
Mediterranean Platter   $235
hummus,  tzatziki ,  tapenade, assorted crudité,
olives,  halloumi,  grilled flat bread & pitas

Artisan Cheese Board    $260
assorted cheeses,  crostini,  fruit,  nuts
++  Gluten  Fr i endly  (Modi f i cat ion  Required)  ++

(DF) Charcuterie Platter    $245
dried & cured meats,  breads,  pickles
+  +  Gluten  Fr i endly  (modificat ion  required)  +  +

(GF/DF) Seared Jumbo Shrimp   $215
with assorted sauces

MENU
Cocktail

T R A Y  P A S S E D  A P P E T I Z E R S

* M I N I M U M   O R D E R  O F  3  D O Z E N  P E R  I T E M *

Italian Organic Tomato Bruschetta   $30/dozen
++  Gluten  Fr i endly  (Modi f i cat ion  Required)  ++

Duo of Mini Quiche   $34/dozen
caramelized onion & ham-florentine

Hot & Cold Canapés    $38/dozen
ahi tuna tartare in cucumber barrel,  chicken satay with peanut sauce,  melon

prosciutto skewer, watermelon and feta with mint and balsamic glaze
++  Gluten  Fr i endly  (Modi f i cat ion  Required)  ++

Mini Beef Wellingtons   $45/dozen

S E L F - S E R V E  S T A T I O N S

* P R I C I N G  L I S T E D  S E R V E S  2 0  P E O P L E *


