
 VIP Cocktail Reception 
 

Choose Up to Five Selections: 
Say Cheese! Board 

An assortment of domestic cheeses garnished with fresh seasonal fruit and crackers 
Chickpea Chips 

Roasted red pepper hummus with flavorful pita chips 
Pinwheels 

Specialty tortillas with Chef’s choice of fillings 
Chix Stixs 

Cubes of Chicken Breast Flavored with Lemon and Garnished with Snow Peas on Sticks 
Oink, Oink! 

Skewered cubes of pork with bell peppers with gingered mango sauce 
Potstickers 

Half moon dumplings filled with a blend of pork and flavorful ginger with a light soy 
The Girl from Empanada 

Hand Made Crescents Filled with Panamanian Flavored Ground Beef and Seasonings 
Chicken Satay 

Skewered Marinated in a Blend of Coconut Milk and Spices Served with Peanut Sauce 
Coco Lopez 

Chicken Breast Strips Rolled in Sweetened Flaky Coconut Served with Orange Marmalade 
Sauce 

Tokyo Stixs 
Skewered marinated cubes of chicken breast with green onions 

Buffalo Chicken Wings 
Buffalo, teriyaki or barbecue style with carrot and celery sticks and Bleu cheese dip 

Spicy Italiano Wings 
Chicken wings dusted with a blend of Parmesan and spicy bread crumbs 

Italian Shrooms 
Jumbo mushroom stuffed with ricotta cheese, spicy Italian sausage and spinach with 

Marinara sauce 
Ocean Pearls 

A Blend of Shrimp, Fish, Peas and Water Chestnuts Hand Rolled in Bread Crumbs 
Lollipop Scallops 

Skewered succulent scallops rolled in Panko bread crumbs served with gingered mango 
sauce 

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

Curry 
Spicy Vegetarian Potstickers 

Served with a spicy ginger soy sauce for dipping 
Hot Spinach Artichoke Dip 

Blended with Cream Cheese with Slices of Bread, Flat Bread Crackers and Vegetable 
Crudite 

$16.95 Per Person 
Additional Appetizers Available (Priced Accordingly) 

Hand passed will require service staff at hourly rates 
 

 


