
Butterfly Passed Appetizers Menu 
 

Green Papaya and Mango Salad 
vietnamese caramelized shrimp and fried shallots 
 

Bloody Mary Oyster Shooters 
lemon and garlic gremolata 
 

Grilled Chicken Club Sandwich * 
applewood smoked bacon, swiss cheese, avocado 
 

Sesame Coated Edamame 
sea salt and sesame oil 
 

Poached Pear in Endive Spears 
candied walnuts and gorgonzola dolce 
 

Fire Fried Calamari 
tabasco remoulade and cucumbers 
 

Shanghai Garlic Noodles 
toasted  garlic and scallions 
 

Wild Mushroom Pizzetta 
white truffle oil 
 

Ahi Poke Tartar  * 
wasabi cream sauce and tobiko caviar 
 

Smoked Salmon and Strawberry  
Salad Rolls 
spicy ginger and garlic sauce 
 

Ahi Tempura Rolls  * 
wasabi cream sauce and sweet soy reduction 
 

Duck Confit Spring Rolls 
chinese mustard and honey sauce 
 

Kobe Beef Sliders  * 
aged cabot cheddar cheese 
 

Grilled Chicken Satay 
spicy peanut sauce 
 

Kalua Pig in Butter Lettuce Cups 
hoisin barbeque sauce and cashews 
 

Chili and Lemongrass Chicken in  
Butter Lettuce Cups 
scallion and garlic relish 
 

Mini Chocolate Tortes and Crème Brulees 

Select Six at $30 per person 
* adds $3 per person 

price does not include sales tax or gratuity 

Stations  
Approximately $10-$15 per person 
 
Artisanal Cheese and Seasonal Fruit Platter with  
Local Breads 
 
Chilled Seafood and Oyster Platter 
based on season and availability 

Butterfly Special Events 
Pier 33, The Embarcadero, San Francisco, CA 94111 

Phone 415 864 8999 fax 415 291 0913 
butterflykitchen@yahoo.com 

www.butterflysf.com 


