
Tiered Appetizer Menu
$45-65/GUEST

Menu Combinations 

$45/Guest

Three selections from Tier One

Two selections from Tier Two

One selection from Tier Three

$55/Guest

Three selections from Tier One

Three selections from Tier Two

Two selections from Tier Three

$65/Guest

Three selections from Tier One

Three selections from Tier Two

Three selections from Tier Three

Pricing is based on a guest count of 20 people or more.  Contact for an accurate quote for smaller parties. 
Menus and costs are a sample - all menus are customizable and can be adapted for each event.

Our pricing includes all plate-ware, cutlery, and service staff. 
Gratuity is at the discretion of the client.



Tier One

Bacon Wrapped Dates with Blue Cheese Stuffing

Guacamole Bruschetta with Balsamic Glaze

Smoked Cheddar Spanakopita

Baked Buffalo Cauliflower Wings

Marinated Greek Veggie Skewers with Feta cream

crispy ginger tofu with sesame & green onion

Tier Two

lemon prawn Arancini with garlic herb aioli

wagyu beef Gyoza with sesame ginger Sauce

Peking duck ragoon with sweet chili sauce

Smoked Salmon tartar waffle cone

prosciutto wrapped asparagus with herbed garlic boursin

Tier Three

Tuna Poke bites

Candied Bacon Scallops

shortrib Yorkshire Pudding with horseradish aioli

chicken parmesan bites with confit tomato

Lamb Wellingtons with Horseradish aioli

Cajun Crab Cakes

Dessert
+ $7\GUEST

Chocolate Pots De Crème

mixed berry trifle with coconut cream

Assorted Dessert Squares


