
 
 

Black Tie Desserts & Fine Catering 
(Minimum order is: $200 total, and a $25 delivery fee) 

 
Selected Appetizers 
 

Seafood Items -  (Minimum order is one dozen pieces per item) 
 
Crab Cups         $84 per dozen 
Maryland Lump Crabmeat in Crunch Filo Shell 

Seared Ahi Tuna with Sesame Crust & Wasabi Drizzle   $84 per dozen 

Mini Lobster Rolls served on Mini Brioche     $84 per dozen 

Zucchini Wrapped Grilled Shrimp      $84 per dozen 

Blackened Yellow Fish Tuna on Toast with Wasabi Mayonnaise  $84 per dozen 
Maple glazed pepper crusted salmon bites on wooden skewers 

Grilled Tuna Loin with Wasabi on Mini-Brioche     $84 per dozen 

Tuna Tartar on Taro Chip       $84 per dozen 

Smoked Salmon Triangles on Whole Grain with Butter & Dill  $84 per dozen 

Smoked Salmon Croquet Monsieur      $84 per dozen 

Jumbo Prawns in Sweet Chili Glaze      $84 per dozen 

Jumbo Coconut Prawns       $96 per dozen 

Scallops with Pork Belly and Salsa Fresca     $96 per dozen 
 
 
Poultry & Pork Items -  (Minimum order is one dozen pieces per item) 
Smoky Cranberry Chicken       $72 per dozen  

 Juicy chicken grilled to perfection and roasted with our special orange cranberry sauce 
 
Herb Polenta with Farmers Cheese & Pork Belly Apple Jam  $60 per dozen  

 Savory herb polenta topped with fresh cheese and pork belly apple jam (pork may be omitted)  

Chicken Empanadas        $48 per dozen 

Curried Chicken Tartlet with Peach Chutney    $60 per dozen 
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Poultry & Pork Items Continued -  (Minimum order is one dozen pieces per item) 

Chicken Bleu Bites        $60 per dozen 

Thai Chicken Skewers       $60 per dozen 

Marinated in lemon, garlic and grilled to perfection then lightly drizzled with Thai BBQ glaze and 
topped with toasted sesame seeds 

Margarita Chicken Skewers (Tequila lime dipping sauce)   $60 per dozen 
 
 
 

Beef  Items -  (Minimum order is one dozen pieces per item) 

Beef Empanadas        $48 per dozen 

Fillet of Beef on Focaccia Crisp with Jalapeno Mayonnaise   $72 per dozen 

Mini Beef Wellington with Organic Mushroom Duxelle   $96 per dozen 

Braised Beef with Salsa Fresca      $84 per dozen 

Thai Beef Skewers        $60 per dozen 

Marinated in lemon, garlic and grilled to perfection then lightly drizzled with Thai BBQ glaze and 
topped with toasted sesame seeds 

Moroccan Meatballs        $48 per dozen 

Hints of cinnamon and spice with creamy cashew drizzle and wedge of sweet tomato 

New York Steak on Housemade Potato Crisp     $84 per dozen 
with adobe reduction and salsa fresca 
 
 
 

Vegetarian Items -  (Minimum order is two dozen pieces per item) 
 
Cranberry Butternut Bruschetta       $30 per dozen 

Savory Herb Cheesecakes       $24 per dozen 
Creamy goat cheese and mascarpone with fresh thyme, roasted sweet peppers and lemon cream  
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Caprese Skewers         $30 per dozen 
Sweet tomatoes, smoked mozzarella and garden fresh Basil.  

Parmesan Toast with Tomato & Kalamata Olive Tapenade   $30 per dozen 

Baked Goat Cheese Tartlets        $24 per dozen 
Maple glazed pepper crusted salmon bites on wooden skewers 

Mediterranean Salad Bites        $36 per dozen 
Crunch Cucumber, Kalamata Olives, Feta Cheese, Red Onion & Garlic 

Wild Organic Mushroom Tartlet with Goat Cheese    $36 per dozen 

Figs with Maytag Blue Cheese and Toasted Walnut    $36 per dozen 

Thai Carrot Soup Shooters with Ginger Crème Fraîche and Pistachios $24 per dozen 

Pear and Gorgonzola Flatbread with Candied Pecans & Arugula  $24 per dozen 

Tomato Bruschetta on Freshly Grilled French Baguette   $24 per dozen 

Roasted Root Vegetables with Honey Balsamic Glaze   $30 per dozen 
Deconstructed Spanakopita       $30 per dozen 
Creamy spinach in delicate filo shell topped with tomato & dill 

Crudités Platter with Roasted Tomato Relish  Platter:        $125 / 20 people 

 
 
 
 

 
 


