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Passed Hors d’Oeuvres

Hot Hors d'Oeuvres
Barbeque Chicken Biscuit
Crispy Chicken and Andouille Rolls with Mustard Dipping Sauce
Lemongrass Chicken Dumpling with Kaffir Ginger Sauce
Tandoori Marinated Chicken Skewers with Cilantro-Jalapeno Yogurt
Turkey Samosa with Mango Chutney
Duck Confit Croquette with Truffle Aioli
Malaysian Beef Skewer with Cilantro Purée
Veal Parmesan Meatball with Tomato Fondue
New Zealand Lamb Chop with Goat Cheese and Almonds
Black Bean Chorizo Empanada with Chile con Queso
Wasabi Pea Crusted Salmon Skewer with Ginger Essence
Smoked Salmon and Dill Gougeres
Japanese Sesame Prawn with Wasabi Cream
Panang Shrimp with Sambal Paste
Shrimp and Garlic Chive Dumpling with Black Vinegar and Ginger
Miniature Crab Cakes with Mustard Horseradish Aioli
Dungeness Crab Beignet with Mustard Remoulade
Lobster Bread Pudding
Vegetable Spring Roll with Shanghai Sauce
Gorgonzola and Cranberry Tart
Mushroom Risotto Croquette
Mediterranean Roasted Tomato Olive Tart
Potato Latke with Roasted Pepper Relish
Mini Grilled Pecorino and Portobello Sandwich
Three Cheese Risotto Ball
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Cold Hors d'Oeuvres

Peppered Beef Filet with Onion Jam, Horseradish Sauce and Arugula on Sour Dough
Crouton

Beef Carpaccio with Arugula, Tomato Confit, and Aioli

Terrine of Foie Gras with Concorde Grape Preserves and Pine Nuts on Toasted
Brioche

Tuna Tartar with Asian Pear, Ginger Vinaigrette and Tobiko Caviar on Rice Crisp
Crisp Seared Nori Tuna with Wasabi Sauce and Papaya Relish (served on spoon)
Skewer of Wasabi and Sesame Crusted Tuna

Tuna and Salmon Spring Rolls with Wasabi Ginger Dipping Sauce

Smoked Salmon Potato Crisp with Caviar and Dill Creme Fraiche

Smoked Salmon with Herbed Cream Cheese on Black Bread

Salmon Caviar with Fennel Salad and Saffron Oil (served on a spoon)
Cauliflower Panna Cotta with Caviar

Blini with Sour Cream and Sevruga Caviar

California Rolls with Wasabi and Soy Sauce

Assorted Miniature Hand Rolls: Spicy Tuna, Salmon Cucumber Roll & Tempura
Shrimp Roll

Classic Shrimp Cocktail

Thai Marinated Shrimp Canapé with Coconut-Chili Aioli

Sesame Seared Scallop with Japanese Seaweed Salad and Orange Ginger Vinaigrette
Lobster Medallions with Vanilla and Mango

Goat Cheese Mousse and Dried Fig Compote

Stuffed Cherry Tomato with Mozzarella and Basil




