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** Please notify the hotel of any dietary restrictions/allergies  
no later than 14 days prior to the event to ensure  

proper substitutions can be made. 
 

** In the event that certain products are not available from distributors, 
the chef will make a comparable substitution.  

 

 

$42 a dozen 
 

Beef Satay Skewers, 
  Spiced Peanut Sauce 

 
Bacon Wrapped Sea Scallops 

 
Lemon Grass Poached  

Jumbo Shrimp 
 

Herb whipped goat cheese, crisp 
phyllo cup 

 
Coconut crusted Shrimp,  

mango dipping sauce 
 

Miniature Beef Wellington  
 

Crispy Chicken Wings,  
Choice of Sauce  

 
Sliders Beef Chicken  

or pulled pork 
 

Sesame chicken satay skewers, 
Orange Terriyaki 

 
Crab cakes,  

Chipotle Aioli 
 
 

$38 a dozen 
 

Vine tomato Brushetta, 
Reggianno Cheese 

 
Proscuitto Melon Skewer 

 
Micro Fish & Chips, 

 Tartar Sauce 
 

White Bean Crisp 
 Pancetta Crustini 

 
Roasted Pepper Hummus on 

Herbed Pita Chip 
 

Micro Ceasar Salad  
 

Mini Grilled Cheese, 
White Cheddar on Baguette 

 
Spanakopita Spinach & Feta  

In Phyllo 
 

Vegetarian Spring Rolls, 
Chili Lime Dip  

 
Grape tomato & Micro, 

Bocconcini Scewer, 
Aged Balsamic 

 


