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x{g Samp/e Social Menu <
S 2 I3

’7‘

HOI'S clyoeuvres §>>
Ultimate Seafood Ceviche %

Bay sca//ops and seasonal white ﬁsk marinated in lime juice,

with diced peppers, ckoppeai red onion, tomato, salt, oregano and cilantro
Presente(j on a C/am slze// <>>

Beef Tenderloin Sliders
Bee][ tenderloin gri//ec] medium rare and pi/ec] Zzigh on silver dollar rolls <>>

with caramelized onions, arugu/a, and horseradish creme ][reslz

Chicken Roulades <>>

Stuﬂea’ with goat cheese, spinack and ][resk herbs u

Sliced and served with a tomato basil salsa <>\/

Roasted Artichoke Salad “Shooters" u
Assorted greens with herb roasted artichoke kearts, pear tomatoes, <>>
Kalamata o/ives, goat cheese crumbles and clzampagne vinaigrette A
Presented in c]isposa]a/e cups with a tasting ][ork <‘\

Crostini Dis];)lay A

Honey Roasted Tomato <‘\

Butterbean Hummus i

Avrtichoke & Olive Tapenaa’e Y

Presented with assorted crackers, crostini and ﬂatloreaa]s <>>

A

Assorted Petite Desserts Y

Clze][ 's choice or p/ease imquire <F
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