*** Priced Per Person

Select Hors D’eouvres
For Reception

Cold Platters

*** Cheese & Fruit Platter with 8 cheeses. Smoked Gouda,
Jarslberg, Boursin, Herbed Goat Cheese, Cubed Pepper Jack,
Blue Cheese, Brie & Marinated Provolone, elegantly displayed
with Fresh Fruits, Watermelon Carving, Crackers, & Breads.
$5 p/p or $275 for 50 people.

*** Anti-pasto Platter Mirror with sliced Prosciutto, Genoa
Salami, Mortadella, Eggplant Capovada, Assorted Olives,
Marinated Mozzarella, Roasted Peppers, elegantly displayed
with Crackers & Breads.

$5 p/p or $275 for 50 people.

*** Smoked Salmon Mirror Imported sliced Norwegian Salmon
elegantly displayed with Eggs, Lemons, Capers, Vegetable
Carvings, Crackers, & Fresh Breads.

$5 p/p or $275 for 50 people.

*** Peeled Jumbo Shrimp Platter with Assorted Sauces
$8 p/p.

*** Unpeeled Jumbo Shrimp Platter with Assorted Sauces.
$6 p/p or $325 for 50 people.



Cold

** Curried Cream Cheese & Poached Shrimp on Cucumber
Rounds.

$50 for 50 pieces.

** Smoked Coconut Chicken Salad with Mango. Black Currant
Clwindy in Puyllo Baskets.
$50 for 50 pieces.

** Boursin Stuffed Baby Tomatoes.
$50 for 50 pieces.

** Vegetarian Sushi Rolls with Pickled Roasted Peppers,
Shitake Mushrooms. (Ado, Tuna, Salmon, Shrimp).
$50 for 50 pieces or $50 for 40 large pieces.

** Prosciutto Wrapped Asparagus with Whole Grain Mustard
Filling.
$50 for 50 pieces.

Hot Passed Hors D’Oevures

2-3 pieces per person - $5 p/p
Select 3 types for $14 p/p
Select 5 types for $20 p/p

* Sauteed Gulf Shrimp with Criolla’s BBQ, Butter Sauce.

* Sauteed Gulf Shrimp with Commander’s Palace Crystal Butter
Sauce.

* Ginger Spiked Mini Crabcakes with Wasabi Sour Cream.

* Beef Tenderloin & Zanis Mushrooms on Rosemary Skewers
w/ Wine Sauce

* Cumin & Ancuo Grilled Pork Loin Skewers with Calabaza &
Prance, Garlic Veajo.

* Thai Beef or Chicken Satays.

* Grilled Mini Lamb Chops with Mint Jelly.

All prices are plus tax and 18%b gratuity
Minimum of 50 people for all per person items.



