
H O R S  D ' O E U V R E S

C a n t a l o u p e  a n d  H o n e y d e w

‧ Passed ‧
Priced per piece

HONEY-SMOKED SALMON
Lemon caper dill sauce & water crackers - $200

Prosciutto,roasted grape & chive ricotta - $150
Steak & gorgonzola - $190

Roasted pear, brie & fig balsamic glaze - $150

CROSTINIS

Bruschetta - $100

POT STICKERS
Pork, chicken or vegetable with ponzu dipping sauce - $200

Thai peanut, honey soy, or BBQ - $150
CHICKEN SKEWERS

C a n t a l o u p e  a n d  H o n e y d e w

‧ Stationary ‧
Priced per piece

JUMBO SHRIMP WITH COCKTAIL SAUCE - $200
AHI TEMPURA ROLLS - $480

Tomato, fresh mozzarella, basil, balsamic glaze 
CAPRESE SALAD - $500

C a n t a l o u p e  a n d  H o n e y d e w

‧ Boards ‧
Priced per board, serves 80

Locally sourced cheeses, cured meats & crackers, along with fruit & vegetable garnishes
CHARCUTERIE - $650

PITA CHIPS, ASSORTED VEGETABLES & HUMMUS - $435
Roasted garlic herb, roasted pepper, beet, pumpkin, avocado, edamame, or plain (choose 3)

(Does not include taxes or 20% service charge)
Prices listed are based on 2027 rates. Pricing subject to change for the 2028 season.


