus with soﬁ pita triang[es and pita cﬁips Gluten free crackers

Crudite with Cucumbers, Carrot, Ce(ery, ’qujoers, ﬂgpamgus, Jicama, Cﬁewy
Tomato and Sugar Snaps and Green Goddess Dip

Bacon and scallion di’}o with house friecf _potato cﬁi}os

‘Dessert
Chocolate Cﬁi]o Shortbread Cookie Sandwich ﬁ(ﬁzd with vanilla frosting
Lemon Ttalian Cookies with a lemon g[aze
Mini Eclairs Tuc{qy chocolate brownies with ganacﬁe
‘Rasyﬁerry T] ﬁum@om’nt Cookies



Cocktail Party Five
for 75

Passed Hors D'oeuvres
Grilled Rosemary Garlic Sﬁm’mj)
Indian Masala Dosa crepe Cumin, ﬁmugreeﬁ, chile syicec[ _potatoes, onions,
coconut cilantro cﬁutney- g(uten and vegan free
Tenderloin Crostini with caramelized onions and horseradish cream
Flatbread with Roasted ajojofe, gorgonzo(a crema, a]o]o&ewooa[ bacon, caramelized

onions, and sweet balsamic

Stationary Hors D'oeuvres

Dum}o(ings and Skewers

+Chinese ?an-fm’ecf Chicken @umjofing with Soy Sesame Dip
*Pan fm’ed veggie cfumjo(ing with S0y sesame cﬁ'}o
“Pejajoerecf Beef Tenderloin Skewer, Blue Cheese @iy
+Chicken Yakitori Skewer

Cheese and Charcuterie Digvfay

ﬂeaum’fu[ selection cf Artisan cheeses & charcuterie, Prosciutto, Scyressam and
other cfry agec[ Salami, Marcona almonds, gmyes, Dried ?ljoricots; Water
Biscuits, Crackers, Sliced fice[(es, (j[uten free crackers, Cornichon and Tig Jam

‘Dessert
Mini Cookies * Chocolate Cﬁi}o
Mini Cannoli Cheesecakes

Mini Wﬁocyoie Pies- chocolate, ms]oﬁewy with white chocolate



Cocktail Party Six
for 75

Passed Hors D'oeuvres
Mini Lobster Rolls with Bibb Lettuce
Flank Steak Crostini with Chimichurri
Chicken Scallion Yakitori Skewer
Tigs, Walnut and Brie in Filo cup
Grape Tomato, Bocconcini ‘Mozzarella Skewer with Pesto Drizzle

Grilled & Chilled Rosemary Sﬁn’m}a

Stcm’onmy Hors D'oeuvres
Assorted American and fEum}aean Cheeses, red grapes, dried a}aricots, crackers- three hard

(cheddar, ageaf goucfa, co(ﬁy) and three S(ﬁ (Brie, goat, blue)

Rosemary Garlic Lo((i}ao]o Lamb Cﬁoys

Flatbreads Station
Cri5}9y Prosciutto Flatbread Pizza with ."Arugu[a, Shaved Parmesan, and Sun-Dried Tomato
Cﬁutney

Grilled Tenderloin with Caramelized Onion, Parmesan and T1 ruﬁ[ecf Potato Flatbread

T(atﬁreacfwitﬁ RO(ISWC[G.}’JP[@, gorgonzofa crema, a}a}afewoocfﬁacon, camme(izec[onions, ancf

sweet balsamic

Dessert
Mini Eclairs / Mini Canolli's
Mini Cujacaﬁes - Vanilla Chai, Carrot Cake, Chocolate Stmwﬁewy Lemon French Yogurt

French Roast Regu(ar and Decaf Coﬁ(ee and Tea Service with lemon slices



Cocktail Party Seven
for 100 guests

Passed Hors D'oeuvres
Oysters Rocﬁefe[&ar

Brie and Cmnﬁewy ‘Bites
Smoked Salmon on Cucumber slice with lemon dill créme fmicﬁe
Tenderloin with bearnaise on toasted brioche round
5-spice Duck Breast Skewer with Plum Jam Drizzle

ﬂ-[awestffatﬁreacf Wﬁfﬁ Buttemut scluasﬁ, arugu[a, camme[izec[ onions,fontina

cheese, white truﬁ% oil

Classic Lemony Deviled fggs

Stationary Hors D'oeuvres
ﬂeaum’fu[ selection cf Artisan cheeses & charcuterie, Prosciutto, Scyressam and
other c{ry agecf Salami, Marcona almonds, gmyes, Dried ?l}aricots; Water
Biscuits, Crackers, Sliced fice[(es, g(uten free crackers

Lemon Hummus with Pita Cﬁfps and Carrot Sticks

Dessert
Mini Cookies
Oatmeal Raisin / Gluten free Chocolate cﬁljo cookies



