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HORS D'OEUVRES MENU



HORS D'OEUVRE
Minimum of 30 of each

Pancetta Wrapped Prawns	 6

Cold Wild Mexican Prawn with	 5 
Spicy Horseradish Cocktail Sauce

Stuffed Organic Cherry Tomatoes	 3
with Basil Cream Cheese

Stuffed Mushroom with Escargot Pesto Garlic	 4

Filet Mignon with Chipotle Aioli	 6
on Garlic Crostini	

Smoked Salmon on Herbed Crisp	 5
with Crème Fraîse

Wild Mushroom Crostini	 5

Baby Red Potatoes Stuffed with 	 4
Marinated Shrimp and Dill

Lollipop Lamb Chops	 9

Filet Mignon Wellington	 7

Chicken Satay with Peanut Sauce	 5

Filet Mignon Skewers with a Brandy Peppercorn Sauce	 6

Caprese Skewers	 4

Sautéed Leek and Mushroom in Phyllo Cup	 5 

all prices are subject to change without prior notice 
prices do not include taxes and service charge
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