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Appetizer Selection
Minimum of 25 pieces
Flatbreads Rounds
Shrimp & Chorizo – chilled shrimp, chorizo, hummus                                                           $2.25
Beef Tenderloin – chopped ribeye, horseradish cream, arugula, caramelized onions, 
red pepper							                                     $3.75
Chicken Salad - House made chicken salad			    		        $3.00	

From the Sea
Salmon Poke – crispy wonton, wakame, diced salmon, spicy tsunami sauce	        $3.25 
Blackened Tuna Sashimi – Wasabi Aioli, wakame, cucumber round                                  $3.00

Hot Hors D’oeuvres
Conch Fritters – Lightly Fried, Key lime lime aioli                                           		        $2.50
Coconut Shrimp – Jumbo shrimp, coconut crusted, orange mango sauce                        $3.50
Beef Wellington Bites – Tenderloin and mushrooms in pastry, demi- glace                     $3.50
Mushroom Potstickers – mushroom filled dumpling, garlic ginger teriyaki	        $2.00
Mini Crab Cakes – served with tartar						        $3.25
Pretzel Bites – baked soft salted pretzels served with queso for dipping		        $1.25
Wings – dry rub, fried crispy tossed in your choice of old bay butter or buffalo sauce  $2.25


Skewered
Caribbean Chicken Satay – grilled tenders, coconut lime glaze, mango salsa garnish     $2.25
Beef Satay – Ponzu marinated sirloin, soy lime glaze, sesame seed, green onion            $2.75
Onion Crust Chicken Satay – Caramel citrus glaze                                                                  $2.25
Island Chicken Satay – Lightly fried, orange mango sauce                                                    $2.25

Mini Phyllo Cups
Spinach & Mushroom – Sauteed spinach and mushrooms, parmesan cream                    $2.00
Mascarpone and Fig Phyllo purses					    	          $2.75

Dips
Lobster and Crab Dip – creamy lobster and crab dip served with corn chips.   	        $50.00
Spinach Artichoke Dip – served with corn chips 					        $50.00

Display Platters
Seasonal Fruit – Fresh selection of seasonal fruit					           $75.00
Fresh Crudite – Fresh garden vegetables, ranch dressing                                   	           $50.00
Assorted Cheese – Imported and Domestic cheese, crackers                                                 $100.00
Jumbo Shrimp Cocktail – Cocktail sauce (Order by the dozen, minimum 3 dozen)             $25.00
Combination  - A combination of our platters for smaller groups. Charcutier meats, sliced cheese,
Crackers, veggies & our mediterranean dips with toasted baguettes 		            $125.00
Mini Dessert Cups – strawberry shortcake, chocolate chocolate chip brownie, mascarpone cheesecake $2.25/each
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