<« ABALLROOM

JUNGLE ISLAND

PASSED HORS D ’OEUVRES

(50 piece minimum per selection)
*We advise a minimum of 8-10 pieces per person for 1 hour prior to dinner.

SILVER SELECTION

Assorted Dim Sum, With Ginger-Soy, Beef & Mushroom Triangles, Brie & Raspberry En croute,
Cheddar Puffs, Jumbo Fried Shrimp, Apricot-Horseradish Sauce, Conch Fritters with
Key Lime Mustard Sauce, Crabmeat Turnovers, Beef Empanadas, Franks in Puff Pastry, Mini-Pizzas,
Mushroom Puffs, Assorted Mini-Quiche, Potato Pancakes with, Applesauce & Sour Cream, Flaky
Spanikopita, Oriental Spring Rolls, with Plum Sauce, Fried Beef Wontons, Mini Chicken Croquettes, Mini
Ham Croquettes, Chicken Liver Rumaki, Chorizo Skewers, Mini-Tequinos, Lobster Fritters

GOLD SELECTION

Andouille Sausage Puffs, Almond Stuffed Dates, Wrapped with Bacon, Mini-Beef Wellington,
Mini-Salmon Wellington, Mini-Chicken Wellington, Beef or Chicken Satay with Thai-Peanut Sauce
Chicken & Pineapple Brochette, Chicken & Vegetable Brochette, Coconut Chicken,

With Apricot-Horseradish Sauce, Cozy Shrimp wrapped in Wontons, With Plum Sauce
Mini-Crab Cakes with Garlic Aioli, Jerk Chicken Turnovers, Scallops wrapped in Bacon
Sesame Chicken, With Oriental Ginger Sauce, Stuffed Mushrooms, With Crabmeat, Stuffed Mushrooms,
With Spinach & Cheese, Proscuitto & Boursin Tartlette, Mozzarella Pinwheel, Smoked Salmon Canapé’
Ceviche in Cucumber Cup

PLATINUM SELECTION

Assorted Deluxe Canapés’, Goat Cheese & Bell Pepper Tartlette, Baby Lamb Chops with Mint Jelly
Large Coconut Shrimp, Apricot-Horseradish Sauce, Mixed Grille Brochette with Beef Tenderloin, Chicken,
Shrimp, Vegetables, Scallop & Shrimp Brochette, Lobster Medallion on Corn Cake with Garlic Aioli
Sesame Crusted Tuna Carpaccio with Ginger-Soy, Petite Red Bliss Potato with Creme Fraiche & Caviar



