
 
 

PASSED  & STATIONARY APPETIZERS 
We  invite  you  to  review  a  selection of our  suggested  appetizers for your next special 

event. All items subject to availability  and  based  on the varying seasons,  with 
modifications possible upon request. Pricing  is subject to  change and  does not  include 
tax  and a  20%  service charge. We’re happy  to create items  in  addition  to what is 

listed  below. Allow  our  Events Coordinator  to  assist  in  planning your unique menu! 
 

 
Vegetarian ($3.75 per  person) 

Avocado Crostini with heirloom tomato, balsamic  
Mini Black Lentil Tostadas with carrot purée, candied jalapeño, pickled watermelon, 

cilantro, cashews, coconut  
Deviled Eggs with smoked paprika, chive crème fraiche  

Wild Mushroom Duxelle Crostini with truffle butte  
Caramelized Onion Duxelle Crostini with goat cheese mousse  
Crushed Tomato & Red Onion Bruschetta with mozzarella  

Potato Croquettes with white truffle aioli  
Risotto “Hushpuppies” with roasted corn aioli  
White Bean Bruschetta with charred carrot top pesto  

Sungold Tomato Toasts with grilled levain, garlic aioli, watercress  
Garlic-rubbed Chèvre Crostini with olive tapenade  

Seasonal Fruit Compote on rye crisp with mascarpone, nuts  
Goat Cheese Phyllo Tartlet with seasonal fruit chutney  

Endive Cups with cheese mousse  
Organic Tomato Skewer with marinated mozzarella, sweet basil, balsamic jus 

 
 

Meat  & Poultry ($4.75  per  person) 
Lamb Meatballs with smoked tomato chutney  

Chicken & Coriander Corn Fritters with a lemon aioli  
Tamarind-glazed Duck Breast on wonton crisps  

Fig and Prosciutto Crostini with porcini mushrooms  
Bacon-wrapped Dates stuffed with, bleu cheese  

Hoisin & Ginger Pork Skewer 
Vietnamese Beef with lemongrass and coriander  

Chicken Satay with spicy peanut sauce  
Pork Satay with spicy pineapple, peanut sauce  
Spicy Mediterranean Lamb with mint raita  

Short Rib Crostini with pickled red onions, micro arugula  
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Fish  & Seafood  ($5.25  per  person) 
Smoked Salmon on a toast point, creme fraiche, caviar, fresh dill  

Spicy Shrimp Ceviche in cucumber cups with cilantro and lime  
Oysters on the half shell with seasonal mignonette 

Ahi Poke with coconut, mango, barrel-aged soy  
Mini Dungeness Crab Cake with lemon-caper-parsley aioli 

Brandied Jumbo Shrimp with watermelon, piment d’espelette  
Cuban Shrimp with cilantro and lime   

 
Stationary  Appetizers Platters (starting  at  $4.75  per person): 

Crisp Garden Vegetable Platter with homemade pita chips and assorted dips  
Mezze Platter featuring two assorted hummus, wood oven baked crackers, chilled couscous salad 
Local Cheesemonger’s Board featuring two artisanal cheeses and seasonal accoutrements 
Assorted Charcuterie featuring a selection of meats (add on pâtés for $2+ pp)  

Seasonal Fruits with dried fruits, nuts and crostini 
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