
H OR S D ’ OE U V R E S 
 

H O T   
M I N I V E G E TA B L E S P R I N G R O L L 

sweet & sour 

MIN I C R AB C AKE S * 

cajun remoulade 

MIN I ME AT B AL L S 

tomato sauce, cheese fondue 
B A C O N WRAPPED SC A L L O PS * 

spicy bbq sauce 

SPANAKOPITA 

roasted pepper dip 

COCONUT S H R I M P * 

sweet chili sauce 

MIN I B E E F W E L L IN G T O N 

horseradish crème 

S O U T H E R N F R I E D C H I C K E N 

 &  

R O S E M A RY- I N F U S E D W A F F L E S * 

honey sriracha 

MARINATE D B E E F or CH I CK E N SK E W E R 

soy glaze, toasted sesame 

M U S H R O O M & H E R B C H E E S E M I N 

I TA R T L E T 

 

C O L D  

T U NA TARTAR E * 

soy glaze, wasabi, toasted sesame, wonton crunch 

P O A CH E D SH R I M P * 

lemon wedge, cocktail sauce 

D E V I L EGGS 

traditional, truffle, or bacon 

BR U S C HETTA 

fresh mozzarella & roasted tomato crostini 

pesto, balsamic glaze 

W H I PP E D SMOKE D S A L MON  

crispy capers, challah points 
W H I T E FISH CEVICHE * 

cilantro, tortilla crunch 

L U MP C R AB SALAD  

avocado mousse, seaweed 

H U M M U S & C R I S P Y N A A N B I T E 

pepper relish 

C U R RY C H I C K E N (o r C H I C P E A) 

S A L A D 

crispy naan 
 

* $ 2 p e r p i e c e u p - c h a r g e 
 f o r pr e m i u m s e l e c t i o n s 


