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Virgin Drinks
Passcd around as gucsts enter

*Choose 2*

Virgin Merry Mimosas
Berry, orangejuice) sparklinggrapejuice.
Shirleg Temple

-blash of orange iuice and a drizzle of grenadine

Festive Familg Sangria
inger ale, padPn fruit juicg

S J
v/,

resh |<i hnd cranberries drizzleg 8

ey Mg ongde
9

i 4

resh blueberriesJ lenflG Jui " miigPlca

'ﬁf«aﬁéﬁ)ﬂ -
EVENTS

garnis (Served hot or cold)
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Strawberry Margarita
Fresh strawberries, simple syrup, fresh limcjuice,
sour mix Served over ice or straight-up ina salt
rimmed glass
Virgin Piﬁa colada

Cream of coconut, crushed Pincapple, Pineapplejuice garnished with a PineaPPle
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Butler Style Pass Around Hors D’cuvres

*Please choose 2 for under 100 guests, Choose 4 for 100 guests and above,
Choose 6 for 200 guests and above*

Fish
Sliced sesame crusted Ahi Tuna on Croutons
Fresh AsParagus tiPs rolled with smoked Salmon (with Wasabi Cream & Caviar
Garnish) Smoked White Fish Mousse in Pastry Crown
Norwegjan Smoked Salmon with fresh dill on potato latke and caviar garnish
yn Smoked Salmon on Triangle Pastrg shell
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vian Stgl eviche @ cucumber crown

Red Bli P toes with Cl#- and ',; e Sour Cream and
Mock Seafood Stuﬁ: usiyodmng ,4@ Ppgl itheanancdl L’)r Cru
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Sea Bass “sca”ops” on lemon Grass

- 2 WWAY

Grilled Salmon sauté served with Peanut Thai Sauce

Veggie
Mini Brochettes with Fresh Tomatoes and Basil
Oriental SPring Rolls with Plum Sauce
SPanakoPita with Fresh Spinach and garlic na pastry shell
Assorted burekas
Vegetarian Stgle Kibbe with Tehini DEP
Potato Tartlets with Applc Sauce
GraPe leaves stuffed with rice and fresh herbs, served with tofutti tzatziki cIIP
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Porcini crispg risotto ba”s, cherrg tomato vinaigrette
Smoked Hellow miso tofu stuffed silver dollar mushrooms
Shitake and chestnut caPPuccino, served in espresso cup with truffle oil and garlic crumble
Truffle Risotto Croquet, Infused Lemon-Basil Drizzle
Assorted Mini Quiche
Moroccan Cigars with Tahini dlp

Po ultrg
Coconut macadamia Crusted Chicken tenders with a Mandarin
Sauce Grilled Babg Chicken sauté served with Peanut Thai Sauce
Curried Chicken and APPIC Canapés Smoked Duck
Roulade with Wild Berry Compote

Sweet chiPrinated chi

Frg

Confiigiied with a braised lee

/

Whuck on Bluffglorn To I ed Tortilla (extra c

/, Y J\

B XS

Moroccan Beef Pockets

CrePe skinglled with D

Sliced London Broil Steak on Danish Pumpemickel Served with Honey Mustard Sauce
and ) pepper salsa
I:reshjuicg Fig wraPPed infaconon a skewer, Fig infused balsamic reduction, black salt
Crispg mini vine leaf cones, sumac seasoned lambJ (Par\/e) Greek tzatziki diP, micro cilantro

Homemade Franks in a blanket with mustard de

Beef Yakimaki on a stick with sweet soy sauce glaze
Mini Rubens with Corned Beef, Cole Slaw and Parve Cheese
L’)abg lamb choPs with mint aju (extra charge)
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Appetizers |
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*Choose 1 Station* .
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SPcctacular Martini Salad bar {]
1]

*Choose 2* °=-»,

Al

TroPical Quinoa and Kale Salad .,‘,‘,,j
Kale lettuce with quinoa) red onions, cilantro, strawbcrrg, mango and avocado with sl
mandarin vinaigrette &ressing ‘LU

Terra ChiP & SPinach Salad

d P crs, o NS and FY‘CS"’I sPinach

Garnishe

ith terra chiPs. Dressed wit

/ ouselacl
ix mescall C greens, g -d ¢ Vi ' O

, , 1@ ONIQaEMOoaSfed DPROCrS

Portobello ol sl IR Aol -8 sin

Pea pods, bo " inegar

dressing. Garnished with a ramen noodle crunch.

Caesar Salad

Classic Caesar salad Wltl’"l our home made Par\/e caesar dressing & babg tomatoes.

TOPPC& with grated cashew.
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Mexican Salad °"1°°‘
|
Romaine lettuce, Diced cucumbcr, tomato, red onion, mushroom and avocado. Tﬁ
, , , , , , Sos
Toppcd wnth Salsa dressmg and garrushed WIth crunchg tor’m”a cths ,Lu
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*ENINT CuP Salad Bar***
*Choose 2*

Beet Salad
Roasted beets, red PEPpPer; aPPle, Pomcgranate & chives, sweet & sour dressing

Avocado Hearts of Palm Salad

Garnished with corn tortilla chip

TroPical Quinoa and Kale Salad
Kale lettuce with quinoa) red onions, cilantro, s’crawberr\tjJ mango and avocado dressed

with mandarin vinaigrette

0asted CPP on,

arinated &4ifsted tri cgler peppggp, sweet & sour Pic g,

/ ai 5| alad
Pa cabbage, red cabb sh c‘cf' argpt ’ Hicgc g g ogoegifer, ,‘f low

slicedalmonds, Der gl I % s 4 & ed LRl

APricot Pasta Salad

Rainbow rotini pasta, roasted Portobello mushrooms, roasted red Pcpper,julicnne red

onion, basil, dressed with aPricot & pesto dressing,

Sesame Angel Hair Salad

Tri colorjulienne peppers, snow peas, dressed with ginger sesame &ressing

Broccoli Cashew Salad

Broccoli, craisins, diced red onion and cashew ToPPed with ranch dressing
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I ***Gazpacho Shots Bar***
L

I *Choose 2*

o

Elegant Glass shots displayed onour LED lights clisplag

o

o

&o

Grn”cd CI"ICCSC SPiCH blOOd9 marrg gazPacho SI’“IOt
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Yellow gazpacho shot garnishec[ with 3e”ow cherrg tomato
Green avocado gazpacho shot toPPed with fresh dill corn tortilla chip
Butternut squash soup, caramelized aPPle & facon Cinnamon

carrot souP shooters wi’ch maplc glazed Facon
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