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Chilled Tastings
All prices are per piece. We recommend 2 pieces per person.

Asparagus Wrapped in Prosciutto
with Boursin Cheese	 $225 

Vegetable Pinwheels	 $175

tomato tortilla filled with thinly sliced seasonal vegetables, 
crisp lettuce and roasted shallot cream cheese 

Caesar Salad Pinwheels	 $185

honey wheat tortilla filled with crisp romaine, herbed 
croutons, and caesar dressing cream cheese

Spinach & Beet Pinwheels	 $2
spinach tortilla filled with spinach, blue cheese, sugared 
walnuts and a red beet cream cheese

Turkey Pinwheels	 $250

spinach tortilla with smoked turkey, boursin cheese, and 
shaved red onions

Gourmet Canapés	 starting at $2
chef ’s choice of seasonal ingredients

English Tea Sandwiches	 $350

classic assortment cut into triangles and open-faced; 
includes: chicken salad, Black Forest ham and dijon 
mustard, egg salad with scallions, roast turkey with 
cranberry aioli, open-face cucumber and watercress,  
tomato and chive, and shrimp salad

Soup Shooter	 starting at $3
seasonal chilled soups served in a shot glass (minimum 50)

Tortilla Chips and Dips	 $375

yellow and blue corn tortilla chips served with pico de gallo, 
traditional salsa, and fresh guacamole

Mini Sliced Beef Tenderloin on Yeast Rolls	 $350

served with horseradish cream and whole grain French 
mustard

Mini Turkey Sandwiches on Yeast Rolls	 $250

served with either honey mustard and smoked cheddar or 
tarragon mayo and swiss, with tomato

Cheddar Biscuits with Maple Glazed Ham	 $225

with red onion compote

Five Spice Duck and Melon	 $225

Chinese five-spiced duck and a melon compote in a sweet 
chili sauce; presented on individual mini plates

Cucumber Ribbon Rolls	 $2
thin cucumber rolled with either spiced salmon or tuna 
tartare and garnished with lime cream

Endive with Smoked Trout	 $250

with candied grapefruit and citrus scented cream cheese

Caribbean Jerk Shrimp Skewers	 $325

chilled grilled shrimp on a bamboo skewer with lime and a 
chili mango glaze

Chili Lime Shrimp	 $375

large Gulf shrimp marinated in lime with chilies and 
served on individual appetizer forks

Lobster Spring Roll	 $4
sweet Maine lobster rolled in a moist rice paper wrapper 
with avocado, lettuce, sprouts, red bell peppers and a sweet 
soy sauce


