
COLD HORS D’OEUVRES 

TOMATO BASIL & GOAT CHEESE BRUSCHETTA  3

ANTIPASTO SKEWERS  3 
Grape Tomatoes, Mozzarella, Kalamata Olives

AVOCADO DEVILED EGGS  3

BRIE & FIG JAM CROSTINI  3

SEARED AHI TUNA  4 
Crispy Wonton, Ginger Soy 

CEVICHE SHOOTERS  4

SMOKED SALMON MOUSSE CANAPÉ  4

PROSCIUTTO CHIPS  4 
Mango Salsa 

BEEF TENDERLOIN CROSTINI  5 
Caramelized Onions, Blue Cheese Sauce 

TOMATO BASIL TART  5 
Sweet Cream, Smoked Bacon  

HOT HORS D’OEUVRES 

BANQUET RECEPTION

Minimum 20 guests for banquets - additional $5++ per person for fewer than 20 guests. Tax and 22% service charge is 
not included. Counts are due five business days prior to event with final guaranteed number of attendees. 

STUFFED CREMINI MUSHROOM  3 
Lemon-Herb Cream Cheese 

THAI CHILI VEGETABLE SPRING 

ROLLS  3

SWEET CHILI VEGETABLE POT 

STICKERS  3

AGAVE CHILI BEEF SKEWERS  5

SONORAN MEATBALLS  4 
Dried Cherry Ancho Sauce 

GRILLED CHICKEN QUESADILLAS  3

BEEF TAQUITOS & ROASTED  

SALSA  4

MINI SHORT RIB TOSTADA  4 
Pico De Gallo, Pepper Jack Cheese 

MINI CHICKEN or CHEESE 

CHIMICHANGAS  4

BACON WRAPPED SWEET  

PEPPERS  4

SPANAKOPITA  3

COCONUT SHRIMP  5 
Thai Chili 

SEAFOOD SLIDER  5 
Crab, Shrimp, Salmon


