
AROUND THE WORLD IN
ONE N IGHT

Latin America
Red Snapper baja style fish tacos with
chipotle creme 

Vegetarian chorizo tacos with sautéed  fajita
veggies 

Black bean and roasted corn empanadas with  
mango salsa 

Vegan ceviche shooters with hearts of palm
and Corn chip round 

 
Refried bean and cheese sopes with pico de
Gallo, sour cream  lettuce 

Mexican Street Corn fritters with queso
fresco yogurt dollop

Mini Stuffed Roasted poblanos, with nana
Mexican rice

Hatch green chili and ricotta stuffed fried
Squash Blossoms 

Mediterranean
Charcuterie Spread
An Array of cured meats , artisanal cheese
fresh fruits, an abundance of farmers
market vegetable, nuts, marinated olives
served with crackers, breadsticks and
rustic baguettes  

Mini smoked salmon croque -Monsieur
 

Zucchini and Heirloom tomato Verrine
with parmesan Mousse  

Caprese salad with burrata, basil heirloom
tomato balsamic glaze 
 

Garden vegetable avocado Toast
with edible flowers  
 
Spinach, Artichoke, and caramelized
onion flatbreads  

Blueberry, goat cheese, flatbread with
mint honey drizzle  

Baked Bri and Marion berry crostini 
 

Arancini stuffed with mozzerella, leeks
and Pesto 

Asian
Spicy Salmon on crispy rice served with 
dollop of avocado mousse  

Summer Spring Rolls with fresh stone with basil
coconut sauce 

Market vegetable buckwheat noodle salad  

Seared Salmon in crispy spring roll with shoyu
dipping sauce 

Jap Chea Stir fry sweet potato noodles with
farmers market vegetable   

Vietnamese chicken meatballs lettuce wraps
with sweet and sour sauce 

Sweet pea and potato samosa with mint
cilantro chutney 

Tuna poke in a wonton cups and siracha mayo

Classic Summer rolls with Thai peanut sauce
 

Mini Hawaiian Salmon slider with coconut
caramelized pineapple  

 

American
Jalepeno popper deviled eggs  

Smoke salmon and maple glazed flatbread  

Mini fried cod sliders with remoulade and
purple cabbage slaw 

Polenta Bites with wild mushroom and
fontina cheese  

Baked three cheese onion dip with chive
and pepperoncinis served with blue corn
chips  

Mini Savory Chicken and waffles with pecan
maple syrup 

Mini kale Rueben with house made
sauerkraut, parmesan and Swiss  
 

Golden and red beet salad with feta cheese,
citrus tossed in a Capers rosé vinaigrette 
 

Firecracker Potato Croquette with oregon
truffle grain mustard  
 


