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A World of Small Bites 

Sept 2008 4thTour 

Cocktail Reception Menu 

Hot Hors D’oeuvres  
(Select 5 items of your choice) 

Shrimp Ricotta Filo Trangles 

Cranberry Almond Brie Bundles 

Spicy Lamb & Pine Nut Filos 

Chorizo Filo Triangles 

Coconut Curried Chicken Filo Rolls 

Spinach and Ricotta Filo Triangles 

Mushroom and Sausage Filo Triangles 

Greek Lamb & Cheese Strudel Slices 

Spinach Mushroom Pinwheels 

Smoked Salmon Palmiers  

Parmesan Proscuitto Palmiers 
Herb and Mushroom Palmiers 

Spinach Cheese Puffs 

Sweet and Sour Meatballs 
Middle Eastern Meatballs in Tomato Garlic 

Sauce 

Turkey & Napa Cabbage Filo Firecrackers 

served with Sweet Chili Sauce 

Tandori Chicken Turnovers served with 

Yogurt Curry Sauce 
Beef Samosas served with Raita 

Vegetarian Samosas served with Raita 

Fajita Filo Cups 

Roma Tomato, basil, Italian Cheese Filo 

Cups 
Chinese Mini Egg Rolls and Spring Rolls 

 

 

 

 

 

 

 

 

 

 

Oriental Pot Stickers with Plum Dipping 

Sauce 

Scallops Wrapped with Bacon 

 Chipotle Lime Bacon-wrapped Shrimp 

Thai Chicken Sate’s with peanut sauce 

Sesame Chicken Bites 

Gingered Beef Sate’s with peanut sauce 

Moroccan Salmon Cakes served with Garlic 

Mayonnaise 

Salmon Wave Skewers served with Ginger 

Lime Aioli 

Mini Shrimp Wellingtons 

Stuffed Mushrooms with Herbs & Gruyere 

Sicilian Stuffed Mushrooms ( Italian sausage 

& Pine Nuts) 
Chicken & Cheese Quesadillas 

Smoked Salmon Quesadillas 
Bell Pepper and Jack Cheese Quesadillas 

Warm Artichoke Cream Cheese Dip served 

with Pita Triangles 

Homemade Potato Chip Nachos 
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Cold Hors D’oeuvres 
(choose 2 of your choice) 

Endive Petals filled with Thai Chicken 
Smoked Salmon Cream Cheese Danish 

Canapés 

Beef Tenderloin Canapés on Baguette with 

Béarnaise 

Smoked Salmon with Dill Stuffed Eggs 

Smoked Salmon Filo Tarts with Cucumber 

Sesame Salsa 

Curried Chicken Balls 

Sun Dried Tomato Aioli & Prawn Canapes 

Black Olive Tapanade Crostini 

Sun Dried Tomato Pesto Torta served with 

Toasted Baguette Slices 

Garlic Feta Pate served with assorted 

crackers 

Tomato & Avocado Goat Cheese Crostini 
Mozzarella, Basil & Tomato Stacks 

Italian Bruschetta with Crostini Toasts 

Smoked Salmon Mousse Cups 

Variety ofJapanese Sushi  

with Wasabi, slices of Ginger and Soy 

Marinated Antipasto Skewers of Olives, 

Melon, Cheese & Italian Meats 
Vietnamese Salad Rolls 

Hummos & Tzatziki served with Pita Wedges 

and Carrot Sticks 

Chevre and Roasted Red Pepper Bruschetta 

Platter of Herb and Pepper Pates with 

Baguettes 

Assorted Deli Finger sandwiches 

 

 

Included with all selections: 

A Special Centerpiece Display of 

Cold Jumbo Shrimp served with Two 

Dipping Sauces 

 

and 
Marinated Pickles and olives on a glass 

leaf 

Raw Vegetable Platter with California 

dip 

Assorted Cheeses served with Fresh 

Fruit Garnishes and Cracker 

assortment 

and 

Assorted Mini Sweets 

 

Please ask for prices if your groups are 

less than 40 guests. 
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Pricing Guide per Guest 

Service for 40 – 75 guests   $ 28.00 

Service for 75 – 125 guests    $26.00 

Service for 126 – 200 guests $24.00 

Service for 201 – 300 guests    $23.00 

Service for 300 plus guests    $22.00 

 

Per person price includes VIP’s 

cocktail plates, and cocktail napkins, 

white buffet linens with skirting.  

Staff and any additional services are 

charged extra. 

 

See General Cost Sheet for details. 

 

 

 


