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Minimum 2 dozen pieces for all hors d’oeuvres. May be passed or displayed.

Cold Hors D’oeuvres 
Prices based upon 2dozen pieces. 

Seared Coriander Crusted Ahi 
Tuna on Tortilla Round with 

Pineapple Salsa 
$120.00++  

Buffalo Mozzarella, Sliced Roma 
Tomato on Cucumber Round with 

Basil Pesto 
$90.00++ 

Heirloom Tomato and  
Basil Bruschetta 

$90.00++ 

Ancho Chili Rubbed Beef 
Tenderloin on Crustini with 
Roasted Red Pepper Aioli 

$108.00++

Sliced Duck Breast on Crustini 
with Smoked Tomato Compote 

$120.00++ 

Grilled Shrimp on Tuscan Toast with 
Goat Cheese and Lemon Aioli 

$114.00++ 

Grilled Chicken Salad in Brioch 
with Toasted Almonds 

$90.00++ 

Grilled Vegetable Pinwheels with 
Cilantro Lime Vinaigrette 

(Asparagus, Eggplant, Squash, Zucchini, Roasted 
Red Peppers, Boursin Cheese) 

$90.00++

Hot Hors D’oeuvres 
Prices based upon 2 dozen pieces.

Crab Cakes with  
Lemon Caper Aioli  

$96.00++ 

Coconut Shrimp with  
Pineapple Salsa 

$114.00++

Vegetarian Spring Rolls with  
Sweet Chili Sauce 

$90.00++

Mushrooms Stuffed with Chorizo, 
Asadero Cheese and Green Chilies 

$114.00++ 

Achiote Chicken OR  
Carnitas Beef Quesadilla with  
Sour Cream and Mild Salsa 

$72.00++ 

Beef or Chicken Tacquitos with 
Avocado Sour Cream 

$72.00++

Beef or Chicken Tacquitos with 
Avocado Sour Cream 

$72.00++ 

Chicken Skewers with Prickly Pear 
& Tequila Sauce 

$72.00++ 
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Carving Stations 
2 Hour Chef Attendant $150.00

Roasted Turkey Breast with Herbed Mayonnaise, 
French Mustard and Knotted Rolls 

$9.00 per person 

Honey Ham with Stone Ground Mustard  
and Knotted Rolls 
$9.00 per person 

Beef Tenderloin with Beef Au Jus, Horseradish Cream 
and Knotted Rolls 
$16.00 per person 

Roasted Prime Rib with Beef Au Jus, Horseradish 
Cream and Knotted Rolls 

$13.00 per person 

Made to Order Action Stations
2 Hour Chef Attendant $150.00

Grill Station with Choice of 3 Proteins  
and 3 Dipping Sauces 

Market Price 

Pasta Station 
Choice of 3 Pastas, 2 Sauces and Various Toppings 

$9.00 per person 

Savory and Dessert Crepe Station 
$7.00 per person 

Caesar Salad Station 
$6.00 per person 

Risotto Station 
Parmesan Cheese, Pine Nuts, Cilantro Pesto, Basil Pesto, Goat Cheese, Artichoke Hearts,  

Proscuitto, Salami, Sun Dried Tomatoes, Grilled Asparagus 
$14.00 per person 

Displayed Stations

Seafood Station 
Shrimp Cocktail, Greenlip Mussels, Oysters and Cocktail Sauce, Tabasco and Lemon & Lime Wedges 

$10.00 per person 

Tuna Nicoise Station 
Coriander Crusted Seared Ahi Tuna on a Bed of Mixed Baby Greens, Sliced Egg, New Red Potatoes, Nicoise 

Olives, Tomatoes, Balsalmic Vinaigrette and Wasabi Crème Fraiche 
$9.00 per person 

Assorted Imported and Domestic 
Cheeses with Carr Crackers and 

Sliced Baguettes 
$9.00 per person 

Vegetable Crudite with Sweet Chili 
Ranch and Hummus Dip 

$4.00 per person 

Assorted Grilled Vegetables with 
Cilantro Lime Vinaigrette 

$4.50 per person 

Assorted Dips 
Guacamole, Mild Salsa, Black Bean, Gorgonzola, 
Hummus, Chili Con Queso, Sweet Chili Ranch 

$45.00 per bowl 

Potato Chips, Pretzels or Tri Color Tortilla Chips  
$16.00++ per pound 

 


