
HORS D’ OEUVRES 

  
                                         ITALIAN:  
Heirloom cherry tomatoes and fresh buffalo mozzarella skewers with balsamic reduction 

glaze. 
Fried cheese ravioli with tomato ragu. 
Garlic parmesan crostini, goat cheese and sliced prosciutto with sherry wine gaze. 
Tomato basil bruschetta and balsamic honey glaze on a grilled crostini. 
Parmesan risotto and scampi shrimp spoons. 
Olive oil herb crostini, pesto sauce, marinated seared sirloin and roasted tomato. 
Italian meat balls with housemade marinara sauce and mozzarella cheese. 
                                    MEDITERRANEAN  
Bite size roasted red pepper hummus and toasted pita points with harissa sauce. 
Crispy falafel with greek yogurt sauce. 
Chicken souvlaki skewers with lemon feta vinaigrette. 
Crispy golden broccoli cakes with tzatziki. 
Beef and lamb kofta kabobs and harissai sauce. 
Fresh mozzarella and zucchini fritters with roasted red pepper coulis. 
Chicken shawarma, classic homemade hummus and harissa sauce on a crispy pita 

point. 
  
                                            AMERICAN  
Sole fingers with herb lemon aioli 
Beef sliders, dijonaise, caramelized onions and swiss cheese sliders. 
Maryland jumbo lump mini crab cakes with roasted jalapeno aioli. 
Artichoke and spinach baked baby portobello mushroom cups topped with herbed 

parmesan japanese bread crumbs’ 
Roasted beef tenderloin sliders, chimichurri, arugula and manchego cheese. 
Baked brie and shrimp on an olive oil-dill crostini. 
  
                                           ASIAN 
Teriyaki beef satays with peanut sauce. 
Tuna tartar and avocado on a seaweed crisp. 
Asian glazed Salmon bites on a dill pickle rice crisps. 
Vietnamese vegetable spring rolls with sweet chili sauce. 
Grilled pineapple and chicken skewers with orange teriyaki glaze. 
Cream cheese and crab rangoons with sweet chili sauce.  
Blackened seared tuna, ajvar sriracha and avocado on a grilled crostini. 
  

                                          MEXICAN  



Braised beef tenderloin and caramelized onions empanadas with chipotle cilantro 

cream. 
Chicken, peppers, onions and pepper jack cheese quesadillas with chunky salsa 

guacamole and sour cream. 
Mini Potato, poblano peppers and onion croquettes with poblano crema and queso 

fresco. 
Mini Corn fritters atop pico de gallo and cotija cheese. 
Mexican tamales (Chicken with salsa verde and jalapeno, onions and tomato chunks) 
Fish, chicken or beef tacos, served with pico de gallo, salsa verde and cilantro 
Mexican sopes bite size, refried beans , queso fresco, sour cream, shredded braised 

chicken and salsa verde. 
  

                                           FRENCH 
Bites of Braised short ribs with beef jus and roquefort cheese fondue. 
Chicken Cordon Bleu puffs with bechamel sauce. 
Garlic herbed crustini, roasted beef tenderloin, caramelized onions and hollandaise 

sauce. 
 Brie cheese and raspberry En Croute. 
Leek, gruyere and shrimp quiche. 
 

 


