
Stationary Platters: Choose 1 

Vegetable Crudites
Hummus and Tzatziki

Charcuterie and Cheese
 Assorted Meats, Cheeses and Grapes, 
Gingered-Apple Chutney, Whole Grain Mustard 
and Fresh Crustini and Crackers

Shrimp and Cucumber Cocktail
Wasabi Lime Cocktail Sauce and Wonton Chips
 

Fruit and Cheese
Assorted Fruits and Cheeses, Seasonal 
Chutney, Candied Pecans, Crackers and 
Fresh Crustini
 
Baked Brie Wheel
Local Honey, Candied Pecans, Sliced Apples,
Crackers and Crustini

The Cocktail Party
MENU OPTIONS

Individual Bites Vegetable Choose 1 or 2

Cucumber Tea Sandwiches
Radish, Whipped Herb and Caper Cream 
Cheese

Stuffed Medjol Dates
Herb Goat Cheese, Curried Cashew

Phyllo Crisps
Whipped Feta and olives
 

Eggplant Caponata Bruschetta
Toasted Brioche, Cherry Tomato and Micro 
Greens
 
Sweet Pea Arancini
Herb Aioli

Curried Deviled Eggs
Micro Greens



Individual Bites Seafood: Choose 1 or 2
Clams “Casino”
Peppers, Celery, Onion, Ginger and
LemonGrass Thai Basil 

Crab Rangoon Croquettes
Curry Mayo

Cold Poached Mussels on the ½ Shell
Curry Mayo and Pickled Fresno Chilis
 

Tuna Tataki
Sesame Cracker, Poke Sauce, Cucumber 
and Wasabi Aioli
 
Smoked Salmon and Cucumber Tartines
Caper Herb Cream Cheese, Dill

Individual Bites Meat: Choose 1 or 2

Mini Pork & Shiitake Spring Rolls
Ginger, Lemongrass, Yum-Yum Sauce

Lamb Kefta
Pomegranate Glaze and Tzatziki 

Togarashi Beef Tartare
Yuzu-Lemon Aioli, Crispy Wonton

Teriyaki Glazed Chicken Wings
Sesame Seeds, Korean Chili and Scallions 
Sriracha Aioli
 
Piggy Puffs
Homemade Pimento Cheese

Desserts: Choose 1
Mini Strawberry ShortCakes
Strawberry Compote, Whipped 
Cream and Mint

Mini Mille Fuiille
Lemon Pastry Cream Raspberries, 
Powdered Sugar
 

Banana Chocolate Chip Cake
Coconut Butter Cream

Mini Peanut Butter Chocolate Chip Cookies
 
Mini Chocolate Pot De Creme
Whipped Cream and Spiced Peanuts


