Banquget Reeegption Hors d’oguvres

Packagge #1
Pork Ropa Vigja with dpple Chutney, Mango and Cilantro

@rilled spicy Chickegn on Polgnta Cracker with Tropical Fruit Salsa
drtichoke, Gorgonzola and Sage Focaceing
Black Olive, Tomato, Basil and Garlic Pizzette
Melon and Proseciutto lollypops with mint

$20.00 per hour

Package #2

Oyster margarita shootegrs with tomato and jalapgno
Mini latkes with applg butter and sour crgam
Cumin chicken with papaga and limg on tortilla
Tropical fruit brochgttes with gogurt drizzleg
Pork pot stickegrs with sgsamg, ginger and soy

$25.00 pger hour

Package #3

Hongy glazed salmon erostini with basil and creme friache
Bay shrimp, whitg bean and sagg crostini
Chili garlic scallop croute with mango and pancgtta
{sparagus and mushroom crouteg with goat chegse and red pepper
Hoison duck confit on wonton with pgar, crgmge friache, and diakon sprouts

$30.00 per hour



Package #4

Sweet and spicy erab with ginger and limg on cucumber
Chorizo tapgnade stuffed mussels on the half shell with parmesan
@inger and orangge begef lollypops with sgsame peganut drizzlg
Coconut curry chicken sticks with sugar cang
Scallop egvichg shooters with mango and plantain chip

$35.00 per hour

Package #5

dmoked salmon with dill, caviar and cucumber
Shrimp and avocado shootegrs with limg
Truffle tenderloin carpaccio with shallot and port reduction
dmoked trout with raspberry, horseradish saucg on mini savory scongs
Tuna tataki with wakamg, lobster magonnaisg and wonton

$40.00

Packagg #6

lsobster spring roll with cucumbegr, carrot and sweget soy dipping sauce
leamb chop with rosgmary, walnut and balsamic syrup
Quail ¢gg, caviar, and chervil eroustadg
Caviar with red onion, ¢gg, caper and blini
Begef tartar with ¢gg yolk, lgmon and parsigy

$45.00

Il pricing is basegd on a 5 pigeg per person portion

Il priegs arg subject to 20% segrvice fee and 8% tax



