
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-Colored 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: 
Oscar 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 Island dressing           $2.95 


