
Fish	
  and	
  Crustaceans	
  
	
  	
  

Caribbean	
  Shrimp	
  	
  
served	
  with	
  Piña	
  Colada	
  sauce	
  

	
  	
  
Pe.t	
  Maryland	
  Lump	
  Crab	
  Cakes	
  	
  
Topped	
  with	
  citrus	
  rémoulade	
  

	
  	
  
Marinated	
  and	
  Grilled	
  Swordfish	
  or	
  Tuna	
  
	
  served	
  with	
  papaya	
  and	
  purple	
  onion	
  salsa	
  

	
  	
  
Shrimp	
  Ceviche	
  	
  

With	
  cilantro,	
  red	
  onions	
  and	
  lime	
  juice	
  
	
  	
  

Miniature	
  Corn	
  Cakes	
  	
  
topped	
  with	
  curried	
  seafood	
  salad	
  

	
  	
  
Cumin	
  and	
  Herb	
  Rubbed	
  Grilled	
  Jumbo	
  Shrimp	
  

With	
  key	
  lime	
  mayonnaise	
  
	
  	
  

	
  Smoked	
  Salmon	
  Canapés	
  
With	
  avocado	
  crème	
  sauce	
  

	
  	
  
Macadamia	
  and	
  Coconut	
  Encrusted	
  Sea	
  Scallops	
  

Served	
  with	
  tropical	
  fruit	
  coulis	
  
	
  	
  	
  

	
  
Vegetarian	
  

	
  	
  
Mango	
  and	
  Brie	
  Quesadilla	
  	
  

With	
  watercress	
  and	
  tomato	
  salsa	
  
	
  	
  

Avocado	
  Corn	
  Cup	
  	
  
Filled	
  with	
  cilantro,	
  sour	
  cream	
  and	
  avocado	
  relish	
  

	
  	
  
White	
  Bean	
  and	
  Rosemary	
  Purée	
  	
  

On	
  rusBc	
  bread	
  and	
  drizzled	
  with	
  infused	
  olive	
  oil	
  
	
  	
  

DELECTABLE	
  HORS	
  D’OEUVRES	
  



Vegetarian	
  con,nued	
  
	
  

Vegetable	
  Skewers	
  
Marinated	
  portobello,	
  fresh	
  mozzarella	
  and	
  roasted	
  pepper	
  brochePes	
  with	
  red	
  pimento	
  sauce	
  

	
  	
  
Cros.ni	
  	
  

Topped	
  with	
  olive	
  tapenade	
  and	
  goat	
  cheese	
  
	
  	
  

Hearts	
  of	
  Ar.chokes	
  	
  
With	
  diced	
  tomato,	
  roasted	
  garlic	
  and	
  basil	
  

	
  	
  
Herbed	
  Chèvre	
  Cheese	
  Tartlets	
  
Garnished	
  with	
  dried	
  apple	
  slices	
  

	
  	
  
Fresh	
  Mozzarella	
  on	
  Pesto	
  Brushed	
  BruscheNa	
  

With	
  sun-­‐dried	
  tomatoes	
  
	
  	
  

Grilled	
  Vegetable	
  Phyllo	
  
With	
  Kalamata	
  olives	
  and	
  Parma	
  cheese	
  

	
  	
  
	
  

Beef,	
  Pork,	
  and	
  Lamb	
  
	
  	
  

Filet	
  of	
  Beef	
  
Sliced	
  thin	
  on	
  toasted	
  nut	
  bread	
  with	
  Dijon	
  cream	
  and	
  pepper	
  

	
  	
  
Country	
  Pâté	
  	
  

Topped	
  with	
  mango,	
  sun	
  dried	
  cherries	
  and	
  toast	
  points	
  
	
  	
  

Phyllo	
  CigareNes	
  	
  
Filled	
  with	
  minced	
  lamb,	
  apricots,	
  cinnamon,	
  currants	
  and	
  pine	
  nuts	
  

	
  	
  
Scallion	
  Grilled	
  Beef	
  

Sliced	
  thin	
  and	
  glazed	
  with	
  a	
  ginger	
  sauce	
  
	
  	
  

Flaky	
  Puffed	
  Pasty	
  	
  
Filled	
  with	
  ribbons	
  of	
  beef	
  and	
  caramelized	
  onions	
  

	
  	
  
Filipino	
  Lumpia	
  (Crispy	
  Rice	
  Pancakes)	
  

Filled	
  with	
  savory	
  beef	
  and	
  pork	
  served	
  with	
  soy-­‐ginger	
  sauce	
  
	
  	
  

Ripened	
  Plantain	
  Cup	
  	
  
Filled	
  with	
  sautéed	
  diced	
  pork	
  

	
  	
  
	
  	
  



	
  Poultry	
  
	
  	
  

Grilled	
  Chicken	
  Satay	
  	
  
With	
  spicy	
  Indonesian	
  peanut	
  sauce	
  

	
  	
  
Chicken	
  Pastella	
  	
  

With	
  cinnamon	
  and	
  raisins	
  in	
  phyllo	
  dusted	
  with	
  confecBoner’s	
  sugar	
  
	
  	
  

Coconut	
  Puff	
  Pastry	
  	
  
Filled	
  with	
  Jamaican	
  jerk	
  chicken	
  and	
  served	
  with	
  pineapple-­‐guava	
  chutney	
  

	
  	
  
Smoked	
  Chicken	
  Tartlet	
  	
  

With	
  sweet	
  onions,	
  goat	
  cheese	
  and	
  walnuts	
  drizzled	
  with	
  tomato	
  oil	
  
	
  	
  

Marinated	
  Peking	
  Duck	
  and	
  Scallions	
  
	
  Rolled	
  in	
  pancakes	
  brushed	
  with	
  sweet	
  Asian	
  glaze	
  

	
  	
  
Sesame	
  Chicken	
  Skewers	
  	
  

With	
  ginger-­‐teriyaki	
  vinaigrePe	
  
	
  	
  

	
  Wild	
  Rice	
  Pancakes	
  	
  
Topped	
  with	
  sliced	
  pears	
  and	
  smoked	
  duck	
  

	
  


