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Stationary Platters 
 

Crudités 

- carrots, cherry tomatoes, cucumber, celery, broccoli, jicama, and snap peas with  

a variety of dips - 

 

Antipasto Platter 

- marinated mozzarella, olives, fire-roasted peppers, marinated artichokes and mushrooms, 

pepperoncini, salami, and prosciutto with assorted breads or crackers - 

 

Cheese Platter ** 

- assorted Artisan cheeses and gourmet breads and crackers - 

 

Mediterranean Platter 

- stuffed grape leaves, olives, hearts of palm, baba ghanoush, hummus, raita dip,  

and toasted pita chips - 

 

Nibbles and Nuts ** 

- candied nuts, dried fruit, Artisan cheeses, chestnut cashew spread, cranberry tapenade and  

assorted crostini -  

 

Fruit Platter ** 

- assorted seasonal fruits - 

 

Appetizers / Hors D'oeuvres 
 

Fig Salsa Tostones 

- diced figs, pineapple, coconut, and jalapeño peppers served on coconut crusted plantains 

dusted with brown sugar and cumin - 

 

Vegetarian Empanadas 

 - empanada filled with black beans, corn, red onion, cilantro, and jack cheese, served with crema - 

 

Baby Caprese 

 - gentle burrata mozzarella, heirloom cherry tomatoes, opal basil, and sweet basil, drizzled with olive 

oil and tangy balsamic reduction - 



Grape Caprese Skewers 

- sweet red grapes, mozzarella pearls, and sweet basil, drizzled with orange oil and tangy 

balsamic reduction - 

 

Caesar Salad Endive Spears 

 

Miniature Quiche 

- miniature quiche with broccoli, mushrooms and jack cheese, served with crispy prosciutto and 

creamy hollandaise sauce - 

 

Sweet Corn Cakes 

- served with roasted baby tomatillos and corn salsa - 

 

Vegetarian Samosas 

- fried pastries stuffed with a savory spiced potato and chickpea filling, served  

with cilantro chutney - 

 

Arancinis 

- creamy mushroom risotto cakes stuffed with jack cheese and fried to a golden crisp,  

garnished with white truffle fondue - 

 

Coconut & Plantain Crusted Shrimp 

- jumbo shrimp coated with a coconut and plantain breading, served with ginger  

apricot dipping sauce - 

 

Spicy Tuna Tartare 

- marinated Ahi Tuna served with wasabi avocado puree and masagu,  

garnished with a crispy wonton - 

 

Shrimp Ceviche 

- shrimp served with chopped red onion, chilies, cilantro, cucumber, and avocado with  

lemon and lime juices - 

 

Miniature Albacore Tacos 

- spicy grilled albacore served in a miniature crispy taco shell with guacamole and  

pineapple and jicama slaw - 

 

Chili Lime Salmon Skewers ** 

- grilled salmon skewers glazed with a chili lime agave sauce - 

 

Paella On The Half Shell ** 

- mussels, clams, shrimp, crab, chicken and sausage, slow-cooked in creamy saffron rice and served 

in a top neck clam shell - 

 

Lobster Tacos ** 

- miniature lobster tacos stuffed with pineapple pickled jicama, cilantro aioli and  

crispy beet strings - 

 

Crab Croquettes 

- creamy crab béchamel crusted with herbed panko, served with Japanese aioli and garnished with 

micro green salad - 

 



Bite-Sized Green Chili Chicken Tamales 

- shredded chicken, roasted hatch green chilies, and queso Chihuahua, wrapped in masa and 

served with avocado salsa verde -  

 

Chicken Satay  

- grilled chicken skewers glazed in a peanut sauce and tossed with Fresno  

chilies and peanuts - 

 

Miniature Chicken Tostadas 

- miniature chicken tostadas topped with guacamole, sour cream, black beans,  

and chives - 

 

Waffle Battered Chicken Skewers 

- chicken breast medallions fried in waffle batter and served with chili maple glaze - 

 

Serrano Honey Date Glazed Lamb Lollies ** 

- medallions of lamb served on the bone, glazed with rich and spicy Serrano  

honey date sauce - 

 

Premium Beef Sliders 

- premium grilled beef patties garnished with cheddar, mustard onions, and Thousand Island 

dressing, served on miniature pretzel buns and skewered with miniature pickles - 

Hawaiian Chorizo Sliders 

(may substitute chicken breasts for chorizo) 

