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Private menu
  

Anti Pasti Platter 45.00 
A s s o r t e d  C h a r c u t e r i e ,  M a r i n a t e d  O l i v e s ,  G r i l l e d  V e g e t a b l e s  a n d  C r o s t i n i s  

 
Cheese Tray 45.00 
C h e f ’ s  S e l e c t i o n  o f  l o c a l  C h e e s e  w i t h  n u t s ,  f r u i t  c o m p o t e  a n d  C r o s t i n i s  
 
Fruit Platter 32.00 
S e a s o n a l  f r u i t  p l a t t e r  

 
Skewer Platter 45.00 
3 6  p i e c e s  
C h i c k e n  o r  B e e f  w i t h  T e r i y a k i  S a u c e  

 
Chicken Wings 45.00 
5 0  p i e c e s  
C h e f ’ s  S p i c y  B B Q  s a u c e  

 
Crispy Crab Cakes 45.00 
3 0  p i e c e s  
A v o c a d o  S a l s a  a n d  C h i p o t l e  A i o l i  

 
Smoked Salmon and Dill Cream Cheese 45.00 
3 5  p i e c e s  
I n  a  c u c u m b e r  c u p  

 
Tuna Tartare with Avocado 50.00 
3 0  p i e c e s  
S e a w e e d  S a l a d  a n d  C r i s p y  W o n t o n  C h i p s  

 
Crab Salad 50.00 
3 0  p i e c e s  
B e l g i a n  E n d i v e  C u p  

 
 
 
 



Stuffed Mushrooms 45.00 
4 0  p i e c e s  
B a c o n ,  G o a t  C h e e s e  a n d  C a b e r n e t  R e d u c t i o n  

 
Brie and Roasted Garlic Crostini 45.00 
4 0  p i e c e s  
B a l s a m i c  R e d u c t i o n  

 
Roasted Bell Pepper and Goat Cheese crostini 45.00 
4 0  p i e c e s  

 
Tomato Bruchetta 45.00 
4 0  p i e c e s  
T o m a t o e s ,  G a r l i c  a n d  B a s i l  o n  a  P a r m e s a n  C r o s t i n i  

 
Prosciutto and Fig Compote crostini 45.00 
3 0  p i e c e s  

 
Mushroom and onion confit tartlet 42.00 
3 0  p i e c e s  
 
White Shrimp Ceviche on Blue Corn Chip  36.00 
3 0  p i e c e s  
 
Bacon and Goat Cheese Tartlet  45.00 
3 0  p i e c e s  
 

Filet and Blue Cheese on Potato Crisp  48.00 
3 2  p i e c e s  
 
Artichoke and Spinach Cream Crostini  36.00 
4 0  p i e c e s  
 
Prawn and Cherry Tomato Skewer  32.00 
2 6  p i e c e s  
 
Braised Shortrib on Potato Crisp  48.00 
3 2  p i e c e s  
H o r s e r a d i s h  C r e a m  a n d  C h i v e s                     
 
White Bean Hummus and Roasted Garlic  45.00   
4 0  p i e c e s  
 
Leek and Gruyere Tartlet  45.00 
3 0  p i e c e s  
 
Mini lamb burgers with Harissa Aioli  50.00 
3 2  p i e c e s  
 



Assorted Cookie and Shortbread Platter  40.00 
 
 
Chocolate Cupcakes with Vanilla Buttercream  40.00 
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