
Brilliant Bash Menu
Choose (4) Stationary Hors D’oeuvres

*you may choose all 4 selections from one category or choose from each to provide a variety to appeal to all guests 
dietary needs

SEA
Ahi Poke Tostada Cups: fresh mango, scallion, soy, sesame

Crab Cocktail: avocado, mango-lime vinaigrette, in a shot glass
Fresh Vietnamese-Style Spring Rolls: shrimp, mango, cilantro, mint, cucumber, organic greens, 

peanut sauce
Grilled Shrimp & Andouille Skewer

Jumbo Shrimp Skewer: applewood-smoked bacon

CHICKEN
Banh Mini Sandwiches: lemongrass chicken, lime aioli, pickled carrots, cilantro, baguette

Chicken Fajita Skewer: chipotle cream drizzle
Chicken Souvlaki Skewer: tzatziki sauce drizzle

Chinese Roasted Chicken Steam Bun: charred scallions, red pepper slaw, spicy hoisin sauce
Grilled Tandoori Chicken Skewer: cilantro chutney, in a shot glass cheese
Rum-Braised Chicken Empanada: citrus, guava sauce, grilled pineapple

Thai-Spiced Chicken Satay: peanut dipping sauce
Tiny Red Potatoes: curried chicken, mango chutney

FARM
Bacon Wrapped Medjool Dates: romesco sauce

Bao Bun: hoisin braised pork rib, pickled mustard greens, peanuts, green onions, five-spice 
sticky glaze

Chorizo & Potato Empanada: red chimichurri
Crimini Mushrooms: braised short rib, shaved brussel sprouts

Cubano Bite: roasted pork loin, jamon, house-made pickles, dijonnaise
Deviled Egg: crispy pork belly, kimchi, spring onion

Ham & Brie Profiteroles: basil pesto
Indian Spiced Lamb Kabob: pomegranate glaze, raita

Lamb Meatballs: fresh mint, feta cheese
Lemon & Sage Meatballs

GARDEN
Butternut Squash Empanadas: roasted tomatillo sauce

Caprese Skewers: mozzarella, cherry tomatoes, basil pesto, sweet balsamic drizzle
Edamame Fritter: sweet chili sauce, black sesame, micro cilantro

Mexican Street Corn Shot: queso, radish, tomatillo, tajin, cilantro, puffed rice “chicarones”
Stuffed Red Potatoes: caramelized onions, gorgonzola, sweet walnuts

Wild Mushroom Arancini: fontina cheese center
Vietnamese Spring Rolls: tofu & mango, peanut dipping sauce

Zucchini Involtini: sun-dried tomato goat cheese



Choose (1) Grazing Station 
*choose one of the below 7 stations.  Each station includes all of the items listed below it

GREEK STATION
Traditional Garlic Hummus, Tzatziki, cucumber, dill

Greek Salad Brochettes, cherry tomato, artichoke heart, cucumber, marinated 
feta cheese

Tabbouleah, tomatoes, parsley, lemon, evoo
Greek Olives, marinated feta cheese

SATAYS & SKEWERS
Indonesian Peanut Sauce Glazed Chicken Satay

Miso-Teri Beef & Scallion Skewer
Sweet Chili Glazed Tofu Skewer

Marinated Cucumber Salad, edamame, tomato, black sesame

FRESH SPRING ROLLS
Vietnamese Spring Rolls, shrimp & mango, peanut dipping sauce

Roasted Vegetable Rolls, grilled pesto tofu, arugula, piquillo pepper hummus
Southwestern Chicken Rolls, black bean & corn salsa, chipotle dipping sauce

HARVEST CHARCUTERIE BOARD
Wild Thyme & Honey Roasted Turkey Breast

Maple & Spiced Glazed Ham
Pork Tenderloin Provençal

Seasonal Pickled Vegetables
Accompaniments, whole grain & dijon mustards, lemon-herb aioli,

seasonal fruit chutney, artisan rolls

ARTISAN CHEESE BOARD
Imported & Domestic Cheeses, sliced baguettes, gourmet crackers, seasonal 

fruit & berry garnish
Gourmet Relish Selections, pickled & marinated vegetables, assorted olives, 

mixed nuts,
oven-dried tomato jam, seasonal jam



ITALIAN ANTIPASTO
Chicken Sausage & Shaved Prosciutto, seeded mustard

Parmesano-Reggiano & Point Reyes Bleu Cheese, honey
Marinated Olives & Garbanzo Beans, Roasted Red Peppers

House Pickled Mushrooms & Vegetables, Asparagus with vinaigrette
Truffled Salted Nuts

MACARONI & CHEESE BAR
Deluxe Macaroni & Cheese, bacon

jam, roasted poblano peppers, oven dried tomatoes
Lobster Mac, gorgonzola, gouda, mozzarella, parmesan, tarragon, tartufo truffle 

cheese,
panko, pancetta, chive crust
Martini Mashed Potato Bar

Yukon Gold Mashed Potatoes, applewood-smoked bacon, shredded
cheddar, grated cheddar, crème fraiche, green onions, sautéed

mushrooms, fried leeks, black pepper gravy

Choose (1) Dessert

Pecan Pie Tartlets
Apple Pie Shot with oatmeal streusel and whipped cream

Blackberry, Brownie and Mint Parfait
French Macaroons

Salted Caramel Meringues
Raspberry Lemon Chiffon Sponge Cake Roulade with fresh berries

Lemon Meringue Cupcake with raspberry filling
Chocolate Bourbon Cupcake with butter pecan frosting

Non- Alcoholic Beverages
*includes all of the below beverages

Fresh Brewed Coffee and hot tea selection
Iced Tea with lemons and sugar assortment

Strawberry Basil Lemonade

Includes delivery with setup and return for breakdown, biodegradable plates, 
cutlery and napkins


