APPETIZERS

PRICED BY THE PIECE
(25 PIECE MINIMUM)

Cocktail meatballs marinara
Chef’s specialty Italian chicken wings
0.75

Cannellini bean puree crostini with artichoke and tomato relish
Arrabiatta & reggiano cheese crostini
1.00

Tortilla pinwheel with smoked salmon, chicken salad, or roasted vegetable
Spinach, sun-dried tomato, and mozzarella stuffed mushroom
1.25

Spanikopita filled with spinach and feta
Chicken cheddar & jalapeno stuffed mushroom
Goat cheese lollipop encrusted in walnut, chive, or poppy seed lollipop
Puff pastry pillow with mushroom duxelle and brie
Puff pastry with roasted garlic caramelized apples & gorgonzola
Polenta coin topped with tomato concasse & goat cheese
Polenta coin ’coppedp with wild mushroom ragout & fontina cheese
1.50

Fresh ravioli and your choice of sauce
(please refer to the list of raviolis)
1.50-2.00

Zucchini, peppers, mushroom & onion skewers with Dijon herb vinaigrette
Mushroom tortelloni skewers with kalamata olives and a tomato vinaigrette
Mini crab cake with a red pepper coulis
Asparagus and proscuitto roll*

1.75

Fresh Mozzarella, tomato & proscuitto skewer with pesto vinaigrette
Cajun grilled chicken, pineapple and bell pepper kabob
2.00

Sea scallops wrapped in bacon
2.50

Shrimp cocktail with bloodymary sauce*
Pork loin cocktail sandwich with dried cherry chutney
2.75

Seared pancetta wrapped shrimp
Colossal coconut fried shrimp with a mango citrus sauce
Beef tenderloin kabobs with artichokes & tomatoes drizzled with gorgonzola
vinaigrette
3.00

Grilled yellow fin tuna skewer with peppers, cucumbers & wasabi soy sauce
Beef tenderloin cocktail sandwich with a rosemary brandy demi-glaze
5.00



