
The
APPETIZERS

MENU

CARVING STATION
Oysters on the Half Shell – Champagne

mignonette — 25 pcs

Bacon Wrapped Scallops – Applewood
smoked bacon, citrus glaze — 25 pcs

Grilled Baby Lamb Chops – Herb
marinated, chimichurri —25 pcs

Scott’s Petite Crab Cakes – Golden
seared, spicy remoulade —25 pcs

Lobster Sliders – Brioche bun, chipotle
aioli, micro greens —25 pcs

Seared Ahi Tuna Medallions – Pepper
crusted, wasabi drizzle — 25 pcs

Deep Water Prawn Cocktail – Classic
cocktail sauce — 25 pcs

Beef Skewers – Chargrilled, chimichurri
— 25 pcs

Teriyaki Chicken Skewers – Pineapple
glaze — 25 pcs

Smoked Salmon Crostini – Herb cream
cheese, dill — 25 pcs

Caprese Skewers – Fresh mozzarella,
basil, balsamic — 25 pcs

Stuffed Mushrooms – Pesto & parmesan
filling — 25 pcs

Crispy Fried Cauliflower – Jalapeño
crema — 25 pcs

Elegant Selections for Cocktail
Receptions & Events

Pricing based on 25 pieces unless noted
otherwise
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PLATED HORS
D’OEUVRES

Warm Crab & Artichoke Dip – Crostini
accompaniment — serves 25

Seasonal Seafood & Artisan Cheese
Display — serves 25

Crispy Fried Calamari – Lemon shallot
butter — serves 25

Shrimp Quesadillas – Pico, guacamole,
sour cream — serves 25

Crab Quesadillas – Dungeness crab
blend — serves 25

Chicken Quesadillas – Monterrey jack,
crema — serves 25

Bruschetta Crostini – Marinated
tomatoes, parmesan — serves 25

Fresh Vegetable Crudité Display – Herb
aioli — serves 25


