COOL APPETIZERS

VEGETARIAN SELECTIONS:

ELABORATE DISPLAYED FRESH SEASONAL FRUIT~PLATTER/KABOB STYLE (2) $3.25
SEASONAL VEGETABLE CRUDITE~RANCH, BLEU CHEESE OR FRENCH ONION DIP $2.75
SAY CHEESE! BOARD~DOMESTIC CHEESES GARNISHED WITH FRESH SEASONAL FRUIT

AND CRACKERS $3.50
CLAssIC DEVILED EGGS BY THE DOZEN $6.95
INTERNATIONAL CHEESE BOARD~IMPORTED WHOLE CHEESES GARNISHED WITH FRESH
SEASONAL FRUIT AND FLATBREAD CRACKERS $4.25
ITALIAN BATONS~GRAPE TOMATOES, FRESH MOZZARELLA & BASIL LEAVES DRIZZLED

WITH OLIVE OIL AND BALSAMIC VINEGAR AND CRACKED PEPPER (2) $2.95
CHICKPEA CHIPS~ROASTED RED PEPPER HUMMUS WITH FLAVORFUL PITA CHIPS $1.95

SPEAR ECSTASY~CHILLED ASPARAGUS WITH LEMON TARRAGON DIPPING SAUCE (3) $2.50
SHEPHERD'S BREAD BOWL~HOMEMADE SPINACH DIP SERVED IN HOLLOWED OUT

BREAD BOWL SURROUNDED WITH SLICED BREADS $2.25
BRUSCHETTA~CHOPPED TOMATOES, GARLIC, OLIVE OIL AND FRESH BASIL (2) $1.95
MARINATED GOAT CHEESE~INFUSED OLIVE OIL FLAVORED WITH GARLIC, BASIL, PEPPERCORNS
SERVED WITH IMPORTED CRACKERS $2.75

TRI-FCOLORED FRESH MADE “RAQUELITA’S” CORN TORTILLA CHIPS SERVED WITH

FRESH MADE FIERY SALSA AND CHUNKY GUACAMOLE $2.50

SEAFOOD SELECTIONS:

SORRY CHARLIE!~SEARED AHI TUNA ON CRISPY WONTON WITH GINGERED MAYO(2) $3.95
SUSHI MADNESS~ARTFULLY DISPLAYED ROLLED SUSHI (COOKED) COMPLETE WITH

THE TRADITIONAL CONDIMENTS. WASABI, PICKLED GINGER AND SOY SAUCE (3) $3.50
“SHAKEN NOT STIRRED” SHRIMP MARTINIS~PLUMP SHRIMP WITH PICO DE GALLO,
AVOCADOS, COCKTAIL SAUCE SERVED IN DISPOSABLE MARTINI GLASSES $4.25
SHRIMP DELISH!~POACHED SHRIMP WITH CILANTRO AND SWEET N SOUR GLAZE (2) $3.95
SHRIMP PONZU~CHILLED SHRIMP WITH BASIL CITRUS SOY SAUCE (2) $3.95
CLASSIC SHRIMP COCKTAIL~CHILLED SHRIMP SERVED WITH SPICY COCKTAIL SAUCE

AND LEMON WEDGES~CHOICE OF KABOB STYLE OR ICE BOWL DISPLAY $3.95
SMOKED SALMON~SERVED ON TOASTED BAGUETTES WITH WHIPPED CREAM CHEESE, CAPERS
AND CHOPPED BERMUDA ONION (2) OR PLATTER STYLE $4.25

MIXED SELECTIONS:

OSsCAR NOMINEE~SLICED STEAK WITH SWEET CRABMEAT AND ASPARAGUS WITH

DOLLOP OF HOLLANDAISE SAUCE SERVED ON SPOONS (2) $4.50
CHIX STIXS~CHICKEN BREAST FLAVORED WITH LEMON & SNOW PEAS ON STICKS (2) $3.25
STEAK 'EM SHOOTERS!~CUBED GRILLED STEAK WITH HOUSE MADE PICO DE GALLO, AVOCADO,

SPICY COCKTAIL SAUCE IN DISPOSABLE SHOT GLASSES (1) $1.00

VIETNAMESE WRAPTURE~GROUND PORK WITH HOISIN, FRESH MINT AND BASIL

WRAPPED IN RICE PAPER (2) $3.25
MINI COCKTAIL SANDWICHES~STEAK, DELI STYLE TURKEY, HAM AND HOMEMADE

CHICKEN SALAD SERVED ON COCKTAIL SIZE ROLLS (1) $1.25
SEVEN LAYER DIP~SURROUNDED WITH FRESH MADE CORN TORTILLA CHIPS $2.75
ANTIPASTO PIATTI!~ARTICHOKE HEARTS, GRAPE TOMATOES, OLIVES, FRESH

MOZZARELLA AND GENOA SALAMI~PLATTER OR KABOB (2) $3.50
B.L.T. DIP~BACON, TOMATOES BLENDED WITH MAYONNAISE AND SOUR CREAM

CROWNED WITH CHOPPED ROMAINE SERVED WITH BAGUETTES (2) $2.95
PINWHEELS~SPECIALTY TORTILLAS WITH CHEF’S CHOICE OF FILLINGS (3) $1.95

ROCKIN’ REUBEN~RYE BREAD WITH CORNED BEEF, SAUERKRAUT, SWISS AND
SMEAR OF 1000 [SLAND DRESSING $2.95



