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S}am’ng 2008 CocEtaif}oarty menu
Cocktail Party Menu

Perfect for the nights you don’t want to sit down- when you’d rather hang and chat and drink and
dine tapas style. Here’s how it works:

Take your pick of 7 savory dishes, and one for the sweet tooth. The price for 20 guests or more is
$32.50 per person. You can always add additional dishes if you can’t decide. (Prices vary per item.)
Prices by select items indicates additional per person charge.

Service is approximately one server for every 10-18 guests at $25 per hour per server with a 5-hour
minimum. Chefs are billed at $40 per hour and typically remain 5 hours.

We have full bar service as well as wines by the glass, bottle, and Reserve list. Consider a wine flight
or a martini bar...

This is our most popular menu for Girls Night Out parties and more casual evenings.

Or choose this menu for parties in your home. You can pick up just the food or take us home too!

Soup:
Seasonal soups served in lovely pots au créme cups are always available.
From a chilled gazpacho to cool cucumber to a light basil scented minestrone.

Grains, Beans and Pastas:

Crispy Caprese ravioli

Shrimp with orrechiette, chickpeas and tomato with lemon chili pepper

Spicy peanut noodles with sesame and scallion

Dressed up cracked wheat salad with feta, almonds and cucumber in cherry tomato
Mini tortilla with grilled zucchini and mozarella

Meats and Poultry:

Beef skewers, caramelized onions and horseradish créme (2)
Mini lamb meatballs with Thai tomato salsa

Grilled steak on crostini with arugula creme

Mini burgers with the works

Crunchy chicken cigars with plum sauce

Achiote chicken skewers with house made blue cheese dressing
Beef tenderloin foccaccia with herb mayo, tomato and basil. (2)
Chicken satay with peanut sauce

Mini pita with pulled chicken and Tzaziki sauce

Vegetarian:

Garlic, rosemary and goat cheese tart

Veggie quesadilla with mango puree

Filo crusted vegetable triangles

Pizzeta with olive caper tomato tapenade and parmesan cheese

Baby potatoes stuffed with “double stuffed chivey cheesey mashed”potato
Risotto bombs of the season

Veggie eggroll with roasted pepper dip

Cabrales blue cheese with walnut honey pesto on risotto cake

Fish and Shellfish: (Choose one)
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Scallop and shrimp lollypops with chili aioli (2)

Salmon avocado tian with avocado and basil oil

Tuna sashimi on potato chip (market price)

Veracruz shrimp empanada (1)

Mini panko crusted crab cake with wasabi mustard creme fraiche
Chili shrimp with mango salsa

Desserts:

Mini espresso dark chocolate cupcakes with mocha frosting
Mini banana tres leche

Mini cheesecakes

Chocolate covered strawberries

Lemon bars

Apple crumble bars



