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Appetizer and Live Cooking Station Menu 

Package 

 

Seafood 

 

Freshly Shucked Oysters    

fresh horseradish, mignonette, lemon 

 

Tuna Tartare 

hass avocado, taro chips, soy ginger 

emulsion 

 

Pan Seared Scallop 

brown butter beurre blanc, prosciutto, 

arugula 

 

Mini Smoked Salmon Croissant 

Norwegian salmon, herbed cream cheese, 

capers, arugula, sweet 'N' heat honey drizzle 

 

Mini Shrimp Tacos 

hass avocado, pickled red onion, coleslaw, 

mango salsa, chipotle aioli 

 

Mini Crab Cake 

pan fried till golden brown, mango salsa, 

salsa verde, chipotle aioli 

 

Mini Lobster Roll 

brioche, avocado, tarragon aioli 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vegetable  

 

Mushroom Flatbread 

herbed goat cheese, sauteed mushrooms, 

caramelized onions, arugula, sweet ‘N’ heat 

honey drizzle 

 

Heirloom Tomato Bruschetta  

fresh diced tomatoes, basil, parmesan, 

drizzled with balsamic glaze 

 

Tomato & Mozzarella Arancini  

classic fried risotto balls stuffed with 

mozzarella 

 

Burrata 

fresh cheese, heirloom tomatoes, arugula, 

red pepper jelly, gremolada, crispy shallots 

 
Five Cheese Agnolotti  

brown butter, parmesan, walnut puree served 

on a serving spoon  

 

Vegetable Pakora 

assorted vegetables deep fried in a chickpea 

batter, green chutney, mint raita 

 

Vegetable Samosa 

potato and peas, green chutney, mint raita 
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Meat 

 

Cheese and Charcuterie  

local and imported cheeses, cured meats, 

house made compotes, bread 

 

Lamb Spedini  

rosemary, sweet 'N' heat honey  

 

Australian Lamb Lollypop  

roasted honey-mustard-pistachio crusted, red 

wine jus 

 

Mini Sliders 

brioche bun, beef patty or lamb patty, red 

pepper jelly, double cream brie, caramelized 

onions, arugula 

 

Sicilian Arancini  

classic fried risotto balls stuffed with ground 

beef, mozzarella, peas  

 

Honey Dijon Chicken Skewer  

sweet 'N' heat honey  

 

Smoked Duck Breast 

rice paper chip, cucumber, radish, green 

onion, hoisin sauce  

 

Mini Chicken and Waffles 

Belgian waffle, fried chicken, maple creme 

anglaise 

 

Crispy Pork Belly 

apple purée, apple compote, maple bacon 

Brussels sprouts 

 

Mini Prosciutto Croissant  

prosciutto di Parma, arugula, red pepper 

jelly, Parmigiano-Reggiano 

 

 

 

 

Desserts 

 

Sicilian Cannoli’s 

traditional cannoli filled with sweetened 

creamy ricotta into a white wine shell. 

available in original, lemon, chocolate 

hazelnut, pistachio 

 

Shortbread Tarts 

available in mini 2” shells and 3” shells 

available in lemon cheesecake, blueberry 

cheesecake, chocolate hazelnut, pistachio 

 

Raspberry Ruby Puff 

raspberry pastry cream, Ruby chocolate 

shard, choux pastry 

 

Hello Dolly Bars 

gooey bars are combined of coconut, 

chocolate chips, pecans, and a graham 

cracker base 

 

Shortbread Lemon Bars 

buttery shortbread crust, tangy lemon curd, 

and dusted with powdered sugar 

 

Pecan Caramel Shortbread Bars 

buttery shortbread crust, rich caramel 

finished with pecans and chocolate chips 

 

Triple Chocolate Brownies 

three different types of chocolate, 

these brownies are fudgy and perfect for any 

craving 

 

Donut Holes 

available in cinnamon sugar, original glazed, 

birthday cake 

 

Mini Crème Brûlée  

delicate egg custard infused with real 

Madagascar vanilla beans 
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Live Cooking Stations 

 

Outdoor Neapolitan Styled Pizzas  

 

Margarita- tomato sauce, fior di latte 

mozzarella, fresh basil 

 

Pepperoni- tomato sauce, fior di Latte 

mozzarella, cup & char pepperoni, Sweet 

‘N’ Heat honey drizzle, fennel pollen 

 

Diavola- tomato sauce, fior di latte 

mozzarella, spicy salami, caramelized 

onions, chili oil, shaved 

garlic, Sicilian oregano 

 

Funghi- extra virgin olive oil, fior di latte 

mozzarella, wild mushrooms, Sweet ‘N’ 

Heat honey drizzle, fresh rosemary 

 

Capresa- pesto base, fior di latte 

mozzarella, heirloom cherry tomatoes, 

arugula, parmesan, balsamic reduction  

 

Pasta Station 

 

Pasta- Penne and spaghetti  

 

Sauce- tomato, Alfredo, rose, pesto  

 

Toppings include Italian sausages, grilled 

chicken breast, shrimp, parmesan, chili 

flakes, mushrooms, spinach, onions, bell 

peppers and cherry tomatoes 

 

Spiedini Station 

 

Our Signature Lamb Spiedini grilled to 

order 

 

 

 

 

 

 

 

Omelette Station 

 

Food Includes: A custom topping bar, each 

omelette will be made per customer’s 

request 

 

Toppings included- cheese, spinach, white 

onions, green onions, bell peppers, tomatoes, 

mushrooms, ham, sausage  

 

Carving Station 

 

Food Includes: Carved to order 

Our signature options include grilled beef 

tenderloin, prime rib, beef sirloin, porchetta 

and pork loin 

 

Side sauces included  

 


