IHORS D'OEUVRES

each Prepared for a minimum of i 5 persons

SEAFOOD

Crispy Fried Frawns with togarashi bbq sauce, 2 per person 3.25

Salmon Thrcc Wags: Poache&, smoked and gravlax (serves i 5—20) 55.00

chive cream cheese, clﬁoPPec{ onion, capers and babg ghcrkins

Crab Stuﬂzcc{ Button Mushrooms dijon gra’cinee, 2 per person 5.25
Sesame-Plack Fcppcr Crusted Char Rare Ahi T una, cucumber salsa and wasabi
vinaigrette,

2 per person 4.50

Chi”cc‘ Gulf Prawns housemade cocktail sauce, 2 per person 4.95

Fancctta WraPPcd Frawns orange beurre Hanc, 2 per person 5.25

1Seatood T sunami hot & cold seafood extravaganzal fresh, smoked & BB oysters,
gu]]c prawns, king crab ]cgs, mussels, fried calamari, togarashi prawns 9.95 per person

T wo Bite Crab Cakes with fried lecks and a sPiC9 remoulade, 2 per person 4.50

Ogs’cers on the She” cach 2.25
Smokecl Ogsters each 2.50

BBQ‘Ogsters each 2.50

NON-SEAFOOD

Bakecl Bric in chp Fastrg pecan duxe”es, red currantje”g, fresh fruit (serves i 5~ZO) 43.00
Focaccia with basil pesto, smoked bacon, roma tomatoes, asiago, 2 per person 2.95

add bag shrimP .50 per person

add crab 1.00 per person

Chilled Seasonal chctch Display with sPinach dip (serves 15-20) 3%.00

(Gourmet Chccsc Displagz C]ﬂe]c’s Selection of ]mPor‘ce& or Domestic (heeses (Garnished
with [ ruit, Assor‘ced Breads and Craci(ers 8.50

Thai Chicken Skewcrs sesame ginger sauce, two per person 2.95

Bce{: Skcwcrs with Cilantro Pesto (Chimichurri Sauce, two per person 3.25



