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(T}ns 18 only a representation of available menu items we can create) <>>
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Ultimate Seafood Ceviche %

Slzrimp and seasonal white /15}1 marinated in lime juice, coconut milk,

N

diced peppers, clzoppeal red onion, tomato, sa/t, oregano and cilantro
Presented on a scallop shell <>>

Beef Tenderloin Sliders
Bee][ tenderloin gri//ea7 medium rare and pi/eai kiglz on seeded Brioche with <>>

caramelized onions, arugu/a, balsamic g/aze and horseradish creme /reslz

Duck Wontons <>>
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H Drizzled with sweet chili sauce u
“? Chicken Roulades <A\
Y Stuﬁ[eal with boursin and spinaclz served sliced with roasted red pepper aioli L'
) X Ahi Poke Bowls <f
Y Sesame seared Ahi tuna with sticky rice, seaweeci, cucumZDers, pick/eal Y
<<> daikon and sesame seeds drizzled with Siracha aioli and teriyaki g/aze <>>
A Served in individual bamboo bowls with tasting forks A
| . !
R Petite Savory Roasted Cheesecakes <>>
A " A
Y Watermelon Salad “Shooters" Y
<<> Drizzled with balsamic and accented with /[resk mint <>>
: Presented in clisposalale cups with a tasting ][ork :
< Assorted Petite Desserts <>>
: Clze][ 's choice or p/ease mquire u
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