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Stationary Service
~ Fromage plate with assorted cured meats and gourmet crisps and crustinis

~ Antipasto with gourmet Genoa salami, pepperchinis, fresh mozzarella, marinated artichoke hearts and a variety of exotic olives

~ Hawaiian tea sandwiches filled with an assortment of fresh sliced meats, cheeses and house made dressing to fit your event

~ Caprese stacks with marinated heirloom tomatoes, fresh sliced buffalo mozzarella, topped with a roasted garlic and almond 
  pesto with dried cranberries

Tray passed or Stationary Service
~ Mixed tomato bruchetta with capers, gorgonzola and fresh basil on French bread crustinis

~ Caprese skewers with cherry tomatoes, bocochino mozzarella and sun dried tomatoes topped with smoked salt and thia sweet basil

~ Sausage stuffed crisp olives served with cucumber tatziki

~ Lomi lomi salmon served in soy, ginger and honey vinaigrette topped with caramelized scallion, fresh lemon atop a French bread crustini

~ Buttered crustinis topped with fresh goat cheese, marinated sun dried tomatoes and spinach pesto

~ Southwest crab cakes on salted crisps topped with saracha and toasted almond pesto

~ Stuffed baby bellas filled with cornbread and andouille stuffing topped with goat cheese

~ Peppercorn seared Ahi topped with wasabi crème fraiche, saracha and fresh cilantro atop fried won ton skins

~ Ahi tartar dressed in a Dijon, tarragon and champagne vinaigrette served with parmesan crisps

~ Quiche bite filled with pancetta, fresh spinach, roasted garlic and asiago cheese then baked into mini puff tarts

~ Puff pastry cups filled with andouille and sharp cheddar fondue

~ Chinese five spice beef in phyllo triangles topped with mascarpone and honey glaze

~ Cinnamon apple tart baked in puff pastry and topped with creamy gorgonzola

~ Chocolate dipped apple wood smoked bacon topped with candied hazelnuts

~ Grilled asparagus spears wrapped in apple wood smoked bacon, topped with thyme and Dijon bread crumbs

Tray Passed  (Only available with on site catering)

~ Seared scallops topped with a pistachio, lemon and chardonnay vinaigrette

~ Drunken tiger shrimp lollipops in Guinness tempura batter served with mango, mint dipping sauce

~ Curried pancetta tiger shrimp skewers with Thai chili vinaigrette

~ Cajon smoked prawn skewers with a cucumber cilantro dipping sauce

~ Artichoke leaves topped with marinated bay shrimp, goat cheese and roasted red peppers

~ Cornmeal crisped fried brussel sprouts on asiago chips with Dijon aioli

~ Cornmeal crusted fried oysters atop parmesan crisps served with cucumber crème fraiche and Thai chili sauce

~ Roasted red potatoes topped with parsley and chive crème fraiche

~ Tempura avocados with southwest corn salsa and saracha aioli

We are a full service custom catering company. If there is something you love that is not on this 
menu please consult with Executive chef Cody Storts to make your event fit your wildest dreams!
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