Creative Culinary Concepts

Menus

Large Event Celebration

Graduation
200 People
Outside Service

On The Tables
Scallop and Halibut Ceviche
Hummus
Crackers and Chips for Dipping

Platter of Marinated Artichokes, Meditteranean Olives, White Anchovies, Marcona
Almonds and Assorted Cheeses (Feta, Brie/double and triple créme and Blue)

Pass Around Hors d’ouvres
Tomato, Basil, Garlic & Red Onion Brushetta
Tuna Tartare on Cucumber Slices
Crispy Chicken & Vegetable Croquettes
Grilled Serano Ham & Mahon Cheese QuarterSandwiches w/ Tapenade
Cabrales — Phyllo Rolls w/ Sherry Dipping Sauce

Grilled Pizzas

Sausage and Wild Mushroom
Shrimp & Pesto
Scallion, Olive & Rosemary
Calabrian Cauliflower
Asparagus & Parmesan

Desserts
Lemon- Walnut Biscotti
MilkChocolate Peppermint Truffles
Fig Cookies



