
 
figs and pigs $2 

 

 
Figs and pigs

 
Prosciutto wrapped honey 

marinated figs, drizzled with 
Port reduction ($2) cold 

 

 
Bacon wrapped prune $2  

 
Lard au pruneau

 
dried prune wrapped in 

bacon, on a skewer ($2) hot 
 

 
Gougere $2 

 
 

Gougeres 
 

cheese puffs, a specialty of 
Burgundy, France ($2) hot 

 

 
Malai Tikka $2 

 
 

 
Malai tikka 

 
yogurt marinated chicken, 

roasted and served on a 
skewer with hot sauce on 
side, Indian style ($2) hot 

 

 
Lambs in a blanket $2/pc 

 

 
Lambs in a blanket

 
Merguez spicy sausage in a 
puff pastry wrap ($2) hot 

 



 
Crudite $4 

 
 

 
Crudite

 
faggot of minced 
vegetables, white 

dipping sauce  
($4) cold 

 

 
Mini bacon & cheese Burger $4 

 
Mini bacon and 
cheese burger

 
beef, bacon and gruyere in 
cheese puff buns($4) hot 

 

 
Roast beef wrap $2 

 
 

 
Roast beef wrap

 
cornichon and mustard 
wrapped in roast beef 
slice, mayonnaise bed 

 ($2) cold 
 

 
Caviar canapé $4 

 Caviar toast
 

American farm-raised 
Paddlefish on sour 

cream toast ($4) cold 
 

Fresh Spring Roll $2 
  

Fresh Spring rolls
 

Goat cheese and fresh 
vegetables ($2) cold 

 

 
Meat Ball $2 

 
Meatballs

 
beef, dipping sauce ($2) 

hot 
 

 



 
Tuna Tartare $3  

 
Tuna tartare

 
Yellowfin tuna in its 

sesame/soy/mint 
sauce, on a spoon 

($3) cold 
 

 
Chicken Satay $2/pc 

 
Chicken satay

 
in coconut and 

peanut crust, curry 
dipping sauce  

($2) hot 
 

 
Lamb Lollipop $4/pc 

 
Lamb lollipops 

 
bite-sized lamb 

chops, dipping sauce 
($4) hot 

 

 
Shrimp Cocktail $9/5 prawns 

 
 

 
Shrimp cocktail

 
5 prawns on a saucer 

with tomato-based dip 
($9) cold 

 

 
Smoke Salmon toast $2 

 
 

 
Smoked salmon

 
on sour cream toast  

($2) cold 
 



 
Steak Tartare $3 

 
 

 
Steak tartare 

 
 sirloin beef, raw, with 
spices and condiments, 

served on a spoon  
($3) cold 

 

 
Asparagus in a blanket $2  

Asparagus in a 
blanket

 
asparagus heads 

wrapped in a puff 
pastry “blanket” with 

goat cheese filling ($2) 
hot 
 

 
Bouchee a la Reine $3  

 

 
Bouchee a la reine

 
mushroom béchamel 

sauce in a puff 
pastry “well”  

($3) hot 
 

 
Filet Mignon $3  

 
Filet Mignon

 
 1 oz slice over 

mushroom cream (the 
meat is marinated in 

Bourbon),  
($4/slice) hot 

 

 
Crab cake $2 

 
 

 
Crab Cake  

 
mini spicy (mild) crab 

cake with a yogurt 
sauce dip ($2), hot 



 
Lobster roll $2  

 

 
Lobster roll

 
A lobster round 

sandwich ($2), cold/red 

 
Mini éclair $2 

 
 

Mini éclair 
 

crème patissiere filling, 
dulce de leche spread in 

a choux pastry puff, 
condensed milk dip  

($2) cold 
 

 
Mini chocolate cake $2 

 
 

 
Mini chocolate 

cake  
 

molten inside  
($2) hot 

 

 
Chocolate Truffle $2  

 

 
Chocolate truffle

 
bitter chocolate 
powder coated  

($2) cold 
 

 
Almond Tuile $5/4pc 

 
 

 
Tuiles

 
thin and crispy almond 

cookies, Calvados 
whipped cream  
($5/4pc) cold 

 



 
Mini macaron $3/pc 

 
 

 
Mini Macaron 

sandwich 
 

classic Parisian 
Macaron $3/pc 

 

 
Mini caramel pie $2/pc 

 
 

 
Mini Caramel 

pie 
 

salted caramel in a 
pie crust $2/pc 

 

Panna cotta $2/pc  
 

 

 
Mini berries basket $2/pc  

 
Mini berries 

basket
 

Medley of berries in 
a crisp almond 
cookie basket  

($2) cold 

Buffet style: 

         

Sashimi $2/pc 

 


