
 

 HORS D'OEUVRES 

 

         

spicy crab tacos  ▪  avocado  ▪  tobiko caviar  ▪  cucumber   ▪ 

tuna poke  ▪  soy  ▪  sesame  ▪  scallion  ▪  crispy wonton   ▪ 

 edamame hummus  ▪  flatbread crackers  ▪ 

 water melon gazpacho  ▪  chilled crab  ▪  chili oil  ▪ 

 chilled shrimp  ▪  hearts of palm  ▪  grapefruit  ▪  endive lettuce   ▪ 

spicy tuna roll  ▪  cucumber  ▪  avocado  ▪ 

California roll  ▪  crabsticks  ▪  avocado  ▪ 

lobster mango skewer  ▪  chilled lobster  ▪  peppadew peppers  ▪  mango  ▪    

salmon tartare  ▪  capers  ▪  shallots  ▪  lemon  ▪  crème fraiche  ▪ 

 seared beef crostini  ▪  pecorino  ▪  arugula  ▪  white balsamic  ▪ 

 pea crostini  ▪  ricotta  ▪  mint  ▪  lemon oil  ▪ toasted baguette  ▪ 

mini croque monsieur  ▪ gruyere  ▪  ham  ▪  green apple chutney  ▪ 

chicken quesadilla  ▪  jack cheese  ▪  black beans ▪  roasted peppers  ▪  corn tortilla  ▪ 

mini crab cakes  ▪  chipotle cream  ▪ 

 pork belly sliders  ▪  Asian slaw  ▪ char sui bbq sauce  ▪ 

seafood dumplings  ▪  sweet onion soy  ▪ 
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warm crab dip  ▪  cream cheese  ▪  scallion  ▪  flatbread crackers  ▪ 

chicken satay  ▪  spicy peanut sauce  ▪ 

mini beef sliders  ▪  bacon marmalade  ▪  gruyere  ▪  house- made pickles  ▪ 

grilled sea scallops skewers  ▪  prosciutto  ▪  sauce vierge  ▪ 

 miso glazed shrimp brochettes  ▪  green onion  ▪  mirin  ▪ 

lobster and salt cod fritters  ▪  garlic  ▪  potato  ▪  lemon  ▪  Romesco sauce  ▪ 

mini blackened fish tacos  ▪  crispy wonton shell  ▪  grilled mahi  ▪  cabbage  ▪  mango pico  ▪  

seared tuna skewers  ▪  coriander crust  ▪  wasabi mayo  ▪  pickled ginger  ▪  

 

All hors d oeuvres can be passed or stationed. They are all priced at $3. Per selection, per  person, for one hour. Please 

note ** We provide two  pieces of each item selected (except sliders and tacos). All menu items are subject to change 

without notice due to the market and season.   

 

  


