
Tandori chicken skewers with cumin raita dipping sauce

Vodka Gazpacho soup in shot glass

Watermelon guava & Clementine vodka in shot glass

Lobster spinach mousse on tarragon butter crostini

Zucchini fritters topped with maple strawberry salsa

Mini crab croquettes topped with asparagus lime aioli

ARTICHOKE & PEPPADEW TRUMPET, Roasted garlic parmesan
cheese & onion cream cheese, artichokes, pappadew peppers,
dash of hot sauce rolled in cornucopia shaped flour tortillas

BRIE & RASPBERRY EN CROUTE, Brie cheese, chopped
almonds & raspberries wrapped in flaky puff pastry

MINI GRILLED CHEESE, Creamy French brie cheese,
crisp sliced Granny Smith apples & sweet honey

mustard on mini toast

MINI KOBE CHEESE BURGERS, Tender Kobe beef patty,
caramelized onions & aged cheddar cheese on a soft slider roll

MINI BEEF WELLINGTON, Savory beef tenderloin
accented with mushroom duxelles, wrapped in

French style puff pastry
TURKEY TENDERLOIN wrapped in apple wood

smoked bacon on bamboo skewer

DRAGON SHRIMP, Marinated shrimp in delicate coconut milk,
ginger curry & basil folded in pot sticker skin

CHORIZO SAUSAGE CALZONE, half moon shaped
calzone filled with spicy Chorizo sausage,

black beans & Monterey jack cheese

CHICKEN CHILITO, Chicken tenderloin stuffed with
sweet peppers & Jalopenos cheese hand weaved on

a 4' skewer with Chipolte aioli dipping sauce
CHICKEN COQ AU VAN, Simmered chicken on portabello
mushroom, bacon white wine & shallots with fresh herbs &

spices nestled in a triangular buttered puff pastry

Avocado & roasted red pepper salsa on Belgian endive

Nappa Valley spring rolls, julienne mango, cucumbers,
red onions, sweet peppers, organic baby shoots
wrapped in rice paper with hoisin dipping sauce

Tandori chicken skewers with cumin raita dipping sauce

Vodka Gazpacho soup in shot glass

Watermelon guava & Clementine vodka in shot glass

Lobster spinach mousse on tarragon butter crostini

Zucchini fritters topped with maple strawberry salsa

Mini crab croquettes topped with asparagus lime aioli

ARTICHOKE & PEPPADEW TRUMPET, Roasted garlic parmesan
cheese & onion cream cheese, artichokes, pappadew peppers,
dash of hot sauce rolled in cornucopia shaped flour tortillas

BRIE & RASPBERRY EN CROUTE, Brie cheese, chopped
almonds & raspberries wrapped in flaky puff pastry

MINI GRILLED CHEESE, Creamy French brie cheese,
crisp sliced Granny Smith apples & sweet honey

mustard on mini toast

MINI KOBE CHEESE BURGERS, Tender Kobe beef patty,
caramelized onions & aged cheddar cheese on a soft slider roll

MINI BEEF WELLINGTON, Savory beef tenderloin
accented with mushroom duxelles, wrapped in

French style puff pastry
TURKEY TENDERLOIN wrapped in apple wood

smoked bacon on bamboo skewer

DRAGON SHRIMP, Marinated shrimp in delicate coconut milk,
ginger curry & basil folded in pot sticker skin

CHORIZO SAUSAGE CALZONE, half moon shaped
calzone filled with spicy Chorizo sausage,

black beans & Monterey jack cheese

CHICKEN CHILITO, Chicken tenderloin stuffed with
sweet peppers & Jalopenos cheese hand weaved on

a 4' skewer with Chipolte aioli dipping sauce
CHICKEN COQ AU VAN, Simmered chicken on portabello
mushroom, bacon white wine & shallots with fresh herbs &

spices nestled in a triangular buttered puff pastry

Avocado & roasted red pepper salsa on Belgian endive

Nappa Valley spring rolls, julienne mango, cucumbers,
red onions, sweet peppers, organic baby shoots
wrapped in rice paper with hoisin dipping sauce

- 2 -

NICHE CATERING I EVENT DESIGN NICHE CATERING I EVENT DESIGN
- 1 -

Hors d’oeuvres Hors d’oeuvres



Smoked salmon pinwheel wraps with dill cream cheese,
red onion, cucumber strings & pea shoots

Roasted red pepper & tomato Bruschetta canapés

Prosciutto wrapped melon balls

Basil bococcini cheese & grape tomatoes skewers

Smoked salmon on pumpernickel rounds
with lemon dill crème fraiche

Smoked turkey breast pinwheel wraps stuffed with
roasted red peppers, caramelized onions & baby spinach

Mini Caesar’s, marinated grape tomatoes
in vodka, celery skewer, garnished with celery salt

Mushroom ragout in puff pastry rounds

Mushroom duxelles stuffed in phyllo pastry

Thai Chicken Satays with spicy sesame seed plum sauce

Baked brie cheese, roasted garlic &
black berry preserve stuffed in phyllo triangles

Cocktail shrimp with bourbon seafood sauce

Pina Colada coconut shrimp with peach sauce

Spicy Thai grilled beef skewers with peanut sauce

Artichoke spinach & cheese stuffed wanton rolls
with toasted sesame plum dipping sauce

Chocolate grapes

Crab & lime Aioli canapés garnished with fresh dill spring

Salami horn stuffed with green olive
on pesto ricotta on herbed crostini

Lobster stuffed Val Au Vaunt
garnished with tarragon hollandaise

Crab stuffed Val Au Vaunt with Asiago cheese

Crab stuffed grilled mushrooms with farmer’s cheese

Prosciutto wrapped scallops

Bacon wrapped scallops

Thai chilli shrimp skewers with coconut peach sauce
Crab stuffed mushrooms with melted Asiago

Smoked salmon roulades stuffed with
dill infused goat’s cheese topped with caviar

Lemon grass scallop skewers
glazed with truffle Beurre blanc

Raspberry Fizz infused mini vodka martinis

Mini Bailey’s chocolate mousse in chocolate cup

Baileys & vanilla mousse in chocolate cups
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