
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

Cold Teasers 
cold teasers -minimum order 100 each 
all cold teasers displayed from a station 
or butler passed 

SHOTS 

red pepper hummus, pita shot
$9 each 

compressed melon, feta, mint, balsamic shot
$9 each 

five layer dip, bean, guacamole, sour cream, cheddar, tomato shot
$9 each 

shrimp cocktail, bloody mary cocktail sauce shot
$10 each 

shrimp and crab ceviche shot
$10 each 

lobster, truffle potato, citrus vinaigrette shot
$12 each 

bruschetta, heirloom tomato, fresh mozzarella, basil shot 
$9 each 

watermelon, cucumber jalapeno relish, lump crab shot
$10 each 



 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

CONES 

smoked chicken, lemon thyme aïoli cone
$9 each 

spicy tuna tartar, sesame cone
$10 each 

corned beef, braised cabbage, thousand island dressing cone
$9 each 

benton ham mousse cone 
$9 each 

“blt” applewood smoked bacon, lettuce, tomato cone
$9 each 

LOLLIPOP 

havarti cheese, candied almonds lollipop
$9 each 

peppered angus beef, tarragon aioli lollipop
$12 each 

chicken yakitori, sweet soy glaze lollipop
$10 each 

togarashi seared ahi tuna lollipop
$12 each 

SPOONS 

green papaya salad, lemon grass, rock shrimp spoon
$10 each 

red pepper pimiento cheese, grissini, spoon
$9 each 

herb vegetable ratatouille spoon
$9 each 

panzanella, mozzarella, tomato, basil spoon
$9 each 



 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 

BUTLER PASSED CLASSICS 
~ minimum order of 50 each 

deviled eggs, avocado puree
$9 each 

vegetable sushi, asparagus, carrot, cucumber
$9 each 

vietnamese summer roll, pork, shrimp cucumber
$10 each 

sweet thai chili chicken sushi 
$9 each 

buffalo chicken, blue cheese taco 
$9 each 

pork sofrito, cilantro aioli, phyllo cup
$9 each 

*Culinary Attendant fee of $275.00 per station 

Enhancements must be ordered for the entire guarantee 

All pricing is per person, unless otherwise noted. 

Prices are exclusive of a 26% service charge and 6.5% sales tax. 58.8% of the service charge is a 
gratuity for banquet employees. No other fee or charge is a tip, gratuity, or service charge for any 
employee. 
. 

~Consuming raw or undercooked meat, fish, shellfish, or eggs may increase your risk of food borne 
illnesses 
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