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CURRY CRAB STRUDEL
OvVEN ROASTED sHRIMP with spicy cocktail dipping sauce
Ham AND GRUYERE BITES
VEGETARIAN SPRING ROLLS with peanut dipping sauce
WiLp musHROOM in phyllo cups
SPINACH AND SUN DRIED TOMATO PURSES
MINI GOAT CHEESE TRIANGLES with tomatoes and olives
LuMP CRAB, AVOCADO AND CILANTRO TOSTADOS
Houske cURED AND SMOKED SALMON and dill on toasted brioche
SMOKED PORK AND GOLDEN RAISIN EMPANADAS
PULLED BEEF BARBACOA POPOVERS
SESAME CHICKEN with dipping sauce
HoUSE CURED SMOKED SALMON CANAPES
ConcH FRITTERS with sweet and spicy dipping sauce
GRILLED SESAME CRUSTED AHI TUNA with ponzu sauce
ROASTED SCALLOP AND SCALLION DUMPLING with plum dipping sauce
BACON WRAPPED QUAIL ROULADES on brioches toast
SKEWERED GRILLED SHRIMP stuffed with jalapefio wrapped with bacon

GINGER, MUSHROOM AND WATERCRESS WON TONSs served in Chinese soup spoons
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