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Select three of the following menu items for
$20 per person

Mini Taco Bites Southwest Caviar Cup

Your choice of pork or chicken served in a mini tor- Black bean and corn in a phyllo cup
tilla cup topped with guacamole and sour cream

Bacon Lollipops Mac & Cheese Fritters

Candied applewood bacon coated with Bour- Hand rolled then c!eep fried macaroni
bon maple glaze bites

Stuffed Mushrooms
Mushroom tops stuffed cream cheese,
artichoke and spinach

Chicken Italiano
Italian herb chicken baked in a wonton cup

Grilled Cheese with Tomato Soup Shooters
All American grilled cheese bites served with to-
mato shooters

Grilled Chicken Kabob

Marinated chicken served with
pepper sauce

Loaded Baked Potato Bites
Fully loaded baked potato in a bite size. Topped
with cheese, bacon, green onion and sour cream.

Bruschetta
Toasted baguettes with garden
ripened tomato, basil and garlic

Chicken Wingets
Chicken wings fried to perfection with choice of
sriracha lime, honey bbq and garlic parmesan
flavors.

Vegetable Spring Roll with

Lollipop Brussel Sprouts Sweet Chili Sauce
Roasted brussels with bacon jam.

Salmon Mousse and Cucumber Bites

Caprese Skewers
Fresh tomato, basil and mozzarella drizzled with
aged balsamic vinaigrette
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Select three of the following menu items for

$30 per person

Chicken and Seafood Paella Mini Chicken or Turkey Sliders with Red Onion
Chicken, Shrimp, Fish, Mussels, Marmalade
Calamari and herbs in a saffron rice Challenge your guest's palettes by introducing

our combination of Red Onion Marmalade and
Provolone in these juicy mini burgers
Grilled Shrimp Skewers
Gulf shrimp marinated in Garlic Citrus f ; Mini Pulled Pork Sliders
Sauce Slow cooked pork is a sweet and tangy bbq

sauce topped with apple slaw
F S
b -

Prawn Rolls Bacon Wrapped Dates w/Chorizo S !
Deep fried wonton wrapped shrimp with sweet and Manchego Cheese B

chili dipping sauce Medjool dates stuffed with

Chorizo and Manchego cheese,

Crab Cakes with Spicy Mustard wrapped in bacon and
Mayo

Mini crab cakes with a dollop of

homemade spicy mustard mayo Basil, Coconut, Shrimp Ceviche

Traditional ceviche marinated in coconut milk

and fresh basil served in citrus cups

Salmon and Dill Phyllo Bites
Smoked salmon wrapped with fresh herbs, cream

cheese and baked to perfection in a puff pastry Chicken and Waffle Skewers
Fried boneless chicken between two mini waffles
Mini Beef Sliders served with Bourbon maple syrup

Angus beef stuffed with bleu cheese topped with
red wine glazed mushrooms
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