
Small Bites Menu 
Perfect by themselves or a great addition to a lunch or dinner and they are also perfect 

for office receptions and meetings. 
They can be served on platters and dropped off. For the catered event each appetizer will 

be presented in its own dish, spoon or skewer. 
 

 ~Bruschette 
Please Choose Three 

An assortment of bruschetta that contains: *Olive tapanande, *Roasted tomatoes, 
*Cream of artichoke, *Roasted bell peppers and pinenuts, *Wild mushrooms and 

shrimp 
 

 Mozzarella Caprese Skewers 
 

 Italian Meat & Cheese Skewers 
 

 Italian style meatballs in marinara sauce 
 

 Portabello mushroom sliders 
 

 Fresh Tortillini with cheeses & gorgonzola sauce 
 

 Italian Style Crab cakes with saffron sauce 
 

 Seared scallops with citrus confit 
 

 Grilled Shrimp on a Bed of Avacodo Salsa 
 

 Grilled eggplant with garlic roasted tomatoes & ricotta 
 

 Grilled Lamb Lollipops 
 

 Stuffed Mushrooms with Crab & Sausage 
 

                          Chicken Skewers with cherry tomatoes and zucchini 
 

 Foie gras “Aun Torchan” with pickled cherries 
 

 Beef Tartare with bernaise sauce & pommes frites 
 

 Seared Ahi “Nicoise” olive , hardboiled egg and pancetta tapenade 
 

 Hunter style chicken & sausage skewer with Portobello and roasted pepper 
 

 Grilled short rib with a sweet and savory sauce 



 
 Ratatouille Spoons 

 
 Salmon Tartare with sweet red onion crème friache 

 
 Lobster bisque with chive 

 
 Parmesan stuffed Artichokes 

 
 Mini Crepes with veal mousse 

 
 Mini Crepes with Duck Confit 

 
 Grilled Artichoke Stuffed with Crab and Parmesan 

 
 Cambozola triple cream with dalmatia fig marmalade 

 
 Asparagus spears with Hollaindase 

 
 Prosciutto Melon Skewers 

 
 

 

                                                        

                                                                   

Each Appetizer Is  

Individually Plated and Beautifully  

Plated For Easy Handing 

*Prices based on final selections 

 

 

   