- tangy chorizo patties glazed with watermelon barbeque sauce, garnished with grilled pineapple 

and coconut coleslaw and served on miniature Hawaiian rolls - 

 

Truffle Mac n Cheese 

- truffle mac n cheese topped with toasted bread crumbs, served in miniature cups - 

 

Main Courses 

Seafood 
 

Sea Bass Vierge ** 

- pan-seared sea bass served with tomatoes, onions, capers and tarragon salsa -  

 

Pesto Salmon ** 

- oven-roasted salmon baked with pesto - 

 

Dijon Crusted Salmon ** 

- roasted salmon filet with an herbed Dijon and toasted panko crust -  

 

Ginger Apricot Glazed Yellowtail  

- roasted yellowtail filet glazed with a ginger apricot sauce - 

 

Roasted Halibut ** 

- roasted halibut served with a mango nectar reduction - 

 

 



Spanish Paella 

- mussels, clams, shrimp, crab, chicken and sausage, slow-cooked in creamy saffron rice - 

 

Tarragon Crusted White Fish 

- pan-seared tarragon pressed white fish served with mango and red pepper salsa -  

 

Seared Ahi 

- served on a crispy rice block with wasabi avocado puree, ginger garlic compote, ponzu,  

and crispy onions - 

 

Seafood Curry 

- clams, mussels, shrimp, sea bass, and peppers in a creamy cilantro coconut sauce - 

 

 Poultry 
 

Coq Au Vin  

- pan-seared chicken breasts braised in a rich white wine sauce - 

 

Lemon Beurre Blanc Chicken 

- oven-roasted chicken breast simmered in a lemon beurre blanc sauce - 

 

Chicken Alla Française  

- chicken breasts pounded, egg battered and sautéed in a white wine artichoke sauce - 

 

Chicken Mole 

- sous vide chicken glazed with spicy chocolate mole sauce - 

 

Chicken Piccata 

- pan-seared chicken breasts simmered in a lemon white wine caper sauce - 

 

Blood Orange Chicken 

- chicken breasts pounded, egg battered and sautéed in a tarragon blood orange reduction - 

 

Chicken Marsala 

- pan-seared chicken breasts simmered with mushrooms in a marsala wine reduction - 

 

Chicken Marbella 

- chicken breasts slow-cooked with white wine, prunes, green olives, and herbs - 

 

Mediterranean Spiced Chicken Skewers 

 

Oven-Roasted Turkey 

 

Cornish Hens ** 

- oven-roasted Cornish game hens basted with herb butter - 

 

Hibiscus Honey Hens ** 

- oven-roasted Cornish game hens basted with a spicy hibiscus honey glaze - 

 

 



Meat 

 

Apricot Ginger Glazed Pork Loin 

 

Sous Vide Pork Belly with Chili Fig Sauce 

 

Grilled Filet Mignon ** 

- seared filet mignon with demi glace, french fried onions, and rosemary - 

 

Osso Buco ** 

- lamb shanks braised in demi glace - 

 

Filet Oscar ** 

- seared filet mignon sous vide to a beautiful, pearly medium rare, topped with gentle butter-braised 

lobster and a lightly poached quail egg, garnished with an asparagus micro tarragon salad tossed 

in pickled shallot vinaigrette - 

 

Hibiscus Honey Lamb Chops ** 

- seared lamb chops glazed with a spicy hibiscus honey sauce - 

 

Rosemary and Thyme Lamb Chops ** 

 

Honey Peppercorn Glazed Lamb Chops ** 

- seared lamb chops glazed with a honey peppercorn sauce - 

 

Tri-Tip  

- seared tri-tip roasted with sweet chili mustard - 

 

Serrano Honey Date Beef Skewers 

- seared beef skewers with a rich and spicy Serrano honey date glaze - 

 

Mediterranean Spiced Beef Skewers 

 

Pasta 
  

Penne Arrabiata 

Roasted Red Pepper Pesto Farfalle  

Butternut Squash Ravioli 

Lobster Wonton Ravioli in Seafood Alfredo Sauce** 

 

Seafood Linguine  

- mussles, clams, shrimp, scallops and linguine tossed with fresh tarragon and garlic cream - 

Cheese Tortellini 

Spaghetti Bolognese  

Green Chili Chicken Lasagna 

Classic Lasagna 

Truffle Mac n Cheese 

 

 

 



