
Appetizers and Hors D’oeuvre
Cannoli di Asparagi
Asparagus in Puff Pastry

Papa Cristos Spanikopita
Stuffed Phyllo Triangles with Spinach, Feta Cheese & Mediterranean Spices

Vegetarian Stuffed Mushrooms
With Brown Rice, Eggplant & Smoked Gouda

Baked Gouda Tartlets
Petite Boat Shaped Pastry Shells Filled with Smoked Gouda

Spinach Fritters or Risotto & Mushroom Fritters
With Feta and a mirepoix of Vegetables and Bistro Sauce

Deep Fried Southern Style Corn Fritters
With Apricot Chutney

Belgian Endive
With a Seared Vegetable Tapenade

Very Gourmet Pizzas
Six small slices - assorted toppings & flavors

Petite Sandwiches on Artisan Breads
Soychee, Grilled Vegetable or Brie and Apple

Spanish Tortillas
Petite Potato Frittatas with an Aioli dip

Crispy Coconut Shrimp with Apricot Dippy
Triple Dipped and Fried to Perfection

Signature Caribbean Crab Cakes
With Roasted Red Pepper Aioli
Smoked Salmon Canapés
On Crostini or Petite Toast Crisps



Tuna Tartar on Wonton Crisps
Seasoned with Chili oil, Sesame, and Avocado

Pacific Rim China Pearls
Flavorful Turkey Meatballs rolled in Steamed Sticky Rice with Dippy

Bamboo Skewered Chicken
Blackened or with a Sassy Peanut Dippy, Red Cook, Teriyaki or Sesame

Deep Fried Chicken Tenders
With a choice of Barbecue or Ranch Dressing

Stuffed Medjool Dates
With Lemon Chevre Wrapped in Applewood Smoked Bacon

Petite Grilled Lamb Chops
Glazed with Minted Rosemary Chutney

Bamboo Skewered Beef
Blackened or with a Sassy Peanut Dippy, Red Cook, Teriyaki or Sesame

Miniature Riblets
In our special red cook Ginger Barbeque Sauce

Very Gourmet Pizzas
Six small slices - assorted toppings & flavors

Petite Sandwiches on Artisan Breads
Steak, Blackened Chicken and Curried Chicken to name a few

The Corn Maiden’s Empanadas
Chicken, Traditional Beef and Vegetarian

Vegetarian Nori Rolls
Traditional California Favorites

Curried Chicken in Phyllo Cups
Petite Phyllo pastry Cups filled with Melt in your Mouth Curried Chicken & Spices


