<\ Assorted
Sany)) Appetizers

Vegetarian

Tomato and Basil Crostini
Baked Brie in Filo Pastry with Mango Chutney
Crudités and Dip
Fresh Goats Cheese with Roasted Garlic, Mango Salsa and Bagel Thins
Cucumber Rolls with Wasahi and Gari
Baked Brie and Cranberry in Filo
Caramelized Apple on Potato Rosti
& Vegetable Spring Rolls with Plum Sauce
& Rissole with Roasted Tomato Coulis

Seafood

& Seared Prawns with Lime, Ginger and Tequila
& Baked Crab and Artichoke Dip with Baguette Toast
Smoked Tuna Mousse Cups
Smoked Salmon with Herbed Cream Cheese on Cucumber
Oysters on the Half Shell
Tuna Tartar on Croute
Shrimp Cevicheé in Puff Pastry
& Oyster Florentine
Steamed New Zealand Mussels with a Spicy Red Onion Minionette
& Smoked Trout in Herb Crepe
Cavier with Chopped Egg and Red Onion
& Crab Cake with Chipotle Dipping Sauce
& Grilled Chili Lime Prawn Skewers
& Shrimp and Vegetable Gyoza with Sweet Teriyaki Dip

Poultry

& Teriyaki Chicken Skewers
& Chicken Sate with Peanut Sauce
Smoked Chicken and Roasted Corn Salad on Endive Spears
& Turkey Meatball Slider

Meat

& Asparagus wrapped with Pancetta
& Rosemary Lamb Chops with Balsamic Reduction
Beef Tenderloin Medallions on Croute with Merlot Reduction
& Pulled Pork on Herb Biscuit with Mango Slaw
Pulled Pork and Papaya on Bagel Thin

&) served hot
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