
 Swanky Cocktail Reception 
 

Choose Up to Five Selections: 
International Cheese Board 

A selection of imported whole cheeses garnished with fresh seasonal fruit and 
flatbread crackers 

Marinated Goat Cheese 
Infused olive oil flavored with garlic, basil, peppercorns served with imported 

crackers 
Sorry Charlie! 

Seared Ahi tuna on crispy wonton with gingered flavor mayonnaise 
Sushi Madness 

An assortment of artfully displayed rolled sushi (cooked) complete with the 
traditional condiments:  Wasabi, pickled ginger and soy sauce 

Shaken Not Stirred” Shrimp Martinis 
Plump shrimp with house made Pico de Gallo, avocados, spicy cocktail sauce served 

in disposable martini glasses 
Classic Shrimp Cocktail 

Chilled shrimp served with spicy Cocktail sauce and lemon wedges~Choice of 
Kabob style or Ice Bowl Display 

Smoked Salmon 
Served on toasted baguettes with whipped cream cheese, capers and chopped 

Bermuda onion OR Platter style 
Oscar Nominee 

Sliced steak with sweet crabmeat and asparagus with dollop of Hollandaise sauce 
served on spoons 

Steak `em Shooters! 
Cubed grilled steak with house made Pico de Gallo, avocado, spicy cocktail sauce 

in disposable shot glasses 
Steak or Chicken Satay 

Skewered Marinated in a Blend of Coconut Milk and Spices and Grilled to 
Perfection Served with Spicy Peanut Sauce 

Money Bags 
Little bags filled with shrimp, fish, peas and water chestnuts 

Devils on Horseback 
Bacon wrapped scallops 

Jamaican Crab Cake Bites 
Served with red bell pepper dip 

Ooh La La Shrooms 
Mushroom caps stuffed with crabmeat 

Vegetable Samosa 
Pastry Stuffed with Mashed Potatoes, Green Onions, Cabbage and Carrots with Curry 

Spicy Vegetarian Potstickers 
Served with a spicy ginger soy sauce for dipping 

$17.95 Per Person 
Additional Appetizers Available (Priced Accordingly) 

Hand passed will require service staff at hourly rates 


