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Appetizer Platter Menu  1 

 

Gourmet Im ported Cheese  Platter 

Select fresh imported cheeses, dried fruit, nuts served with assorted breads, crackers and  

seasonal fruit chutney. 

 

Meze Platter 

Olive tapenade and fresh hummus served with crispy pita chips, garlic flat bread and  

assorted marinated olives. 

 

Vegetable Platter                                                                                                            

A seasonal assortment of fresh, roasted and grilled vegetables                  

served with a zesty roasted red pepper cream cheese dip. 

 

$11 .00 per person 

(20 person minimum, no service staff included) 
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Grape Salsa Canapé 

Shaved red grapes, fresh cilantro & red onion served over Chevre in a baked phyllo cup. 

Spinach, Art ichoke and Jalapeno Tarts 

Individual mini tarts baked with creamy Spinach, Artichoke and Jalapeno filling. 

Chil led Beef R olls 

Flank steak marinated in ginger, sesame and soy, grilled and rolled 

In black and white sesame seeds, served with a spicy soy dipping sauce. 

Balsam ic  Chicken 

Grilled & skewered chicken breast basted with a balsamic hoisin plum sauce. 

Baby Red Potatoes 

Poached baby red potatoes stuffed with Horseradish Dijon cream 

Carmel Hazelnut Tart 

Creamy caramel filled tarts topped with roasted hazelnuts 

and dark chocolate. 

 

$16.50 per person 

(20 person minimum, 1 server included per every 50 guests) 
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Cranberry Brie Bite 

Cranberry, Brie and candied pecans in a light puff pastry. 

Pear Canapé 

Grilled pears with gorgonzola and pecans baked in a delicate puff pastry. 

Dungeness Crab Cake 

Small Dungeness crab cakes, sweet bell peppers and served a with lemon caper aioli. 

Gorgonzola Steak Skewers 

Marinated New York strip bites grilled, skewered and topped 

with crumbled gorgonzola. 

Pistachio  Chicken 

Marinated chicken breast rolled in pistachios and baked, served 

with a Dijon raspberry sauce. 

Hand R olled Truffles 

Chipotle chocolate, Carmel and black sea salt, Chocolate decadence, 

Raspberry and white chocolate Mocha 

 

$22.50 per  person 

(20 person minimum, 1 server included per every 50 guests) 