Vegetarian Fare 
 

Vegetable Lasagna 

Crispy Polenta Cakes 

Eggplant Parmesan 

Vegetable Napoleon  

- layers of grilled Portobello mushrooms, zucchini, bell peppers, tomatoes, and eggplant, served with 

balsamic reduction - 

Samosa Style Stuffed Peppers 

- pasilla chili peppers stuffed with potato and chickpea samosa filling, served with cilantro chutney - 

 

Sides 
 

Wild Rice Pilaf 

Whipped Roasted Garlic Potatoes 

Mashed Yams 

Mushroom Risotto 

Lemon Butter Asparagus ** 

Roasted Curried Brussel Sprouts with Macadamia Nuts 

Grilled Vegetable Medley 

Yucca Home Fries  

Roasted Bell Peppers and Pears 

Spanish Rice 

Cold Vegetable Medley ** 

- avocados, red onions, hearts of palm, black beans, tomatoes, celery, and pomegranate,  

tossed with olive oil - 

Couscous 

- couscous medley tossed with dried dates, feta cheese, red onions, parsley, lemon,  

and grape seed oil - 

Coconut Coleslaw 

- shredded radicchio, napa cabbage, heirloom carrots, and cilantro tossed in a  

creamy coconut dressing - 

Sautéed Cherry Tomatoes, Snap Peas and Red Onion in white wine butter sauce 

Sautéed Red Cabbage tossed with balsamic glaze 

Broccoli slaw with pistachio and poppy seed dressing 

Drunken Black Beans 

Apricot Glazed Plantains 

 

Soups 
 

Tomato Bisque 

Asparagus Bisque with Shrimp Beignet ** 

French Onion 

Potato Leek 

Minestrone 

Watermelon Gazpacho 

 

 

 



Salads 
 

Toybox Caprese ** 

- heirloom tomatoes, burrata mozzarella, sweet & opal basil, olive oil, and balsamic glaze - 

 

Baby Spinach Salad 

- baby spinach, dried cranberries, pickled shallots, poached pears, blue cheese,  

and raspberry vinaigrette - 

 

Butter Lettuce Pear Salad ** 

- butter lettuce, candied walnuts, goat cheese, roasted pears, and balsamic reduction - 

 

Mixed Green Salad 

- mixed greens, shaved carrots, cucumbers, tomatoes, and choice of dressings - 

 

Vanilla Roasted Beet Salad ** 

- vanilla roasted baby beets, almonds, goat cheese, and micro cilantro, tossed with  

pickled shallot vinaigrette - 

 

Mango, Jicama and Cucumber Salad 

- shredded jicama, sliced cucumbers and mango, tossed in lime vinaigrette and served  

atop mixed greens - 

 

Caesar Salad 

- hearts of romaine with shaved parmesan, crispy marinated croutons, and creamy  

Caesar dressing - 

 

Greek Salad 

- hearts of romaine with feta cheese, cucumbers, olives, red onions, tomatoes, kalamata olives, 

pepperoncini, and Greek dressing - 

  

Orchid Salad  ** 

- edible orchids, spring greens, blood oranges, grapes, pears, walnuts and a pickled  

raisin vinaigrette - 

 

Southwest Salad 

- romaine lettuce, grilled corn, marinated green chilies, black beans, and Roma tomatoes, tossed 

with cilantro vinaigrette - 

 

Desserts 
 

Sweet Delight 

(seasonal) 

- chocolate dipped figs filled with Bavarian cream, served with lemon honey  

and coconut dulce de leche - 

 

White Chocolate Soup 

- served with chocolate gelato, agave granola, and fresh berries - 

 

Caramel Apple Crepe  

- served with candied walnuts, melted caramel, whipped cream, and powdered sugar - 



Chai Chocolate Brownies 

- served with whipped cream and coconut dulce de leche - 

 

Spiced Pumpkin Mousse  

- served with ginger fritters - 

 

Miniature Strawberry Shortcakes 

 

Vanilla Crusted French Toast Lollipops 

 

Banana Fritters 

- drizzled with chocolate agave and powdered sugar - 

 

Spicy Chocolate Truffles 

 

Chocolate Truffle Fried Alaska 

 

Raspberry Liqueur Shooters ** 

- served in a chocolate shot glass, topped with Frangelico cream - 

 

Banana Brulee 

- filled with creamy chocolate - 

 

Tiramisu 

 

Sea Salt Chocolate Chip Cookies 

 

Baklava 

 

Apple Blossoms 

- served with vanilla ice cream - 

 

Assorted Pies and Tortes 

- client selection - 

 

 

 

 

 

 

** Certain Premium Items May Be An Additional Charge ** 


