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All prices are based on a two hour event 
Tax and gratuity not included 

All items are priced per person 
$25 delivery/set up fee per event 

(V)-Vegetarian items 
 
 



 
 

Party Pack 
Includes: 

 3 Passed Hors DÕoeuvres 
2 Hot Hors DÕoeuvres 

Tropical Brie 
Roulade Display 

19. 
Add 3 Sweets 22. 

 

Passed Hors D’oeuvres 
Choose any Three Passed Hors DÕoeuvres 

6. 
 

Goat Cheese Pistachio and Red Grape “Lollipops” (V) 
Tomato, Mozzarella and Red Onion Brochettes with Balsamic Drizzle (V) 

Chicken Caesar filled Parmesan Cheese “Taco” with Sweet Tomato and Olive 
Chicken “Sex on the Beach” Roulade with Almonds, Cranberries and Apricot 

Ahi Tuna Tartar in Sesame Wonton Baskets 
Curry Chicken, Walnut and Grape Roulades 

Smoked Salmon and Cream Cheese Pinwheels on Wheat Crostini 
Ginger Marinated Chicken Spring Rolls with Peanut-Hoisin Sauce 

Thai Shrimp Brochettes with Sweet and Sour Chili Sauce 
Avocado Sushi Rolls 

Spicy Crab and Mango Sushi Rolls 
 

Hot Hors D’oeuvres 
Choose any Two Hot Hors DÕoeuvres 

9. 

 
Curry Chicken Satay with Mango and Lime 

Honey Soy Marinated Beef Satay with Sesame Seed and Green Onion 
Spicy Crawfish Cake with Cajun Remoulade 

Lemon Zest Crab Cakes with Red Pepper Rouille 
Italian Sausage and Jack Cheese Puff Pastry with Tomato-Garlic Sauce 
Chicken and Lemongrass Dumplings with Orange-Soy Dipping Sauce 

Crispy Pork Dumpling with Tamarind Dipping Sauce 
Warm Feta and Artichoke Dip with Herb Pita Chips (V) 

Wild Mushroom and Bleu Cheese Risotto Caked with Thyme Cream (V) 
Grilled Vegetable and Olive Skewers with Feta Cheese Drizzle (V) 

Crispy Fried Salmon Croquettes with Salmon Dill Remoulade 

 
Chilled Displays 

Displays require a minimum of 12 people unless noted* 
 

Tropical Brie  



Imported Brie Cheese with Raspberry, Strawberry, Mango and Kiwi 
served with assorted crackers and lavosh 6. 

  
Domestic Cheese Display 

A Display of Tillamook Cheddar, Pepper Jack, Pepper Crusted Texas Goat and 
Buttermilk Bleu with Sweet Red Grapes 

served with assorted crackers and lavosh 5. 
 

International Gourmet Cheese Display 
English Red Windsor and Sage Derby 

Danish Bleu with Grape Chutney, Pistachio Crusted Chevre 
Shaved Parmesan, Raspberry Glazed Brie 7. 

 

Hummus 
Creamy Chickpea Spread with Herb Pita Chips and  

Grilled Vegetable Kabobs 5. 
 

Grilled Vegetable “Crudités” 
Grilled Zucchini, Squash, Bell Pepper, Carrot, Broccoli and Cauliflower with  

Roasted Garlic Dip and Hummus 5. 
 

Roasted Salmon Display 
Whole Roasted Salmon with Whipped Cream Cheese, Chives, Red Onion, Chopped 

Egg and Capers 7. 
(*minimum 20 people required) 

 

Asian Display 
Chicken, Shrimp and Vegetable Spring Rolls with Peanut Sauce 

Assorted Sushi Rolls to include, Ahi Tuna, Smoked Salmon and Cream Cheese and 
Avocado with Wasabi and Pickled Ginger 

Chilled Mango-Curry Chicken Satay  
Chilled Honey-Soy Marinated Beef Satay 10. 

(*minimum 20 people required) 
 

Roulade Display 
Grilled Vegetables with Feta, Hummus, Olive and Tomato Confit 

Curry Chicken, Walnut and Grape 
Chicken “Sex on the Beach” with Apricot, Cranberry and Almond 7. 

 

Texas Display 
Crisp Tortilla Chips with Charred Tomato Salsa, Guacamole, Black Bean-Cilantro Dip 

and Warm Queso, 
BBQ Beef Brisket and BBQ Chicken Tortilla Roulades 8. 

