Hot A'}J}aatizars

All Prices Per Guest

BBQ Eggrolls

Smoky pulled pork and asian cole slaw in an egg roll wrapper. Served
with hoisin and Korean hot pepper sauces. 3.95

Chicken Peanut Saté
White meat chicken skewered, covered with a peanut glaze and grilled
2.95

Shrimp Toast

Savory shrimp salad on crispy toast points. 2.95

Asian Vegetable Patties
Spicy fried vegetable patties with yogurt dressing. 2.50

Mini Greek Chicken or Beef Kabobs

Marinated white meat chicken or sirloin beef skewered and grilled.
Served with Tzatziki sauce 2.95 to 3.95

Parmesan Chicken en Croute

White meat chicken with a crispy coating of parmesan cheese presented
on miniature garlic toast 2.95

Fillet Mignon on Garlic Croute
Beef Tenderloin seasoned, grilled and presented on a garlic croute.
Topped with herb butter (maitre’d hotel butter) 3.50

Southwestern Vegetable Burritos or Cups
Our special southwestern style vegetable mixture and cheese wrapped
in flour tortilla or served in burrito cups. Accompanied by avocado
cream. 2.50

Cold A’}J}Jetizars

Spinach, Smoked Salmon and Herbed Cream

Roulade

Pinwheels of smoked salmon, spinach souffle and lemon herb
cream cheese. 2.50

Roasted Fruit Kabobs
Roasted pineapple and other seasonal fruits skewered, seasoned
and coated with praline dust. 1.95

Tuna Salad Lettuce Wraps with Apples & Dried

Cherries

Albacore tuna salad with apples, dried cherries, pecans and other
surprises wrapped in a lettuce leaf. 2.95

Sesame crusted Ahi Tuna

Bites of sushi grade ahi tuna coated with sesame seeds and grilled
to your specifications and served with wasabi aioli. 3.95

Assorted Finger Sandwiches

Shrimp salad, tuna salad, egg salad, deviled ham, cucumber, roast
beef. 1.95 to 2.95

Dips & Spreads
Your choice of three: Guacamole, Salsa, Hummus, Baba Ganoui;j,
spinach dip, blue cheese and scallion dip, yogurt cucumber dip
(tzatsiki). Served with chips and artisan bread. 1.95

Many additional items available and all can be customized. Call for
more information.



