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COLD APPS
$35/DOZEN
Whipped Goat Cheese &

Cranberry Crostini

Boursin Stuffed Medjool Dates
with Prosciutto

Homemade Pork & Apple Sausage
Rolls

Red Wine Poached Pears with
Mascarpone Pumpkin Seeds

Brie, Prosciutto
& Apricot Crostini

HOT APPS
$45/DOZEN

Bacon Wrapped Wild
Atlantic Scallops

Teriyaki Glazed All Beef
Mini Meatballs

Grilled Jumbo Shrimp &
Chorizo Skewers

Apps can be made vegetarian or gluten free
Add serving staff- *additional fee applies
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LIVE CHEF STATIONS
$25/PERSON-BASED ON MIN.
40 GUESTS

Taco Bar
Choose flank steak or chicken, grilled

peppers, onions, corn & flour tortillas
Toppings: pico de gallo, guacamole,
pickled red onions, cheddar cheese

Mashed Potato Martini Bar
Merlot braised beef, creamy roasted

garlic mash in a martini glass

Choose 3 toppings: cheddar,
caramelized onions, bacon, green
onions, mushrooms, sour cream

Beef Steak Carvery
Chimichurri marinated AAA flank steak,

caramelized onions, dijon aioli,
slider buns, crostini
Upgrade: AAA tenderloin
(S8 /person supplement)

Includes professional staff
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