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Cold Hors d oeuvres

(Per 50 pieces/price per piece)

Jumbo Prawns on Ice

Jumbo Gulf shrimp peeled and de-veined in an ice bowl centered with homemade cocktail sauce
Market Price
Black Tigers on Ice

Black Tiger prawns peeled and de-veined in an ice bowl with homemade cocktail sauce
U-15 or 16-20 size  Market Price
Salmon Canapés

Thinly sliced smoked salmon with cucumber, dill and cream cheese on a baguette
$90
Cucumber Bites

Cucumber discs filled with crab, cream cheese, capers and scallions
$90
Shrimp Puffs

Pefortiles filled with a shrimp mousse
$90
King Crab California Rolls

Crab, avocado, cucumber, & sushi rice rolled in a sushi wrap and cut to bite size. Served with wasabi, soy sauce, pickled ginger and kimchee
$110
Assorted Vegetable Rolls
Cucumber, avocado, assorted veggies, & sushi rice rolled in a sushi wrap and cut to bite size. Served with wasabi, soy sauce, pickled ginger, and kimchee
$90
Smoked Cheddar Corncakes
Mini corn cakes with roasted jalapeño, and smoked cheddar topped with a basil olive oil and sea salt

$70

Prosciutto Wrapped Melon

Mini Cantaloupe pieces wrapped in imported Italian prosciutto topped with a basil olive oil and sea salt
$70

Deviled Eggs Dijon

Delicious stuffed egg cut with Country Dijon mustard and beautifully garnished
$62.00/$1.24

Chinese Barbeque Pork

Our house recipe marinated pork loin sliced and served chilled with a trio of condiments including sweet & Sour sauce, toasted sesame seeds and hot mustard dipping sauce

$80

Assorted Gourmet Canapés

Delicious finger sandwiches with a variety of toppings over toasted baguette slices 

beautifully arranged and garnished

$75

Genoa Cornucopias
Herb seasoned cream cheese piped into Genoa Salami cornucopias

$50
Cocktail Pasties
Beef, potato, and onion rolled and baked in pie dough served with a roasted jalapeño and Gorgonzola dip

$80

Pork Picdillo Empanadas

Braised pork, spices, and onion rolled and baked in flakey corn pastry dough 

served with fresh salsa and sour cream
$80
Hot Hors d oeuvres
(Per 50 pieces)

Coconut Prawns

Prawns rolled in our fresh coconut batter Served with sambal aioli and plum sauce

$155

Bacon Wrapped Scallops 

Jumbo sea scallops wrapped in smoked bacon and oven roasted to perfection drizzled with tarragon-lime butter.

$120

Crab Stuffed Mushroom Caps

Large button mushroom caps filled with crab and a variety of cheeses.  Finished with a gratinee of parmesan.

$110
Stuffed Mushroom Caps
Large button mushroom caps filled with garlic, fresh herbs, and a variety of imported cheeses

$80

Beef Roulades

Marinated beef rolled with andouille sausage, chili, cilantro, and cheeses

$80

Thai Chicken Satay

Tender chicken marinated and skewered.  Glazed with a Thai peanut sauce and finished with toasted sesame seeds.

$90

Beef Skewers
Glazed with a spicy Korean BBQ served with a cool cucumber dipping sauce
$90
BBQ Kabobs
Pineapple, and assorted veggies marinated and skewered glazed with a house-made BBQ sauce

Beef, chicken, or prawn - $100

Vegetable - $75

Assorted Sausage Tray 

Assorted Montana-made sausages and sour kraut served with a trio of mustard

$90
Meatballs

Swedish Style meatball or Barbeque Style meatballs

$80

Chicken Drummies

Tasty breaded chicken drummies served up with bleu cheese and our homemade barbeque 

$90
Barbequed Little Smokies

Smothered in our homemade barbeque sauce
$18.00/$.36

Oriental Egg Rolls
Vegetable egg rolls fried to perfection and served with sweet & Sour 

$75
Trays and Mirrors

Lg. Tray=50pp     Sm. Tray=25pp
 Smoked Salmon Display

Smoked salmon garnished with cucumber, boiled egg, dill crème fraiche, and  pickled vegetables
Large/15# $225     Small/8# $175

Hot Crab and Artichoke Dip

Delicious artichoke dip served with a warm sliced baguette tray

Large  $75      Small $55

Mexican 7 Layer Dip
Delicious Mexican dip with sour cream, guacamole, seasoned ground beef, refried beans, two chesses, topped with condiments and accompanied with Chips and Salsa.

Large $135    Small $85

Pastry Wrapped Brie Wheel
French Brie wrapped in pastry and baked to perfection.  Served with sliced baguette.

Large $110    Small  $70
Assorted Cheese Mirror
Sliced blend of domestic cheeses beautifully arranged on a mirror and nicely garnished served with assorted crackers

Large $125   Small $85

Assorted Imported Cheese Mirror

Blend of fine imported cheeses beautifully arranged on a mirror and nicely garnished served with assorted crackers
Large $200     Small $130

Assorted Deli Mirror

Sliced roasted turkey breast, roast beef and Dakota hearth ham nicely arranged on a mirror 

Large $160   Small $95

Or

Sliced Genoa, hard salami, pepperoni, pastrami, roast beef, smoked turkey, Dakota hearth ham 

arranged on a mirror

Large $160   Small $95

Mediterranean Pita and Hummus Platter

House-made pita bread, variety of hummus, feta cheese, olives, roasted vegetables
Large $125   Small $95

Cheese Fondue
Cheese fondue served with fresh bread, vegetables, and fresh fruit
Large $125   Small $90
Fresh Seasonal Fruit Tray

Beautifully arranged variety of fresh seasonal fruits served with a honey cinnamon dipping sauce.

Large  $125     Small $90
Assorted Vegetable Tray

Fresh broccoli, cauliflower, carrots, celery and other fresh seasonal veggies served with a Ranch dipping.

Large $100     Small $75