 
 

Action Stations 
Action Stations require 1 Chef at $125 per station 

All Stations Require a minimum of 25ppl 
 

Southwest Caesar Martini Station 
Crisp Romaine Tossed to Order with Creamy Caesar Dressing 

Topping include, Charred Tomato Salsa, BBQ Chicken Salad, Black Bean-Corn Relish, 
Guacamole, Pico de Gallo and Crisp Tortilla Strips 7. 



 
Stir Fry Station 

Honey Soy Marinated Beef  
Thai Ginger Marinated Chicken  

Served over Sticky Rice with Marinated Vegetable Stir Fry 
Custom Made Fortune Cookies 8. 

 
Lemongrass and Ginger Roasted Salmon 

Whole Roasted Salmon marinated in Ginger, Lemongrass and Soy served over Stick 
Rice Cakes with Mango-Cucumber Slaw 8. 

 
Mexican Margarita-Martini Station 

Tequila and Lime Marinated Chicken with Red Onion, Tomato and Cilantro 
Baby Shrimp Ceviche 

Served in a Martini Glass with Guacamole, Cilantro Sour Cream and  
Sweet Tortilla Strips 8. 

 
“Ice Cream” Cone Station (savory and sweet) 

Parmesan Cheese Cones filled with BBQ Beef Brisket 
Chive Cones Filled with Smoked Salmon and Cream Cheese Mouse 

Sesame Seed Cones filled with Marinated Ahi Tuna 
Chocolate Dipped Pistachio Cones filled with Vanilla Sweet Cream 9. 

 
Sweets 

Choose Any Three Sweets 
4. 

 
Peanut Butter and Jelly Chocolate Truffle Lollipops 

Double Chocolate Petit Fours 
White and Dark Chocolate Covered Strawberries 

Chocolate Dipped Assorted Mini Cookies 
Deep Dish Key Lime Tarts with Graham Cracker Crust 

Chocolate-Banana Coconut Tart 
Kahlua Cheesecake 

 
 
 
 

Mediterranean Tapas Pack 
29. 
 

Cold Hors DÕoeuvres Display 
Curry Chicken, Walnut and Grape Roulades 

Dolmas filled with Herbs and Rice 
Tomato, Mozzarella and Portobello Mushroom Skewers 

 
Hot Hors DÕoeuvres 

Spinach and Feta Pastries 
Roasted Tomato, Red Onion and Mozzarella Tarts 



Falafels with Mint-Yogurt Sauce 
 

Dips and Spreads 
Creamy Hummus with Lemon and Olive Oil 

Feta and Artichoke Dip 
Sun-Dried Tomato and Basil Spread 
Served with Crispy Herb Pita Chips 

 
Displays 

 
Kalamata Olives with Roasted Bell Peppers, Chives and Balsamic 

 
Thinly Shaved Manchego Cheese with Prosciutto, Chives and Endive 

 
Avocado with Toasted Hazelnut, Basil and Orange 

 
Baby Rock Shrimp Salad  

 
Desserts 
Baklava 

Chocolate-Mango Truffle Lollipops 
 

Asian Package 
29. 

 
Spring Roll Display 

Chicken, Shrimp and Vegetable Spring Rolls 
Filled with Rice Noodles, Ginger and Basil 

Served with Spicy Peanut Sauce 
 

Sushi Display 
Spicy Crab and Mango 

Avocado 
Smoked Salmon and Cream Cheese 

Served with Ponzu, Pickled Ginger and Wasabi 
 

Satay Display 
Thai Shrimp with Ginger, Lime and Basil 

Curry Marinated Chicken with Lemongrass 
Honey-Soy Beef with Sesame Seeds and Green Onions 

 
Dumpling Display 

Chicken and Pork Dumplings 
Served with Spicy Orange Sauce 

 
Desserts 

Chocolate Dipped Spice Cookies 
Coconut Truffle Lollipops 

 

Mexican Package 
29. 



 
 

Mexican Dips and Salsas 
Guacamole 

Pico de Gallo 
Charred Tomato Salsa 
Cilantro Sour Cream 

Warm Queso 
Served with Crispy Tortilla Chips 

 
Hot Hors DÕoeuvres 

Mini Beef Burrito with Spanish Rice 
Vegetable Chimichangas with Salsa Verde 

Homemade Stuffed Jalapenos 
  

Quesadillas 
Smoked Chicken   

Black Beans and Roasted Corn  
 

Fajitas 
Marinated Beef Fajitas with Bell Peppers and Flour Tortillas 

Jalapeno Jack Cheese and Shredded Lettuce 
 

Desserts 
Sopaipillas with Honey and Brown Sugar 

Caramel “Flan” Truffle Lollipops 

 
 
 
 
 
 


