
Appetizers by the Piece

Menu and beverage package prices do not include 20% taxable service fee and California Sales Tax (8.75%)

1/2010. Menu and pricing subject to change based upon market conditions.

Crostini with Fresh Mozzarella,  
Sun Dried Tomato and Pesto

Tomato Caprese (Buffalo Mozzarella, Tomato and Basil)
Chicken and Mango Salsa Quesadilla

Beef, Aged Cheddar, Apple and Horseradish  
Sauce Sandwich

Assorted Mini Pizzas
Wild Mushroom, Cheddar Cracker with Applewood 

Smoked Bacon and Triple Cream Brie
Smoked Gouda and Caramelized Onion Quesadilla

Four Cheese and Roasted Garlic in Puff Pastry
Chicken Satay, Thai Peanut Sauce

Vietnamese Beef Sate, Coconut-Curry Sauce
Roasted Chicken and Apple Salad in Endive Petal
Petite BLT with Avocado Sandwiches on Focaccia

Tequila Chicken Papaya-Pineapple Chutney
Shanghai Braised Rock Candy Chicken Wings

Hot and Sour “Soup Dumplings”
Chicken or Shrimp Jiaozi (Potstickers) with  

Orange-Chile-Plum Drizzle
Beijing Drunken Chicken with Savory Turnip Cake

Petite Tom Yum Soup Sips
Indonesian Vegetable and Tofu Satays with  

Citrus Peanut Sauce
Prawn and Sesame Toasts

Japanese Curried Beef Dumplings
Kaffir Lime Scented Duck and Fresh Herb Rolls

Crispy Vegetable Maki-zushi with Togarashi-Infused  
Yuzu-Sesame Foam

Moroccan Salmon Skewers
Scallops Wrapped with Bacon, Citrus Sauce

Coconut Shrimp with an Orange Horseradish Marmalade
Ahi Poke Cucumber Roll

Sesame Seared Ahi Tuna on a Crispy Won Ton,  
Wasabi Vinaigrette

Crab Meat and Corn Fritter, Mango Salsa
Shrimp in Puff Pastry with a Lobster-Tarragon Reduction

Blue Crab, Mango and Herb Summer Rolls
Chicken Breast and Shrimp Mousse Duos with Tianjin 

Mustard Sauce on Lotus Chips
Seared Ahi “Poke-Style” on Crostini

Canton-Style Lobster Consomme Sips with Sweet Corn, 
Preserved Lemon and Sweet Chile Drizzle

Garlic Roasted Chicken Wings with Miso Braised Daikon 
and Crispy Rice Paper

Kung Pao Chicken Lettuce Rolls
Shrimp Siu Mai with Shaoxing Wine Espuma

Southern Thai Shrimp “Firecrackers” with  
Sweet Chile Glaze

Seared California Halibut Bites with  
Gratineed Dynamite Sauce

Oysters on the Half Shell with Yuzu Mignonette and 
Wasabit Tobiko


